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Chopfer  I — Agricultural  Research 

Se^ice,  Department  of  Agriculture 

RpUBLlCATION  OF  REGULATIONS 

caiapter  I  of  Title  9  is*  republished  to 
read  as  set  forth  below.  Since  its  origi¬ 
nal  codification,  there  have  been  numer¬ 
ous  amendments  and  additions  to  the 
chapter.  To  facilitate  the  use  of  this 
material  the  various  amendments  and 
additions  are  brought  together  in  their 
entirety.  ^ 

This  republication  is  made  solely  for 
editorial  and  codification  purposes,  and 
no  substantial  change  is  made  in  the 
text  of  the  regulations. 

Done  at  Washington,  D.  C.,  this  19th 
day  of  December  1958. 

[SEALl  .  M.  R.  Clarkson, 

Acting  Administrator, 
Agricultural  Research  Service. 
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SUBCHAPTER  A — MEAT  INSPECTION 
REGULATIONS 

Part  1 — ^Definitions 

§  1.1  Definitions.  For  tlie  purposes 
of  Parts  1  through  29  of  ^is  subchapter 
the  following  words,  phrases,  namBs,  and 
terms  shall  be  construed,  respectively,  to 
mean: 

(a)  The  Meat  Inspection  Act.  An  act 
making  appropriations  for  the  Depart¬ 
ment  of  Agriculture,  for  the  fiscal  year 
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Sec. 

23  Horse  slaughtering  establlshmenti 
quiring  Inspection. 

Authoritt:  §§  2.1  to  2.3  issued  umi-. 
Stat.  1264,  sec.  306,  46  Stat.  68»-  la  n  «  « 
1306,  21  U.  S.  C.  89.  ‘  C- 

§  2.1  Establishments  requiring  k 
spection.  Every  establishment  In  whS 
cattle,  sheep,  swine,  or  goats  are  slauS^ 
tered  for  transportation  or  sale^ 
articles  of  interstate  or  foreign  cm 
merce,  or  in  which  meat,  meat  bynS* 
nets,  or  meat  food  products  of,  or  derived 
from,  cattle,  sheep,  swine,  or  goats 
wholly  or  in  part,  canned",  cooked,  curS 
smoked,  salted,  packed,  rendered,  or 
otherwise  prepared  for  transportation  or 
sale  as  articles  of  interstate  or  foreign 
commerce,  which  are  capable  of 
used  as  food  for  man,  shall  have  ii^^ 
tion  under  the  regulations  in  Parts  l 
through  29  of  this  Subchapter,  except  as 
expressly  exempted  by  Part  4  of  this  sub- 
chapter. 

§  2.2  Animals  and  product  entefhtg 
inspected  establishments.  All  cattle, 
sheep,  swine,  and  goats  and  all  product 
entering  an  establishment  at  which  in¬ 
spection  is  required  by  Parts  1  through 
29  of  this  subchapter,  and  all  product 
prepared,  in  whole  or  in  part,  therein, 
shall  be  inspected,  handled,  prepared, 
marked,  and  labeled  as  required  by  the 
regulations  in  Parts  1  through  29  of  this 
subchapter. 

§  2.3  Horse  slaughtering  esfoMiik. 
ments  requiring  inspection.  Every  es¬ 
tablishment  in  which  horses  are  siangv 
tered  for  transportation  or  sale  as  arti¬ 
cles  of  interstate  or  foreign  commerce,  or 
in  which  carcasses,  parts  of  carcasses, 
meat,  meat  byproducts,  or  meat  food 
products  of,  or  derived  from,  horses  are, 
wholly  or  in  part,  canned,  cured,  smoked, 
salted,  packed,  rendered,  or  otherwise 
prepared  for  transportation  or  sale  as 
articles  of  interstate  or  foreign  eom- 
merce,  which  are  capable  of  being  used 
as  food  for  man,  shall  have  inspection  in 
accordance  with  the  tefms  prescrl|)ed  in 
Part  29  of  this  subchapter. 


ending  June  30,  1907,  approved  June  30,  tide  so  marked  or  identified  is  held 
1900  (34  Stat.  674-679) ,  as  re-enacted  by  further  examination  by  an  inspectox 
an  act  making  appropriations  for  the  determine  its  disposal. 

Department  of  Agriculture  for  the  fiscal  (p)  “£7.  S.  suspect.’'  The  animal 
year  ending  June  30,  1908,  approved  marked  is  suspected  of  being  affec 
March  4,  1907  (34  Stat.  1260-1265),  as  with  a  disease  or  condition  which  c 
amended  and  extended  (21  U.  S.  C.  71-  require  its  condemnation,  in  whole  oi 
91, 96) .  part,  when  slaughtered,  and  is  subjec 

(b)  The  Imported-Meat  Act.  Section  further  examination  by  an  inspectoi 
306  of  an  act  entitled  “An  act  to  provide  determine  its  disposal. 

revenue,  to  regulate  commerce  with  for-  (q)  ”U.  S.  condemned.”  The  anii 
eign  countries,  to  encourage  the  Indus-  so  marked  has  been  inspected  and  foi 
tries  of  the  United  States,  to  protect  to  be  in  a  dying  condition,  or  to  be 
American  labor,  and  for  other  purposes,”  fected  with  any  other  condition  or  < 
approved  June  17,  1930  (46  Stat.  689;  19  ease  that  would  require  condemnal 
U.  S.  C.  1306) .  of  its  carcass. 

(c)  The  Department.  The  United  (r)  Inspection  legend.  A  mark  c 

States  Department  of  Agriculture.  statement,  authorized  by  the  regulati 

(d)  Agricultural  Research  Service,  in  Parts  1  through  29  of  this  subchap 

The  Agricultural  Research  Service  of  the  on  a  product  or  on  the  container  c 
U.  S.  Department  of  Agriculture.  product  indicating  that  the  product 

(e)  Administrator.  The  Administra-  been  inspected  and  passed  for  food  bj 
tor  of  the  Agricultural  Research  Service,  inspector. 

(f)  Division.  The  Meat  Inspection  (s)  Animal.  Cattle,  sheep,  swine 

Division  of  the  Agricultural  Research  goat. 

Service.  (t)  Carcass.  All  parts,  including 

(g)  Inspector.  An  inspector  of  the  cera,  of  a  slaughtered  animal  that 

Division.  capable  of  being  used  for  human  fooc 

(h)  Division  employees.  Inspectors  (u)  Meat.  The  edible  part  of  the  n 

and  all  6ther  individuals  employed  in  cle  of  cattle,  sheep,  swine,  or  goats  wl 
the  Division  who  are  authorized  by  the  is  skeletal  or  which  is  found  in 
Director  of  Division  to  do  any  work  or  tongue,  in  the  diaphragm,  in  the  he 
perform  any  duty  in  connection  with  or  in  the  esophagus,  with  or  without 
meat  inspection.  •  accompanying  and  overlyung  fat, 

(i)  Official  establishment.  Any  the  portions  of  bone,  skin,  sinew,  ne 

slaughtering,  meat  canning,  curing,  and  blood  vessels  which  normally 
smoking,  salting,  packing,  rendering,  or  company  the  muscle  tissue  and  which 
other  similar  establishment  at  which  not  separated  from  it  in  the  proces 
inspection  is  maintained  under  the  regu-  dressing.  It  does  not  include  the  mi 
lations  in  Parts  1  through  29  of  this  found  in  the  lips,  snout  or  ears, 
subchapter.  (v)  Meat  byproduct.  Any  edible 

(j)  Official  station.  One  or  more  oflB-  other  than  meat  which  has  been  der 

cial  establishments  included  under  a  from  one  or  more  cattle,  sheep,  swin 
single  supervision.  goats. 

(k)  ” Inspected  and  passed,”  or  ”U.  S.  (w)  Meat  food  product.  Any  ar 
inspected  and  passed.”  or  "U.  S.  inspected  of  food,  or  any  article  intended  fo 
and  passed  by  Department  of  Agricul-  capable  of  being  used  as  human 
ture,”  or  any  authorized  abbreviations  which  is  derived  or  prepared,  in  who! 
thereof.  The  meat,  meat  bsrproducts,  or  in  substantial  and  definite  part*  1 
meat  food  products  so  marked  have  been  any  portion  of  any  cattle,  sheep,  st) 
inspected  and  passed  under  the  regula-  or  goat,  except  such  articles  as  orgi 
tlons  in  Parts  1  through  29  of  this  sub-  therapeutic  substances,  meat  juice,  i 
chapter,  and  at  the  time  they  were  in-  extract,  and  the  like,  which  are  onl: 
spected,  passed;  and  so  marked  they  were  medicinal  purposes  and  are  adver 
found  to  be  sound,  healthful,  wholesome,  only  to  the  medical  profession. 

and  fit  for  human  food.  (x)  Product.  Any  part  or  all  of  n 

(l)  “U.  S.  passed  for  cooking.”  The  meat  byproduct,  and  meat  food  pro( 

meat  and  meat  byproducts  so  marked  (y)  Immediate  container  or  true 
have  been  inspected  and  passed  on  con-  tainer.  The  unit  can,  pot,  tin,  cai 
dition  that  they  be  rendered  into  lard,  or  other  receptacle  or  covering  in  w 
rendered  pork  fat,  or  tallow,  as  pre-  any  product  is  customarily  shipped 
scribed  by  Part  15  of  this  subchapter,  (z)  Shipping  container  or  outside 
or  otherwise  cooked  by  a  method  ap-  tainer.  The  box,  bag,  barrel,  crat 
proved  by  ttie  Director  of  Division.  other  receptacle  or  covering  encl< 

(m)  ”U.  S.  passed  for  refrigeration.”  any  product  packed  in  one  or  more 
The  meat  and  meat  byproduct  so  iden-  mediate  or  true  containers. 

tified  have  been  inspected  and  passed  on  (aa)  Person.  Natural  person,  : 
condition  that  they  be  refrigerated  or  vidual,  firm,  partnership,  corpora 
otherwise  handled  as  prescribed  by  Part  company,  society,  and  association, 
11  of  this  subchapter,  or  by  a  method  every  officer,  agent  or  employee  the 
approved  by  the  Director  of  Division.  This  term  shall  import  either  the  si 

(n)  ”U.  S.  inspected  and  condemned”  lar  or  the  plural  as  the  case  ma' 

<«  Stet.  1264.  «c.  306,  46  Stat.  66 
Tn6  c&rc&ss,  visc6rfl.,  p&rt  of  c&rc&ss,  tj.  s  c  1306  21  u  s  c  89) 
meat,  meat  byproduct,  or  meat  food 

product,  so  marked  nr  so  identified,  is  - 

unsound,  unhealthful,  unwholesome,  or  Part  2 — Scope  of  Inspection 

otherwise  unfit  for  human  food.  3^ 

(o)  ”U.  S.  retained.”  The  carcass,  2.1  Establishments  requiring  Inspectlc 

viscera,  paii<  of  carcass,  meat,  meat  by-  2.2  Animals  and  product  enterlne  insi: 
product,  meat  food  product,  or  other  ar-  establishments. 


Part  4 — Applications  for  Inspectio*  01 
Exemption;  Retail  Butchers,  RxtuIi  | 
Dealers,  and  Farmers 

Sec. 

4.1  Application  for  Inspection  or  exemptloo. 

4.2  Inspection;  drawings.  Information  to  tw 

furnished,  subsidiary  establlshmenl^ 
notice  of  grant  of  inspection,  fslM 
statements. 

4.3  Exemption. 

4.4  Exemption;  holders  of,  limited  to  819- 

plying  own  customers. 

4.5  Shipments  of  farm  dressed  meat. 

4.6  Inspection  for  violations. 

Authoritt:  55  4.1  to  4.6  issued  under  M 
Stat.  1264,  sec.  306,  46  Stat.  689;  19  U.  8.  & 
1306.  21  U.  S.  C.  89. 

§  4.1  Application  for  inspection  or  ex* 
emption.  (a)  The  proprietor  or  opertc 
tor  of  each  establishment  of  ttie  kind 
specified  in  §  2.1  of  this  subchapter  shil 
make  application  to  the  Director  of  Dili* 
Sion  for  inspection  or  for  exemption  fno 
inspection. 

<b)  The  proprietor  or  operator  etdi 
establishment  of  the  kind  specified  to 
S  2.3  of  this  subchapter  shall  make  appd* 
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cation  to  the  Director  of  Division  for 

application  under  this  sec- 
*.Jn  shall  be  made  on  a  form  furnished 
hft^Division,  Washington,  D.  C.  In 
^ses  of  change  of  ownership  or  change 
elation,  a  new  application  shall  be 

E^e. 

(42  Inspection;  drawings,  informa- 
uL  to  be  furnished,  subsidiary  estab- 
Zments.  notice  of  grant  of  inspec- 
m  f^se  statements,  (a)  Triplicate 
*  pi'es  of  complete  drawings,  with  speci¬ 
fications,  consisting  of  floor  plans  show¬ 
ing  the  locations  of  such  features  as  the 
principal  pieces  of  equipment^  floor 
drains,  principal  drainage  lines,  hand 
washing  basins,  and  hose  connections  for 
cleanup  purposes;  roof  plans;  elevations; 
cross  and  longitudinal  sections  of  the 
various  buildings  showing  such  features 
as  principal  pieces  of  equipment,  heights 
of  ceilings,  conveyor  rails,  and  character 
of  floors  and  ceilings;  and  a  plot  plan 
showing  such  features  as  the  limits  of 
the  plant’s  premises,  locations  in  outline 
(rf  buildings  on  the  premises,  cardinal 
points  of  the  compass,  and  roadways  and 
railroads  serving  the  plant,  properly 
drawn  to  scale,  shall  accompany  appli¬ 
cations  ^  for  inspection.  Applicant^  for 
inspection  may  request  information  from 
the  Director  of  Division  concerning  the 
jtquirements  before  submitting  plans. 

(b)  Each  appheation  shall  specify  the 
names,  addresses,  and  forms  of  organiza¬ 
tion  of  subsidiaries  for  which  inspection 
is  requested  to  do  any  of  the  business 
described  in  §  §  2.1  or  2.3  of  this  sub¬ 
chapter. 

(c)  Notice  in  writing  shall  be  giveiy 
to  each  applicant  granted  inspection, 
specifying  the  establishment  to  which 
the  same  applies. 

(d)  The  Director  of  Division  is  hereby 
authorized  to  determine  whether  appli¬ 
cations  for  inspection  or  for  exemption 
from  inspection  shall  be  granted  or  re¬ 
fused,  and  to  revoke  his  prior  approval 
of  any  application  if  he  determines  that 
any  false  statement  was  made  in  such 
V>plication. 

MJ  Exemption,  (a)  Retail  butch-' 
ers  and  retail  dealers  in  product,  supply¬ 
ing  their  customers  as  provided  in  the 
Meat  Inspection  Act,  upon  making  ap¬ 
plication,  pmsuant  to  §  4.1,  may  be,  ex¬ 
empted  from  inspection.  To  each  one  so 
exempted  a  numbered  certifleate  of  ex¬ 
emption  shall  be  furnished.  No  certifl¬ 
eate  of  exemption  shall  be  issued  unless 
all  the  premises  on  which  the  products 
are  prepared  and  handled  are  main¬ 
tained  in  a  sanitary  condition.  Failure 
by  certificate  holders  to  maintain  sani¬ 
tary  conditions  or  to  conform  to  such  of 
the  regulations  in  Parts  1  through  29  of 
this  subchapter  as  apply  to  them  shall 
be  cause  for  withdrawal  of  exemption 
and  the  cancellation  of  certificates. 
Such  exempted  establishments  shall 
conform  to  the  same  regulations  as  gov- 
official  establishments  to  the  extent 
that  such  regulations  are  applicable,  in* 
eluding  but  not  limited  to  those  regula¬ 
tions  regarding  labeling,  the  use  of  dyes, 
chemicals,  and  preservatives,  and  the 
prescribed  treatment  of  pork  to  destroy 
Wchlnae  as  required  under  Part  18  of 
this  subchapter. 


FEDERAL  REGISTER 

(b)  On  request  of  the  Director  of  i 
Division,  or  an  employee  designated  by 
him.  an  exempted  establishment  shall 
furnish  such  information  concerning  its  : 
business  and  operations  as  has  a  bearing 
on  the  exemption  of  the  establishment 
from  inspection. 

(c)  The  Director  of  Division  is  hereby 
authorized  to  withdraw  exemption  from 
any  exempted  establishment  which  fails 
to  comply  with  any  applicable  provision 
-of  the  Meat  Inspection  Act  or  of  the  reg¬ 
ulations  made  pursuant  thereto. 

(d)  A  certifleate  of  exemption  will  be 
Issued  only  in  one  name  at  one  location. 

A  certifleate  will  not  be  issued  if  any 
business  is  transacted  at  the  location  In 
the  name  of  anyone  other  than  the  ap¬ 
plicant  for  the  certificate  of  exemption, 
for  example,  in  the  name  of  a  parent 
company,  subsidiary,  or  tenant  of  the 
applicant. 

§  4.4  Exemption:  holders  ^of.  limited 
to  supplying  own  customers.^  No  estab¬ 
lishment  holding  a  certifleate  of  exemp¬ 
tion  shall  use  the  same  for  any  purpose 
except  to  supply  its  own  customers,  as 
provided  in  the  Meat  Inspection  Act. 

§  4.5  Shipments  of  farm  dressed 
meat.  The  carcasses  and  products  of 
animals  slaughtered  by  any  farmer  on 
the  farm;  Provided,  'They  can  be- identi¬ 
fied  as  such  and  are  sound,  healthful, 
wholesome,  and  fit  for  hiunan  food,  and 
otherwise  meet  the  requirements  of  the 
applicable  regulations  in  Parts  1  through 
29  of  this  subchapter,  may  be  trans¬ 
ported  in  interstate  or  foreign  commerce 
imder  the  provisions  of  §  25.11  'of  this 
subchapter.  A  farmer  need  not  apply 
for  exemption  from  inspection  in  order 
to  procure  the  transportation  of  such 
carcasses  and  products. 

§  4.6  Inspection  for  violations.  The 
issuance  of  certificates  of  exemption 
shall  be  conditioned  op  the  granting- of 
permission  by  the  holder  thereof  to  in¬ 
spectors  to  make  inspections  to  ascer¬ 
tain  whether  any  of  the  regulations  in 
Parts  1  through  29  of  this* subchapter 
have  been  violated.  Inspectors  shall 
make  inspections  to  ascertain  whether 
any  of  the  regulations  in  Parts  1  through 
29  of  this  subchapter  applying  to  retail 
butchers,  retail  dealers,  fanners  or  other 
persons  have  been  violated. 

Part  '  5 — Official  Numbers  and 

Inauguration  of  Inspection 

Sec. 

5.1  Official  numbers;  subsidiary  establish¬ 

ments. 

6.2  Separation  of  official  from  unofficial 

establishment. 

6.3  Sanitation  and  Adequate  facilities. 

5.4  Inauguration  of  inspection. 

5.5  Withdrawal  of  inspection  for  violations 

of  regulations. 

5.6  Reports  of  violations  of  regulations. 

Authority:  §§  5.1  to  5.6  Issued  under  34 
Stat.  1264,  sec.  306,  46  Stat.  689;  19  U.  S.  C. 
1306,  21  U.  S.  C.  89. 

§  5.1  Official  numbers;  subsidiary 
establishments,  (a)  To  each  establish¬ 
ment  granted  inspection  an  official  num¬ 
ber  shall  be  assigned.  Such  number 
shall  be  used  to  identify  all  inspected 
and  passed  products  prepared  in  the 
establishment.  More  than  one  number 


shall  not  be  assigned  to  an  establish¬ 
ment. 

(b)  Two  or  more  official  establish¬ 
ments  under  the  same  ownership  or 
control  may  be  granted  the  same  official 
number,  provided  a  serial  letter  is  added 
in  each  case  to  identify  each  establish¬ 
ment  and  the  products  thereof. 

(c)  When  inspection  has  been  granted 
to  a  person  at  an  establishment,  it  shall 
not  be  granted  to  any  other  person  at 
the  same  establishment,  except  that  a 
subsidiary  of  the  grantee,  doing  any  of 
the  business  described  in  S  2.1  of  this 
subchapter  may  apply  for  and  receive 
inspection. 

§  5.2  Separation  of  official  from  un- 
bfficial  establishment,  (a)  Each  official 
establishment  shall  be  separate  and  dis¬ 
tinct  from  any  other  official  establish¬ 
ment,  from  any  unofficial  establishment 
in  which  any  product  is  handled,  and 
from  any  other  unofficial  establishment 
at  the  discretion  of  the  Director  of 
Division. 

(b)  Inspection  shall  not  be  inaugu¬ 
rated  in  any  building  any  part  of  which 
is  used  as  living  quarters,  unless  the  part 
for  which  inspection  is  requeste|d  is  sepa¬ 
rated  from  such  quarters  by  fioors,  walls, 
and  ceilings  of  solid  concrete,  brick,  or 
similar  material,  and  the  fioors,  walls, 
and  ceilings  are  without  opening  that 
directly  or  indirectly  communicates  with 
any  part  of  the  building  used  as  living 
quarters. 

§  5.3  Sanitation  and  adequate  facil¬ 
ities.  Inspection  shall  not  be  begim  if  an 
establishment  is  not  in  a  sanitary  condi¬ 
tion  nor  unless  the  establishment  agrees 
to  maintain  such  condition  and  provides 
adequate  facilities  for  conducting  such  . 
inspection. 

§  5.4  Inauguration  of  inspection. 
When  an  application  for  inspection  is 
granted,  the  inspector  in  charge  shall, 
at  or  prior  to  the  inauguration  of  ihspec- 
tion,  inform  the  proprietor  or  operator  of 
the  establishment  of  the  requirements  of 
these  regulations.  If  the  establishment, 
at  the  time  inspection  is  inaugurated, 
contains  any  product  which  has  not 
theretofore  been  inspected,  passed,  and 
marked  in  compliance  with  the  regula¬ 
tions  in  Parts  1  through  29  of  this  sub¬ 
chapter,  the  identity  of  the  same  shall  be 
maintained,  and  it  shall  not  be  trans¬ 
ported  or  offered  for  transportation  in 
interstate  or  foreign  commerce,  or  other¬ 
wise  dealt  with  as  inspected  and  psissed 
under  the  regulations  in  Parts  1  through 
29  of  this  subchapter.  The  establish¬ 
ment  shall  adopt  and  enforce  all  neces¬ 
sary  measures,  and  shall  comply  with 
all  such  directions  as  the  inspector  in 
charge  may  prescribe,  for  carrying  out 
the  purposes  of  this  section. 

§  5.5  Withdrawal  of  inspection  for 
violations  of  regulations.  The  Director  of 
Division  is  hereby  authorized  to  with¬ 
draw  inspection  from  any  official  estab¬ 
lishment  which  faP-s  to  comply  with  any 
provision  of  the  Meat  Inspection  Act  or 
of  the  regulations  made  pursuant  there- 
,  to. 

,  §5.6  Reports  of  violations  of  regula¬ 

tions.  Inspectors  and  other  division  em¬ 
ployees  shall  report  to  the  inspector  in 


9936 


charge  all  violations  and  failures  under 
§  5^  of  which  they  have  knowledge, 
and  the  inspector  in  charge  shall  report 
the  same  to  the  Director  of  Division. 


'  Part  6 — ^Assignment  or  Division 
Employees 

Ssc. 

6.1  Designation  of  Inspector  in  charge  and 

assistants. 

6.2  ''Division  employees  to  have  access  to  es¬ 

tablishments  at  aU  times. 

6A  Badge  as  identification  of  inspectors. 

6.4  Assignment  of  inspectors  ^  where  mem¬ 
bers  of  family  employed;  soUciting 
employment. 

AtrTHOHiTY;  §§6.1  to  6.4  issued  under  34 
8tat.  1264,  sec.  306,  46  Stat.  689;  19  U.  S.  C. 
1306,  21  U.  S.  C.  89. 

§  6.1  Designation  of  inspector  in 
charge  and  assistants.  The  Director  of 
Division  shall  designate  an  inspector  in 
charge  of  the  inspection  at  each  official 
station,  and  assign  to  said  inspector  such 
assistants  as  may  be  necessary. 

8  6.2  Division  employees  to  have  ac¬ 
cess  to  establishments  at  all  times.  For 
the  purpose  of  any  examination  or  in¬ 
spection  necessary  to  enforce  any  of  the 
provisions  of  the  regulations  contained 
in  Parts  1  through  29  of  this  subchapter. 
Division  employees  shall  have  access  at 
all  times,  by  day  or  night,  whether  the 
establishment  is  operated  or  not,  to  every 
part  of  any  official  establishment  to 
which  they  are  assigned. 

§  6.3  Badge  as  identification  of  in¬ 
spectors.  Each  Division  employee  will 
be  furnished  with,  a  numbered  official 
badge,  which  he  shall  not  allow  to  leave 
his  possession,  and  which  he  shall  wear 
in  such  manner  and  at  such  times  as 
the  Director  of  the  Division  may  pre¬ 
scribe.  This  badge  shall  be  sufficient 
identification  to  entitle  him  to  admit¬ 
tance  at  all  regular  entrances  and  to  all 
parts  of  the  establishment  and  premises 
to  which  he  is  assigned. 

§  6.4  Assignment  of  inspectors  where 
members  of  family  employed;  solicit¬ 
ing  employment.  Except  as  specifi¬ 
cally  authorized  by  the  Director  of  Divi¬ 
sion.  no  Division  employee  shall  be  de¬ 
tailed  for  duty  at  an  establishment  where 
any  member  of  his  family  is  employed  by 
the  establishment,  nor  shall  any  inspec¬ 
tor  in  charge  or  other  employee  acting 
in  a  supervisory  capacity  be  continued 
on  duty  at  an  official  station  where  any 
member  of  his  family  is  employed  by  any 
establishment  imder  his  jurisdiction, 
revision  employees  are  forbidden  to 
solicit,  for  any  person,  emplosmient  at 
any  official  establishment,  or  by  any  offi¬ 
cer,  manager,  or  employee  thereof*- 


Part  7 — ^Facilities  for  Inspection 
Sec. 

7.1  FaciUtles  for  Division  employees. 

7J2  Hours  of  operation  of  official  establish¬ 
ments. 

7.3  Designation'of  days  and  hoiirs  of  opera¬ 

tion  by  Inspector  in  charge. 

7.4  Overtime  work  of  meat  Inspection  em¬ 

ployees. 

7.5  Facilities  and  conditions  to  be  provided 

by  Mtabllshment. 

7.6  Inspectors  to  fiimish  Implements  and 

maintain  hands  and  Implements.,  in 
sanitary  condition. 


RULES  AND  REGULATIONS 

Authoeett:  §§  7.1  to  7.6  Issued  under  34 
Stat.  1264,  sec.  306,  46  Stat.  689r  19  U.  S.  C. 
1306,  21  U.  S.  C.  89. 

S  7.1  Facilities  for  Division  employ¬ 
ees.  Furnished  office  room,  including 
light,  heat,  and  janitor  service,  shall  be 
provided  by  official  establishments,  rent 
free,  for  the  exclusive  use  for  official  pur¬ 
poses  of  the  inspector  and  other  Division 
employees  assigned  thereto.  The  room 
or  rooms  set  apart  for  this  purpose  shall 
meet  with  the  approval  of  the  inspector 
in  charge  and  shall  be  conveniently  lo¬ 
cated,  properly  ventilated,  and  provided 
with  lockers  suitable  for  the  protection 
and  storage  of  Division  supplies  and 
with  facilities  suitable  for  Division  em¬ 
ployees  to  change  clothing.  _  Laundry 
service  for  inspectors’  outer  work  cloth¬ 
ing  shall  be  provided  by  establishments. 

§  7.2  Hours  of  operation  of  official 
establishments.  Each  official  establish¬ 
ment-  shall  inform  the  inspector  in 
charge,  or  his  assistant,  when  work  in 
each  department  has  been  concluded  for 
the  day,  and  of  the  day  and  hour  when 
work  will  be  resumed  therein.  When¬ 
ever  any  product  is  to  be  overhauled  or 
otherwise  handled. in  an  official  estab¬ 
lishment  during  unusual  hours,  the  es¬ 
tablishment  shall,  a  reasonable  time  in 
advance,  notify  the  inspector  in  charge, 
or  his  assistant,  of  the  day  and  hour 
when  such  work  will  be  commenced,  and 
such  articles  shall  not  be  so  handled  ex¬ 
cept  after  such  notice  has  been  given. 
No  department  of  an  official  establish¬ 
ment  shall  be  operated  except  under 
the  supervision  of  a  Division  employee. 
All  slaughtering  of  animals  and  prepa¬ 
ration  of  products  shall  be  doi^e  within 
reasonable  hours,  and  with  reasonable 
speed,  the  facilities  of  the  establish¬ 
ment  being  considered.  No  shipment  of 
any  product  shall  be  made  from  an  of¬ 
ficial  establishment  until  after  due 
notice  has  been  given  to  the  inspector  in 
charge  or  his  assistant. 

§  7.3  Designation  of  days  and  hours 
of  operation  by  inspector  in  charge. 
When  one  inspector  is  detailed  to  con¬ 
duct  the  work  at  two  or  more  official 
establishments  where  few  animals  are 
slaughtered  or  where  but  a  small  quan¬ 
tity  of  any  product  is  prepared,  the  in¬ 
spector  in  charge  may  designate  the 
hours  of  the  day  and  the  days  of  the 
week  during  which  such  establishments 
may  be  operated. 

§  7.4  Overtime  work  of  meat  inspec¬ 
tion  employees.  The  management  of  an 
’  official  establishment,  an  importer,  or  an 
exporter  desiring  to  work  under  condi¬ 
tions  which  will  require  the  services  of 
an  employee  of  the  Division  on  any  Sat¬ 
urday.  Sunday,  or  holiday,  or  for  more 
than  8  hours  cm  any  other  day,  shall, 
sufficiently  in  advance  of  the  period  of 
overtime,  request  the  inspector  in  charge 
or  his  assistant  to  furnish  inspection 
service  during  such  overtime  period,  and 
shall  pay  the  Administrator  therefor  an 
amount  sufficient  to  reimburse  the  Serv¬ 
ice  for  the  cost  of  the  inspection  services 
so  furnished.  It  will  be  administratively 
determined  from  time  to  time  which 
days  constitute  holidays. 


§  7.5  Facilities  and  conditions  fo  b«  I 
provided  by  establishment.  When  I 
quired  by  the  Director  of  Divisi^  or  ^  I 
inspector  in  charge,  the  following  I 
ties  and  conditions,  and  such  others  ai  I 
may  be  essential  to  efficient  conduct  I 
inspection  and  maintenance  of  sanitsn  I 
conditions,  shall  be  provided  by  ^  L 
official  establishment:  I 

(a)  Satisfactory  pens,  equipment,  and  I 
assistants  for  conducting  ante-mortem  I 
’inspection  and  for  separating,  markiog,  I 

and  holding  apart  from  passed  aniw^  I 
those  marked  “U.  S.  suspect”  and  those  I 
marked ‘‘U.  S.  condemned”.  Pena,  alleys,  I 
and  runways  shall  be  paved,  drained,  aod  I 
supplied  with  adequate  hose  conneettens  I 
for  cleanup  purposes.  Sufficient  light  I 
shall  be  provided  for  the  inspectW  I 

(b)  Sufficient  natural  light  and  abun<  I 

dant  artificial  light  at  all  places  vai  I 
such  times  of  the  day  when  natural  I 
light  may  not  be  adequate  for  prope  I 
conduct  of  inspection.  Rooms  shall  be  I 
kept  sufficiently  free  of  steam  and  va.  I 
pors  for  inspection  to  be  properly  I 
Equipment  or  substances  which  generate-  I 
gases  or  odors  shall  not  be  used  except  I 
as  specifically  permitted  by  the  Director  I 
of  Division.  I 

(c)  Racks,  receptacles,  or  other  suit-  I 

able  devices  for  retaining  such  parts  as  I 
the  head,  tongue,  tail,  thymus  gland,  I 
and  viscera,  and  all  parts  and  blo^  to  I 
be  used  in  the  preparation  of  meat  food  I 
products  or  medical  products,  imtil  after  I 
the  post-mortem  examination  is  c<xn-  I 
pleted,  in  order  that  they  may  be  identi-  I 
fled  in  case  of  condemnation  of  the  car-  I 
cass;  equipment,  trucks,  and  receptacles  I 
for  the  handling  of  viscera  of  slaughtered  I 
animals  so  as  to  prevent  contact  with  I 
the  floor;  trucks,  racks,  marked  recep-  I 
tacles,  tables,  or  other  necessary  equip-  I 
ment  for  the  separate  and  sanitary  ban-  I 
dling  of  carcasses  or  parts  passed  for  I 
cooking.  I 

(d)  Tables,  benches,  and  other  equip-  I 

ment  on  which  inspection  is  performed,  I 
of  such  design,  material,  and  construe-  I 
tion  as  to  enable  Division  employees  to  I 
conduct  their  inspection  in  a  ready,  efB-  I 
cient  and  cleanly  manner.  I 

(e)  Watertight  metal  trucks  or  re-  I 

ceptacles  for  holding  and  handling  dis-  I 
eased  carcasses  and  parts,  so  constructed  I 
as  to  be  readily  cleaned;  such  trudu  or  I 
receptacles  to  be  marked  in  a  conspicooui  I 
manner  with  the  phrase  “U.  S.  con-  I 
demned”  in  letters  not  less  than  2  inches  I 
high,  and,  when  required  by  the  inspee-  I 
tor  in  charge,  to  be  equipped  with  faclli-  I 
ties  for  locking  or  sealing.  I 

(f )  Adequate  arrangements,  includfnf  I 
liquid  soap  and  cleansers,  for  cleansing  I 
and  disinfecting  hands,  for  sterilizhig  ah  I 
implements  used  in  dressing  diseased  I 

-  carcasses,  floors,  and  such  other  artielH  I 
and  places  as  may  be  contaminated  by  I 
diseased  carcasses  or  otherwise.  I 

(g)  In  establishments  in  which  slausdi*  I 
tering  is  done,  rooms,  compartments,  at  I 
specially  prepared  open  places,  to  be  I 
known  as  “final  inspection  places”,  at 
which  the  final  inspection  of  retained 
carcasses  may  be  conducted.  Competdit 
assistants  for  handling  retained  carcas¬ 
ses  and  parts  shall  be  provided  by  the 
establishment.  Final  inspection  placet 
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shall  be  adequate  In  size  and  their  rail 
i^nfftment  and  other  equipment  shall 
wfBcient  to  prevent  carcasses  and 
passed  for  food  or  cooking,  from 
contaminated  by  contact  with  con¬ 
demned  carcasses  or  parts.  They  shall 
be  equipped  with  hot  water,  lavatory, 
g^rfllMr,  tables,  and  other  equipment  re- 
guired  for  ready,  efficient,  and  sanitary 
Jmduct  of  the  inspection.  The  floors 
riiall  be  of  such  construction  as  to  f  acili- 
tgte^he  maintenance  of  sanitary  condi¬ 
tions  and  shall  have  proper  drainage 
connectiwis,  and  when  the  final  inspec¬ 
tion  place  is  part  of  a  larger  flopr,  it  shall 
j)e  separated  by  a  curb,  railing,  or  other¬ 
wise. 

(h)  Rooms,  compartments,  and  recep¬ 
tacles  in  which  carcasses  and  product 
Biay  be  held  for  further  inspection. 
These  shall  be  in  such  number  and  in 
such  locations  as  the  needs  of  the  in- 
^tion  in  the  establishment  may  re¬ 
quire.  They  shall  be  equipped  for  secure 
^of^r^ng  and  shall  be  held  under  locks 
furnished  by  the  department,  the  keys' 
of  which  shall  not  leave  the  custody  of 
Division  employees.  Every  such  room, 
compartment,  or  receptacle  shall  be 
marked  conspicuously  with  the  phrase 
"U.  S.  retained”  in  letters  not  less  than 
two  inches  high.  Rooms  or  compart¬ 
ments  for  these  purposes  shall  be  secure 
and  susceptible  of  being  kept  clean,  in¬ 
cluding  a  sanitary  disposal  of  the  floor 
liquids. 

(i)  Adequate  facilities,  including  de¬ 
naturing  materials,  for  the  proper  dis¬ 
posal  of  condemned  articles  in  accord¬ 
ance  with  the  regulations  in  Parts  1 
through  29  of  this  subchapter.  Tanks 
or  other  rendering  equipment  which, 
under  the  regulations  in  Parts  1  through 
39  of  this  subchapter,  must  be  sealed, 
^all  be  properly  equipped  for  sealing 
as  may  be  specified  by  the  Director  of 
IXTision. 

(j)  Docks  and  receiving  rooms,  to  be 
designated  by  the  establishment^  with 
tiie  wproval  of  the  inspector  in  charge, 
for  the  receipt  and  inspection  of  all  prod¬ 
ucts,  as  provided  in  §  18.4  of  this  sub¬ 
chapter. 

.  (k)  Suitable  lockers  in  which  brands 
bearing  the  inspection  legend  shall  be 
kept  when  not  in  use.  All  such  lockers 
shall  be  equipped  for  locking  with  locks 
to  be  supplied  by  the  department,  the 
keys  of  which  shall  not  leave  the  custody 
of  Division  employees. 

S  7.6  Inspectors  to  furnish  imple¬ 
ments  and  maintain  hands  and  imple¬ 
ments  in  sanitary  condition.  Inspectors 
shall  furnish  their  own  work  clothing 
and  implements,  such  as  knives,  steels, 
flashlights,  and  triers,  for  conducting 
Inspection  and  shall  cleanse  their  hands 
and  implements  as  prescribed  by  §  8.8 
(c)  of  this  subchapter. 


Part  8 — Sanitation 
Sec. 

8.1  Examination  and  specifications  for 

equipment  and  sanitation  prior  to 
granting  Inspection. 

8.2  Drawings  and  specifications  to  be  fur¬ 

nished  In  advance  of  construction. 

8.3  Establishments;  sanitary  condition;  re¬ 

quirements. 

8.4  Sanitary  facilities  and  accommoda¬ 

tions;  specific  requirements. 
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Sec.  *  . 

8.6  Equipment  to  be  easily  cleaned;  that 
for  inedible  products  to  be  marked. 

8.6  Scabbards  for  knives. 

8.7  Booms,  compartments,  etc.,  to  be  clean 

'  and  sanitary. 

8.8^  Operations,  procedures,  rooms,  cloth¬ 
ing,  utensils,  etc.,  to  be  clean  «.nd 
sanitary. 

8.9  Protective  coverings  for  product. 

8.10  Slack  barrels  and  similar  containers 

and  vehicles  and  cars  for  product; 
paper  in  contact  with  product. 

8.11  Burlap  wrapping  for  meat;  meat 

wrapped  in,  to  be  previously  wrapped 
in  paper  or  cloth. 

8.12  Second-hand  tubs,  barrels,  other  con¬ 

tainers  and  tank  cars;  inspection 
and  cleaning. 

8.13  Inedible  operating  and  storage  rooms; 

outer  premises,  docks,  driveways,  ap¬ 
proaches.  pens,  alleys,  etc.;  fiy-breed- 
ing  material;  nuisances. 

8.14  Employment  of  dlsea'sed  persons. 

8.16  Tagging  Insanitary  equipment,  uten¬ 
sils,  rooms,  or  compartments. 

Authoritt:  |§  8.1  to  8.15  Issued  under  34 
Stat.  1264,  sec.  306,  46  Stat.  689;  19  U.  S.  C. 
1306,  21  U.  S.  C.  89, 

§  8.1  Examination  and  specifications 
for  equipment  and  sanitation  prior 
to  granting  inspection.  Prior  to  the 
inauguration  of  inspection,  an  examina¬ 
tion  of  the  establishment  and  premises 
shall  be  made  by  a  Division  employee  and 
the  requirements  for  sanitation  and  the 
necessary  facilities  for  inspection  speci¬ 
fied. 

§  8.2  Drawings  and  specifications  to 
he  furnished  in  advance  of  construction. 
Triplicate  copies  of  drawings  and  speci¬ 
fications,  complete  as  contemplated  in 
f  4.2  of  this  subchapter,  for  remodeling 
plants  of  official  establishments  and  for 
new  structures  shall  be  submitted  to  the 
Director  of  Division  and  approval  ob¬ 
tained  for  the  plans  in  advance  of  con¬ 
struction. 

§  8.3  Establishments;  sanitary  condi¬ 
tion;  requirements,  (a)  Official  estab¬ 
lishments  and  premises  on  or  in  which 
any  product  is  prepared  or  handled  by  or 
for  persons  to  whom  certificates  of  ex¬ 
emption  have  been  issued,  shall  be  main¬ 
tained  in  sanitary  condition,  and  to  this 
end  the  requirements  of  paragraphs  (b) 
to  (h) ,  inclusive,  of  this  section  shall  be 
complied  with. 

(b)  There  shall  be  abundant  light, 
both  natural  and  artificial,  of  good  qual¬ 
ity  and  well  distributed,  and. sufficient 
ventilation  for  all  rooms  and  compart¬ 
ments  to  insure  sanitary  condition. 

(c)  There  vshall  be  an  efficient  drain¬ 
age  and  plumbing  system  for  the  estab¬ 
lishment  and  premises,  and  all  drains 
and  gutters  shall  be  properly  installed 
with  approved  traps  and  vents. 

(d)  (1)  The  water  supply  shall  be 
ample,  clean,  and  potable,  with  adequate 
facilities  for  its  distribution  in  the  plant 
and  its  protection  against  contamination 
and  pollution.  Every  establishment  shall 
make  known  and,  whenever  required, 
shall  afford  opportunity  for  inspection 
of  the  source  of  its  water  supply,  the 
storage  facilities,  and  the  distribution 
system.  Equipment  using  potable  water 
shall  be  so  installed  as  to  prevent  back- 
siphonage  into  the  potable  water  system. 
Nonpotable  water  is  permitted  only  in 
those  parts  of  official  establishments 
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where  no  edible  produet  is  handled  or 
pr^iared,  and  then  only  for  limited  pur¬ 
poses  such  as  on  ammonia  condensers  not 
connected  with  the  potable  water  supply, 
in  viqxir  lines  serving  inedible  product 
rendering  tanks,  in  connection  with 
equipment  used  for  hashing  and  wash¬ 
ing  inedible  products  preparatory  to 
tanking,  and  in  sewer  lines  for  moving 
heavy  solids  in  the  sewage.  Nonpotable 
water  is  not  permitted  for  washing  fioors, 
areas,  or  equipment  involved  in  trucking 
materials  to  and  from  edible  products  de¬ 
partments,  nor  is  it  permitted  in  hog 
scalding  vats,  dehairing  machines,  or 
vapor  lines  serving  edible  product  ren¬ 
dering  equipment,  or  for  clean-up  o^ 
shackling  pens,  bleeding  areas,  or  run¬ 
ways  within  the  slaughtering  depart¬ 
ment.  In  all  cases,  nonpotable  water 
lines  shall  be  clearly  identified  and  shall 
not  be  cross-connected  with  the  potable 
water  supply  unless  this  is  necessary  for 
fire  protection  and  such  connection  is  of 
a  type  with  an  adequate  break  to  assure 
against  accidental  contamination,  and  is 
approved  by  local  authorities  and  by  the 
Elector  of  Division. 

(2)  Inspectors  in  charge  may  permit 
the  reuse  of  water  in  vapor  lines  leading 
from  deodorizers  used  in  the  preparation 
of  lard  and  similar  edible  product  and 
in  equipment  used  for  the  Chilling  of 
canned  product  after  retorting,  pro¬ 
vided  the  reuse  is  for  the  identical  orig¬ 
inal  purpose  and  the  following  precau¬ 
tions  are  taken  to  protect  the  water  that 
is  reused: 

(i)  All  pipe  lines,  reservoirs,  tanks, 
cooling  towers,  and  like  equipment  em¬ 
ployed  in  handling  the  reused  water  are 
so  constructed  and  installed  as  to  facili¬ 
tate  their  cleaning  and  inspection. 

(ii)  Complete  draining  and  disposal  of 
the  reused  water,  effective  cleaning  of 
the  equipment,  and  renewal  with  fresh 
potable  water  is  accomplished  at  such 
intervals  as  may  be  necessary  to  assure 
an  acceptable  supply  of  water  for  the 
purpose  intended. 

(iii)  Effective  chlorination  (not  less 
than  approximately  1  part  per  million 
of  residual  chlorine  at  any  point  within 
the  cooling  system)  of  the  reused  water 
utilized  for  cooling  csuined  product  is 
maintained  but  with  the  understanding 
that  chlorination  alone  is  not  to  be  re¬ 
lied  upon  entirely  or  to  be  accepted  in 
lieu  of  the  requirements  listed  in  sub¬ 
divisions  (i)  and  (ii)  of  this  subpara¬ 
graph. 

J3)  An  ample  supply  of  water  at  not 
less  than  180°  F.  shall  be  furnished  and 
used  for  the  cleaning  of  inspection 
equipment  and  other  equipment,  floors, 
Walls,  and  the  like,  which  are  subject  to 
contamination  by  the  dressing  or  han¬ 
ging  of  diseased  carcasses,  their  viscera 
and  parts.  Whenever  necessary  to  de¬ 
termine  compliance  with  this  require¬ 
ment,  conveniently  located  thermome¬ 
ters  shall  be  installed  to  show  the  tem¬ 
perature  of  the  water  at  the  point  of  use. 

(4)  Hot  water  for  cleaning  rooms  and 
equipment  other  than  those  mentioned 
in  subparagraph  (3)  of  this  paragraph 
shall  be  delivered  imder  pressure  to  suf¬ 
ficient  convenient  outlets  and  shall  be  of 
such  temperature  as  to  accomplish  a 
thorough  cleanup. 
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(e)  The  floors,  walls,  ceilings,  parti¬ 
tions,  posts,  doors,  and  other  parts  of  all 
structures  shall  be  of  such  materials, 
construction,  and  finish  as  will  make 
them  susceptible  of  being  readily  and 
thoroughly  cleaned.  The  floors  shall  be 
kept  watertight.  The  rooms  and  com¬ 
partments  used  for  edible  products  shall 
be  separate  and  distinct  from  those  used 
for  inedible  products. 

(f)  The  rooms  and  compartments  in 
which  any  product  is  prepared  or  han¬ 
dled  shall  be  free  from  dust  and  from 
odors  from  dressing  and  toilet  rooms, 
catchbasins,  hide  cellars,  casing  rooms, 
inedible  tank  and  fertilizer  rooms,  and 
livestock  pens. 

(g)  E^rery  practicable  precaution  shall 
be  taken  to  exclude  flies,  rats,  mice,  and 
other  vermin  from  establishments.  The 
use  of  poisons  for  any  purpose  in  rooms 
or  compartments  where  any  unpacked 
product  is  stored  or  handled  is  forbidden, 
except  under  such  restrictions  and  pre¬ 
cautions  as  the  Director  of  Division  may 
prescribe.  The  use  of  bait  poisons  in 
hide  cellars,  inedible  compartments,  out¬ 
buildings,  or  similar  placek,  or  in  store¬ 
rooms  containing  canned  or  tierced 
products  is  not  forbidden  but  only  those 
approved  by  the  Director  of  Division  may 
be  used.  So-called  rat  viruses  shall  not 
be  used  in  any  part  of  an  establishment 
or  the  premises  thereof. 

(h)  Dogs  and  cats  shall  be  excluded 
from  establishments. 

§  8.4  Sanitary  facilities  and  accom- 
modations;  specific  requirements.  Ade¬ 
quate  sanitary  facilities  and  accommo¬ 
dations  shall  be  furnished  by  every  offi¬ 
cial  establishment.  Of  these  the  follow¬ 
ing  are  specifically  required: 

(a)  Dressing  rooms,  toilet  rooms,  and 
urinals  shall  be  sufficient  in  number, 
ample  in  size,  and  conveniently  located. 
The  rooms  shall  be  provided  with  win¬ 
dows  to  admit  direct,  natural  light  and 
shall  have  adequate  facilities  for  artifi¬ 
cial  light.  They  shall  be  properly  ven¬ 
tilated,  and  meet  all  requirements  as  to 
sanitary  construction  and  equipment. 
They  shall  be  separate  from  the  rooms 
and  compartments  in  which  products  are 
prepared,  stored,  or  handled.  Where 
both  sexes  are  employed,  separate  facil¬ 
ities  shall  be  provided. 

(b)  Modem  lavatory  accommodations. 
Including  running  hot  and  cold  water, 
soap,  towels,  etc.  These  shall  be  placed 
in  or  near  toilet  and  urinal  rooms  and 
also  at  such  other  places  in  the  estab¬ 
lishment  as  may  be  essential  to  assure 
cleanliness  of  all  persons  handling 
product. 

(c)  Toilet  soil  lines  shall  be  separate 
from  house  drainage  lines  to  a  point  out¬ 
side  the  buildings  and  drainage  from 
toilet  bowls  and  urinals  shall  not  be  dis¬ 
charged  into  a  grease  catchbasin. 

(d)  Properly  located  facilities  for 
cleansing  and  disinfecting  utensils  and 
hands  of  all-  persons  handling  any 
product. 

§  8.5  Equipment  to  be  easily  cleaned; 
that  for  inedible  products  to  be 
marked.  Equipment  and  utensils  used 
for  preparing^  processing,  and  otherwise 
handling  any  product  shall  be  of  such 
materials  and  construction  as  will  make 


them  susceptible  of  being  readily  and 
thoroughly  cleaned  and  such  as  will  in¬ 
sure  strict  cleanliness  in  the  preparation 
and  handling  of  all  products.  So  far  as  is 
practicable,  such  equipment  shall  be 
made  of  metal  or  other  impervioi^  m^- 
rial.  Trucks  and  receptacles  used  for 
Inedible  materials  shall  be  of  similar 
construction  and  shall  bear  some  con¬ 
spicuous  and  distinctive  mark,  and  shall 
not  be  used  for  handling  edible  products. 

§  8.6  Scabbards  for  knives.  Scab¬ 
bards  and  similar  devices  for  the  tempo-  ‘ 
rary  retention  of  knives,  steels,  triers, 
etc.,  by  workers  and  others  at^  inspected 
establishments  shall  be  constructed  of 
rust-resisting  metal  or  other  impervious 
material,  shall  be  of  a  type  that  may  be 
readily  cleaned,  and  shall  be  kept  clean. 

§  8.7  Rooms,  compartments,  etc.,  to 
be  clean  and  sanitary.  Rooms,  com¬ 
partments,  places,  equipment,  and  uten¬ 
sils  used  for  preparing,  storing,  or  other¬ 
wise  handling  any  product,  and  all  other 
parts  of  the  establishment,  shall  be  kept 
clean  und  in  sanitary  condition.  There 
shall  be  no  handling  or  storing  of  mate¬ 
rials  which  create  an  objectionable  con¬ 
dition  in  rooms,  compartments,  or  places 
where  product  is  prepared,  stored,  or 
otherwise  handled. 

§  8.8  Operations,  procedures,  rooms, 
clothing,  utensils,  etc.,  to  be  clean  and 
sanitary,  (a)  Operations  and  proce¬ 
dures  involving  the  preparatfon,  storing, 
or  handling  of  any  product  shall  be 
strictly  in  accord  with  cleanly  and  sani¬ 
tary  methods. 

(b)  Rooms  and  compartments  in 
which  inspections  are  made  and  those  in 
which  animals  are  slaughtered  or  any 
product  is  processed  or  prepared  shall  be 
kept  sufficiently  free  of  steam  and  vapors 
to  enable  Division  employees  to  make  in¬ 
spections  and  to  insure  cleanly  opera¬ 
tions.  The  walls,  ceilings,  and  overhead 
structures  of  rooms  and  compartments 
in  which  product  is  prepared,  handled,  or 
stored  shall  be  kept  reasonably  free  from 
moisture. 

(c)  Butchers  and  others  who  dress  or 
handle  diseased  carcasses  or  parts  shall, 
before  handling  or  dressing  other  car¬ 
casses  or  parts,  cleanse  their  hands  with 
liquid  soap  and  hot  water,  and  rinse 
them  in  clean  water.  Implements  used 
in  dressing  diseased  carcasses  shall  be 
thoroughly  cleansed  in  boiling  water,  or 
in  a  prescribed  disinfectant  followed  by 
rinsing  in  clean  water.  The  eniployees 
of  the  establishment  who  handle  any 
product  shall  keep  their  hands  clean, 
and  in  all  cases  after  visiting  the  toilet 
rooms  or  urinals  shall  wash  their  hands 
before  handling  any  product  or  imple¬ 
ments  used  in  the  preparation  of  product. 

(d)  Aprons,  frocks,  and  other  outer 
clothing  worn  by  persons  who  handle  any 
product  shall  be  of  material  that  is  read¬ 
ily  cleansed  and  only  clean  garments 
shall  be  worn. 

(e)  Such  practices  as  spitting  on 
whetstones;  spitting  on  the  fioor;  placing 
skewers,  tags,  or  knives  in  the  mouth;  in¬ 
flating  lungs  or  casings,  or  testing  with 
air  from  the  mouth  such  receptacles  as 
tierces,  kegs,  casks,  and  the  like,  contain¬ 
ing  or  intended  as  containers  of  any 
product,  are  prohibited.  Only  mechani¬ 


cal  means  may  be  used  for  testing.  Ciri 
shall  be  taken  to  prevent  the  contem^  ^ 
tion  of  products  with  perspiration,  hair 
cosmetics,  medicaments  and  the  U^' 

§  8.9  Protective  coverings  for  prod. 
uct.  Inspectors  in  charge  shsdl  requiri 
the  use  of  such  protective  coverings 
product  as  it  is  distributed  from  oflacisl 
establishments  as  will  afford  adequaS 
protection  for  the  product  against  dust 
dirt,  insects  and  the  like,  considering  the 
means  intended  to  be  employed  Atrane, 
porting  the  product  from  the  establish, 
ment. 

§  8.10  Slack  barrels  and  similar  con- 
tainers  and  vehicles  and  cars^or  prorf. 
uct;  paper  in  contact  with  product,  (a) 
When  necessary  to  avoid  contamixiatioa 
of  product  with  wood  splinters  and  the 
like,  slack  barrels  and  similar  containen 
and  vehicles  and  cars  shall  be  lined  idth 
suitable  material  of  good  quality  before 
packing. 

(b)  Slack  barrels  and  similar  contain¬ 
ers  and  vehicles  and  cars  in  which  anj 
product  is  transported  shall  be  kept  in  s 
qlean  and  sanitary  condition. 

(c)  Paper  used  for  covering  or  lintag 
slack  barrels  and  similar  containen  and 
vehicles  and  cars  shall  be  of  a  kind  which 
does  not  tear  during  use  but  remains  in¬ 
tact  when  moistened  by  the  product  and 
does  not  disintegrate. 

§  8.11  Burlap  wrapping  for  meat; 
meat  wrapped  in,  to  be  previoudi 
wrapped  in  paper  or  cloth.  Since  burlap  ‘ 
used  without  Any  other  material  as  a 
wrapping  for  meat  deposits  lint  on  the 
meat  and  does  not  sufficiently  protect  it 
from  outside  contamination,  the  use  of 
burlap  as  a  wrapping  for  meat  will  not 
be  permitted  unless  the  meat  is  first 
wrapped  with  a  good  grade  of  paper  at 
cloth  of  a  kind  which  will  prevent  con¬ 
tamination  with  lint  or  othep  foreign 
matter. 

§  8.12  Second  -  hand  tubs,  barrd$, 
other  containers  and  tank  cars;  inspec¬ 
tion  and  cleaning,  (a)  Secondrhand 
tubs,  barrels,  and  boxes  intended  for  use 
as  containers  of  any  product  shall  be  in¬ 
spected  when  received  at  the  establish¬ 
ment  and  before  they  are  cleaned. 
Those  showing  evidence  of  misuse  ren¬ 
dering  them  unfit  to  serve  as  containen 
for  food  products  shall  be  rejected.  The 
use  of  those  showing  no  evidence  of  pre¬ 
vious  misuse  may  be  allowed  after  they 
have  been  thoroughly  and  properly 
cleaned.  Steaming,  qfter  thorough 
scrubbing  and  rinsing,  is  essential  to 
cleaning  tubs  and  barrels. 

(b)  Interiors  of  tank  cars  about  to  be 
used  for  the  transportation  of  any  prod¬ 
uct  shall  be  carefully  inspected  for  clean¬ 
liness  even  though  the  last  previous  con¬ 
tent  was  edible.  Lye  and  soda  solutions 
used  in  cleaning  must  be  thoroughly  re¬ 
moved  by  rinsing  with  clean  water.  In 
their  examinations  Division  employees 
shall  enter  the  tank  with  a  light  snd 
examine  all  parts  of  the  interior. 

§  8.13  Inedible  operating  and  stor¬ 
age  rooms;  outer  premises,  docks,  drive¬ 
ways,  approaches,  pens,  alleys,  etc.;  jit- 
breeding  material;  nuisances.  All  oper¬ 
ating  and  storage  rooms  and  depart¬ 
ments  of  official  establishments  used  for 
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inedible  materials  shall  be  maintaified  In 
SSTotably  clean  condition.  The  outer 
JJ^jses  of  every  official  establishment, 
docks  and  areas  where  cars 
^vehicles  are  loaded,  and  the  drive- 
lavs.  approaches,  yards,  pens,  and  alleys, 
riiil  be  properly  paved  and  drained  and 
Sot  in  clean  and  orderly  condition.  All 
^tchbasins  on  the  premises  shall  be  of 
Mch  construction  and  location  and  shall 
L  given  such  attention  as  will  insure 
being  kept  in  acceptable  condition 
u  regards  odors  and  cleanliness.  Catch- 
basins  shall  not  be  located  in  depart¬ 
ments  where  product  is  prepared,  han- 
^  or  stored.  The  accumulation  on  the 
— milses  of  establishments  of  any  ma¬ 
terial  in  which  flies  may  breed,  such  as 
bog  hair,  bones,  paunch  contents,  or 
manure,  is  forbidden.  No  nuisance  shall 
be  allowed  in  any  establishment  or  on  its 
premises. 

§8.14  Employment  of  diseased  per- 
jons.  No  establishment  shall  employ,  in 
any  department  where  any  product  is 
handled  or  prepared,  any  person  affected 
with  tuberculosis  or  other  commimicable 
disease  in  a  transmissible  stage. . 

1 8.15  Tagging  insanitary  equipment, 
utensils,  rooms,  or  compartments. 
When,  in  the  opinion  of  a  Division  em¬ 
ployee,  any  equipment,  utensil,  room,  or 
compartment  at  an  official  establishment 
is  unclean  or  its  use  would  be  in  violation 
of  any  of  the  regulations  in  this  sub- 
chapter,  he  will  attach  a  “U.  S.  Rejected” 
tag  thereto.  No  equipment,  utensil, 
room,  or  compartment  so  tagged  shall 
again  be  used  until  made  acceptable. 
Such  tag  so  placed  shall  not  be  removed 
by  anyone  other  than  a  Division 
employee. 


Fabt  9 — ^Ante-Mortem  Inspection 
Sec.  - 

9A,  Ante-mortem  inspection  in  pens  of  offi¬ 
cial  establishments;  suspects. 

9.2  Animals  suspected  of  being  diseased; 
disposition  of  on  post-mortem  in- 
epection  or  otherwise;  marking  sus¬ 
pects;  temperatures  where  disease 
suspected. 

93  Marking  animals  "U.  S.  condemned” 
found  diseased,  or  in  dying  condi¬ 
tion. 

9.4  Cripples  and  downers. 

9A  Immature  animals. 

9.6  Animals  showing  symptoms  of  an- 

aplasmosis,  leptospirosis,  listerellosis, 
parturient  paresis,  rabies,  railroad 
sickness,  or  tetanus. 

9.7  Hog  cholera;  swine  injected  with  hog 

cholera  virus. 

9.8  Epithelioma  of  the  eye  of  cattle. 

93  Animals  affebted  with  anthrax;  clean¬ 
ing  and  disinfection  of  infected  live¬ 
stock  pens  and  driveways. 

9.10  Cattle  affected  with  anasarca  or  gen¬ 

eralized  edema. 

9.11  Tuberculin  test  reactors. 

9.12  Swine  erysipelas. 

#J3  Pregnancy  or  recent  parturition. 

9.14  Vaccine  animals. 

9.15  Emergency  slaughter;  inspection  prior 
.^to. 

9.16  Disposition  of  condemned  animals. 

9.17  Brucellosis-reactor  goats. 

9d8  Vesicular  diseases. 

AnTHOBiTY:  8  §9.1  to  9.18  issued  under 
84  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
S.  O.  1306,  21  U.  S.  C.  89. 

i  9.1  Ante-mortem  inspection  in  pens 
of  official  establishments;  suspects. 


(a)  An  ante-mortem  examination  and 
inspection  shall  be  made  of  all  cattle, 
sheep,  swine,  ahd  goats  about  to  be 
slaughtered  in  an  official  establishment 
before  their  slaughter  shall  be  allowed. 
Such  inspection  shall  be  made  on  the 
day  of  slaughter. 

(b)  Such  ante-mortem  inspection 
shall  be  made  in  pens  on  the  premises  of 
the  establishment  in  which  the  animals 
are  about  to  be  slaughtered.  When  the 
holding  pens  of  an  official  establishment 
are  located  in  a  public  stock  yard  and 
are  reserved  for  the  exclusive  use  of  the 
establishment,  such  pens  shall  be  re¬ 
garded  as  part  of  the  premises  of  that 
establishment  and  the  establishment 
shall  be  responsible  therein  for  all  re¬ 
quirements  of  Parts  1  through  29  of 
this  subchapter. 

(c)  Every  animal  required  to  be 
marked  as  a  suspect  on  ante-mortem  in¬ 
spection  in  the  pens  of  an  official  estab¬ 
lishment  shall  be  set  apart,  and,  except 
as  hereinafter  provided,  shall  be  slaugh¬ 
tered  separately  from  other  animals  at 
that  establishment  unless  disposed  of  as 
otherwise  provided  in  this  part. 

§  9.2  Animals  suspected  of  being 
diseased;  disposition  of  on  post-mortem 
inspection  or  otherwise;  marking  sus¬ 
pects;  temperatures  where  disease  sus¬ 
pected.  (a)  Any  animal  which,  on  ante¬ 
mortem  inspection,  does  not  plainly 
show,  but  is  suspected  of  being  affected 
with,  any  disease  or  condition  that,  un¬ 
der  Parts  1  through  29  of  this  subchapter, 
may  cause  condemnation  of  the  carcass 
on  post-mortem  inspection,  and  any  ani¬ 
mal  which  shows,  on  ante-mortem  in¬ 
spection,  any  disease  of  condition  that, 
under  Parts  1  through  29  of  this  sub¬ 
chapter,  would  cause  condemnation  of 
only  part  of  the  carcass  on  post-mortem 
inspection,  shall  be  so  marked  as  to  re¬ 
tain  its  identity  as  a  suspect  until  final 
post-mortem  inspection,  when  the  car¬ 
cass  shall  be  marked  and  disposed  of  as 
provided  elsewhere  in  Parts  1  through 
29  of  this  subchapter,  or  imtil  disposed 
of  as  otherwise  provided  for  in  this  part. 

(b)  All  animals  required  by  Parts  1 
through  29  of  this  subchapter  to  be 
treated  as  suspects,  or  to  be  marked  as 
suspects,  or  to  be  marked  so  as  to  retain 
their  identity  as  suspects,  shall  be 
marked  by  or  under  the  supervision  of  a 
Division  employee  “U.  S.  suspect”,  or 
with  other  distinctive  mark  or  mar^  to 
indicate  that  they  are  suspects  as  the 
Director  of  Division  may  adopt,  such 
as  provided  under  §  9.11.  No  such  mark 
shall  be  removed  except  by  a  Division 
employee. 

(c)  Each  animal  marked  “U.  S.  sus¬ 
pect”  on  ante-mortem  inspection,  and 
animals  treated  as  suspects  such  as  pro¬ 
vided  under  §  9.11,  when  presented  for 
slaughter  shall  be  accompanied  with  a 
Form  MI  402-2,  on  which  shall  be  re¬ 
corded  the  suspect  tag  number  and  any 
other  identifying  tag  numbers  present 
and  a  brief  description  of  the  animal  and 
of  the  disease  or  condition  for  which  the 
animal  was  classed  as  a  suspect,  includ¬ 
ing  its  temperature  when  the  tempera¬ 
ture  of  such  animal  might  have  a  bearing 
on  the  disposition  of  the  carcass  on  post¬ 
mortem  inspection. 


(d)  "Any  swine  having  a  temperature 
of  106°  F.  or  higher  and  any  cattie,  sheep 
or  goats  having  a  temperature  of  105°  F. 
or  higher  shall  be  marked  “U.  S.  Con¬ 
demned”.  In  case  of  doubt  as  to  the 
cause  of  the  high  temperature,  or  when 
for  other  reasons  such  action  appears 
warranted,  any  such  animals  may  be 
held  for  a  reasonable  time,  under  the 
supervision  of  a  Division  employee,  for 
further  observation  and  taking  of  tem¬ 
perature  before  final  disposition  of  such 
animals  is  determined. 

(e)  When  any  animal  tagged  *'U.  S. 
suspect”  is  released  for  any  purpose  or 
reason,  as  provided  in  this  part,  the  tag 
shall  be  removed  by  a  Division  employee 
and  his  action  reported  to  the  inspector 
in  charge. 

5  9.3  Marking  animals  "f7.  S.  con¬ 
demned**  found  diseased,  or  in  dying 
condition,  (a)  All  animals  plainly  show¬ 
ing  on  ante-mortem  inspection  any  dis¬ 
ease  or  condition  that,  under  Parts  1 
through  29  of  this  sub-chapter,  would 
cause  condemnation  of  their  carcasses  on 
post-mortem  inspection  shall  be  marked 
“U.  S.  condemned”  and  disposed  of  in  ac¬ 
cordance  with  §  9.16. 

(b)  Animals  received  for  slaughter 
and  fbund  in  a  dying  condition  *  on 
premises  of  an  official  establishment 
shkll  be  marked  “U.  S.  condemned”  and 
disposed  of  in  accordance  with  §  9.16. 

(c)  Reactors  to  the  tuberculin  test, 
required  by  this  section  to  be  condemned, 
should  be  autopsied  and  the  findings 
made  the  subject  of  a  special  report. 

(d)  Any  animal  found  in  a  comatose 
or  semi-comatose  condition  or  affected 
with  any  condition  not  otherwise  cov¬ 
ered  in  this  part,  which  would  not  war¬ 
rant  release  of  the  animal  for  slaughter 
for  food  shall  be  marked  ”U.  S.  con¬ 
demned”  and  disposed  of  in  accordance 
with  §  9.16  except  that  such  animal 
may  be  set  apart  and  held  for  further 
observation  or  treatment  imder  Division 
or  other  responsffile  official  supervision. 

S  9.4  Cripples  and  downers.  All  se¬ 
riously  crippled  animals  and  animals 
commonly  termed  “downers,”  if  not 
marked  “U.  S.  Condemned,”  as  required 
elsewhere  in  this  part,  shall  be  marked 
and  treated  as  suspects  in  accordance 
with  §  9.2. 

§  9.5  Immature  animals.  Animals 
which  are  offered  for  ante-mortem  in¬ 
spection  imder  this  part,  and  which  are 
regarded  as  immature,  shall  be  marked 
“U.  S.  suspect”,  and,  if  slaughtered,  the 
disposition  of  t^ir  carcasses  shall  be  de¬ 
termined  by  the  post-mortem  findings 
in  connection  with  the  ante-mortem  con¬ 
ditions.  If  not  slaughtered  as  suspects, 
such  animals  shall  be  held  under  Divi¬ 
sion  or  other  responsible  official  super¬ 
vision,  and  after  sufficient  development 
may  be  released  for  slaughter,  or  may  be 
released  for  any  other  purpose,  provided 
they  have  not  been  exposed  to  any  in¬ 
fectious  or  contagious  disease. 

S  9.6  Animals  showing  symptoms  of 
anaplasmosis,  leptospirosis,  listereUosis, 
parturient  paresis,  rabies,  railroad  sick¬ 
ness,  or  tetanus,  (a)  All  animals  show¬ 
ing  on  ante-mortem  inspection  symp¬ 
toms  of  anaplasmosis,  leptospirosis, 
listerellosis,  parturient  paresis,  rabies. 
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railroad  sickness,  or  tetanus  shall  be 
marked  **n.  S.  condemned'*  and  disposed 
of  in  accordance  with  S  9.16.  except  that 
cattle  showing  symptoms  of  anaplas- 
mosis.  leptospirosis,  listerellosis.  parturi* 
ent  pareks.  or  railroad  sickness  may  be 
set  apart  wd'held  for  treatment  imder 
Division  or  other  responsible  official 
supervision.  If.  at  the  expiration  of  the 
treatment  period,  animals  upon  exam* 
ination  are  found  to  be  free  from  disease, 
they  may  be  released  for  any  purpose  in 
accordance  with  S  9.16.  except  that  when 
released  for  slaughter  at  the  official 
establishment,  animals  which  have  been 
previously  affected  with  listerellosis  shall 
be  marked  "U.  S.  suspect." 

(b)  Animals  which  have  reacted  to  a 
test  for  leptospirosis,  but  which  show  no 
symptoms  of  the  disease,  shall  be  marked 
*‘U.  S.  suspect." 

S  9.7  Hog  cholerai  swine  injected  with 
hog  cholera  virus,  (a)  All  hogs  plainly 
showing  on  ante-mortem  inspection 
that  they  are  affected  with  hog  cholera 
shall  be  marked  “U.  S.  condemned”  and 
disposed  of  in  accordance  with  §  9.16. 

(b)  If  a  hog  has  a  temperature  of 
106*  P.  or  higher,  and  is  of  a  lot  in  which 
there  are  ssrmptoms  of  hog  cholera,  in 
case  of  doubt  as  to  the  cause  of  the  high 
temperature,  after  being  marked  for 
identification,  it  may  be  hei'  for  a  rea¬ 
sonable  time,  under  the  supervision  of  a 
Division  employee  for  further  observa¬ 
tion  and  taking  of  temperature.  Any 
hog  so  held  shall  be  reinspected  on  the 
day  it  is.  slaughtered.  If,  upon  such  re¬ 
inspection,  or,  when  not  held  for  further 
observation  and  taking  of  temperature, 
then  on  the  original  inspection,  the  hog 
has  a  temperature  of  106*  P.  or  higher, 
it  shall  be  condemned  and  disposed  of 
in  accordance  with  §  9.16. 

(c)  All  hogs,  even  though  not  them¬ 
selves  marked  as  suspects,  which  are  of 
lots  one  or  more  of  which  have  been  con¬ 
demned  or  marked  as  suspects  for  hog 
cholera,  shall,  so  far  as  possible,  be 
slaughtered  separately  and  apart  from 
all  other  animals  passed  on  ante-mortem 
inspection. 

(d)  A  hog  suspected  of  being  affected 
with  hog  cholera  may  be  set  apart  and 
held .  for  treatment  luider  Division  or 
other  responsible  official  supervision.  If 
at  the  expiration  of  the  treatment  pe¬ 
riod,  the  animal,  upon  examination,  is 
found  to  be  free  from  disease,  it  may  be 
released  for  any  purpose,  including 
slaughter. 

(e)  Swine,  other  than  hyperimmune 
swine,  shall  be  condemned  on  ante-mor¬ 
tem  inspection  if  offered  for  slaughter 
within  28  days  after  injection  with  hog- 
cholera  virus. 

(f)  Swine,  other  than  hsrperimmune 
swine,  offered  for  slaughter  after  28  days 
following  injection  with  hog-cholera  vi¬ 
rus  shall  be  given  ante-mortem  inspec¬ 
tion  in  conformity  with  Parts  1  through 
29  of  this  subchapter  vathout  reference 
to  the  injected  virus. 

(g)  Hyperimmune  swine  shall  be  con¬ 
demned  on  ante-mortem  inspection  if 
offered  for  slaughter  within  10  days  after 
hyperimmunization. 

(h)  Hyperimmune  swine  offered  for 
slaughter  after  10  dasrs  following  hyper¬ 
immunization  shall  be  given  ante-mor¬ 


tem  inspection  in  conformity  with  Parts 
1  through  29  of  this  subchapter  without 
reference  to  the  injected  virus. 

§  9.8  Epithelioma  of  the  eye  of  cattle. 
(a)  Any  animal  found  on  ante-mortem 
inspection  to  be  affected  with  epithe¬ 
lioma  of  the  eye  and  of  the  orbital  region 
in  which  the  eye  has  been  destroyed  or 
obscured  by  neoplastic  tissue  and  which 
shows  extensive  infection,  suppuration, 
and  necrosis,  usually  accompanied  with 
foul  odor,  or  any  animal  affected  with 
epithelioma  of  the  eye  or  of  the  orbital 
region  which,  regardless  of  extent,  is 
accompanied  with  cachexia  shall  be 
marked  ”U.  S.  condemned”  and  disposed 
of  in  accordance  with  §  9.16. 

(b)  Any  animal  found  on  ante-mortem 
inspection  to  be  affected  with  epithelioma 
of  the  eye  or  of  the  orbital  region  to  a 
lesser  extent  than  in  (a)  shall  be  marked 
“U.  S.  suspect”  and  disposed  of  as  pro¬ 
vided  in  Parts  1  through  29  of  this  sub¬ 
chapter. 

§  9.9  Animals  affected  with  anthrax; 
cleaning  and  disinfection  of  infected 
livestock  pens  and  driveways,  (a)  Any 
animal  found  on  ante-mortem  inspection 
to  be  affected  with  anthrax  shall  be 
marked  “U.  S.  condepined”  and  disposed 
of  in  accordance  with  §  9,16. 

(b)  No  a^iimal  of  a  lot  in  which  an¬ 
thrax  is  found  on  ante-mortem  inspec¬ 
tion  shall  be  presented  for  post-mortem 
inspection  until  it  has  been  determined 
by  a  careful  ante-mortem  inspection  that 
no  infected  animal  remains  in  the  lot. 
Apparently  healthy  animals  other  than 
hogs  shall  be  held  as  provided  for  in 
paragraph  (c)  of  this  section.  If  desired, 
all  apparently  healthy  animals  of  the 
lot  may  be  segregated  and  held  for  treat¬ 
ment  by  a,  competent  veterinarian  imder 
Division  of  other  responsible  official  su¬ 
pervision.  No  anthrax  vaccine  (live  or¬ 
ganisms)  shall  be  used  on  the  premises 
of  an  official  establishment. 

(c)  Apparently  healthy  animals  of  a 
lot  of  cattle,  calves,  sheep,  or  goats  in 
which  anthrax  is  detected,  and  animals 
which  have  been  treated  with  anthrax 
biologicals  which  do  not  contain  living 
anthrax  organisms,  shall  not  be  pre¬ 
sented  for  post-mortem  inspection  in 
less  than  21  days  following  the  last  treat¬ 
ment  or  the  last  death.  Treatment  with 
anthrax  vaccine  (live  organisms)  must 
be  elsewhere  than  on  the  official  premises 
and  subject  to  the  conditions  stated  in 
paragraph  (d)  of  this  section. 

(d)  Animals  which  have  been  injected 
with  anthrax  vaccines  (live  organisms) 
within  six  weeks,  and  those  bearing  evi¬ 
dence  of  reaction  to  such  treatment,  such 
as  inflammation,  tumefaction,  or  ^ema 
at  the  site  of  the  injection,  shall  be  con- 
denmed  on  ante-mortem  inspection,  or 
such  animals  may  be  held  under  Division 
or  other  responsible  official  supervision 
imtil  the  expiration  of  the  six-week  pe¬ 
riod  and  the  disappearance  of  any  reac¬ 
tion  to  the  treatment. 

(e)  When  animals  are  found  on  apte- 
mortem  inspection  to  be  affected  with 
anthrax,  the  cleaning  and  disinfection  of 
exposed  livestock  pens  and  driveways  of 
the  official  establishment  shall  consist  of 
promptly  and  thoroughly  removing  and 
burning  all  straw,  litter,  and  manure. 
This  should  be  followed  .immediately  by 


a  thorough  disinfection  of  the  expoM 
premises  by  soaking  the  ground,  f^S 
gates,  and  all  exposed  material 
percent  solution  of  sodium  hydroxide  (J 
commercial  lye  prepared  as  outlined  S 
§10.9  (e)  (1)  of  this  subchapt^S 
other  disinfectant  approved  by  the  Dl^ 
tor  of  Division  specifically  for  this  pur, 
pose. 

§  9.10  Cattle  affected  with  ancudfn 
or  generalized  edema,  (a)  All  cattle 
found  on  ante-mortem  inspection  to  be 
affected  with  anasarca  in  advaoced 
stages  and  characterized  by  an  extenstn 
and  generalized  edema  shall  be  marked 
“U.  S.  condemned”  and  disposed  of  in  ac< 
cordance  with  §  9.16. 

(b)  Cattle  found  on  ante-mortem  in¬ 
spection  to  be  affected  with  anasarca  to 
a  lesser  extent  than  in  paragraph  (a)  of 
this  section  shall  be  marked  “U.  S.  sui- 
pect”  and  disposed  of  as  provided  else-  ’ 
where  in  Parts  1  through  29  of  this  sub- 
chapter. 

(c)  An  animal  suspected  of  being  af. 
fected  with  anasarca  may  be  set  apart 
and  held  for  treatment  under  Division  or 
other  responsible  official  supervision  H 
at  the  expiration  of  the  treatment  period 
the  animal  upon  examination  is  found  to 
be  free  from  disease,  it  may  be  released 
for  any  purpose. 

§  9.11  Tuberculin  test  reacts.  Ani¬ 
mals  which  are  known  to  have  reacted 
to  the  tuberculin  test  and  which  are  to  be 
slaughtered  at  an  official  establishment 
shall  be  marked  and  treated  as  suspects 
in  accordance  with  §  9.2,  except  that 
animals  bearing  an  official^  “USBAI 
Reacted”  or  similar  State  reactor  tag 
should  not  be  tagged  “U.  S.  susp^”, 

§  9.12  Swine  erysipelas,  (a)  All  hogs 
plainly  showing  on  ante-mortem  inspec¬ 
tion  that  they  are  affected  with  acute 
swine  erysipelas  shall  be  mark^  "U.  S. 
condemned”  and  disposed  of  in  accord¬ 
ance  with  §  9.16. 

(b)  All  hogs  suspected  on  ante-mor¬ 
tem  inspection  of  being  affected  witii 
swine  erysipelas  shall  be  marked  and 
treated  as  suspects  and  disposed  of  in 
accordance  with  Parts  1  through  29  of 
this  subchapter. 

(c)  A  hog  suspected  of  being  affected 
with  swine  erysipelas  may  be  set  apart 
and  held  under  Division  or  other  respon¬ 
sible  official  supervision  for  treatnoeuiL 
If  at  the  expiration  of  the  treatmerd 
period  the  animal  upon  examination  ii 
found  to  be  free  from  disease,  it  may  be 
released  for  any  purpose. 

§  9.13  Pregnancy  or  recent  parturi- 
tion.  The  slaughter  of  an  anim^  which 
has  been  marked  as  a  suspect  on  account 
of  advanced  pregnancy  or  on  account 
of  having  recently  given  birth  to  yoimg, 
and  which  has  not  been  exposed  to  any 
infectious  or  contagious  disease,  is  luA 
required.  Such  animal,  together  with  its 
young,  may  be  released  for  breeding  or 
dairy  purposes,  and  when  released  shall 
be  removed  promptly  from  the  stock- 
yards  or  premises  of  the  establishment 
where  inspected.  Such  animals  may  be 
held  at  the  establishment  for  a  period  of 
not  less  than  10  days.  At  the  complettm 
of  this  holding  period  if  the  animals  ap* 
pear  normal  and  have  not  been  exposed 
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tA  contagious  or  Infectious  disease,  they 
be  released  for  slaughter  or  for  any 
other  purpose. 

1 9 14  Vaccine  animals.  Vaccine 
4^'als  with  unhealed  lesions  of  vac- 
gS  accompanied  with  fever,  which 
hive  not  been  exposed  to  any  other  in- 
f^ious  or  contagious  disease,  are  not  re- 
fluired  to  be  slaughtered  and  may  be  re¬ 
posed  for  removal  from  the  premises. 

1915  Emergency  slaughter;  inspec¬ 
tion  prior  to.  In  all  cases  of  emergency 
slaughter,  except  as  provided  in  §  11.29 
of  this  subchapter,  the  animals  shall  be 
Inspected  immediately  before  slaughter, 
whether  theretofore  inspected  or  not. 
y^en  the  necessity  for  emergency 
slaughter  exists,  the  establishment  shall 
notify  the  inspector  in  charge  or  his  as¬ 
sistant  so  that  such  inspection  may  be 
made: 

i  9.16  Disposition  of  condemned  ani¬ 
mals.  'Except  as  otherwise  provided  in 
this  part,  animals  marked  “U.  S.  con¬ 
demned”  shall  be  killed  by  the  ofBcial 
establishment,  if  not  already  dead.  Such 
aptiTiftia  shall  not  be  taken  into  an 
establishment  to  be  slaughtered  or 
dressed;  nor  shall  they  be  conveyed  into 
any  department  of  the  establishment 
used  for  edible  products;  but  they  shall 
be  disposed  of  and  tanked  in  the  man¬ 
ner  provided  for  condemned  carcasses 
in  Part  14  of  this  subchapter.  The 
•*U.  S.  condemned”  tag  shall  not  be  re¬ 
moved  from,  but  shall  remain  on.  the 
carcass  until  it  goes  into  the  tank,  at 
which  time  the  tag  may  be  removed  by 
a  Division  employee  only.  The  number 
of  such  tag  shall  be  reported  to  the  in¬ 
spector  in  charge  by  the  inspector  who 
affixed  it,  and  also  by  the  inspector  who 
supervised  the  tanking  of  the  carcass. 
Any  animal  condemned  on  account  of 
bog  cholera,  swine  erysipelas,  vesicular 
exanthema,  vesicular  stomatitis,  rail¬ 
road  sickness,  parturient  paresis, 
anassi'ca,  anaplasmosis,  leptospirosis, 
listerellosis,  or  inflammatory  condition 
including  pneumonia,  enteritis,  and  peri¬ 
tonitis.  may  be  set  apart  and  held  for 
treatment  under  Division  or  other  re¬ 
sponsible  official  supervision.  The  “U.  S. 
condemned”  tag  will  be  removed  by  a 
Division  employee  either  when  the  ani¬ 
mal  is  released  to  a  responsible  official 
for  treatment,  or  following  treatment 
under  Division  supervision  if  the  animal 
is  found  to  be  free  from  disease.  When 
an  animal  under  the  provisions  of  these 
regulations  is  to  be  released  for  a  pur¬ 
pose  other  than  slaughter,  the  official 
establishment  or  the  owner  of  the  ani¬ 
mal  shall  first  obtain  permission  for  the 
movement  of  such  animal  from  the  local 
State  or  Federal  livestock  sanitary  offi¬ 
cial  having  jurisdiction. 

1 9.17  Brucellosis-reactor  goats . 
Goats  which  have  reacted  to  a  test  for 
brucellosis  shall  not  be  slaughtered  in  an 
official  establishment. 

8  9.18  Vesicular  diseases,  (a)  Im¬ 
mediate  notification  shall  be  given  to  the 
local  state  and  Federal  livestock  sanitary 
officials  having  jurisdiction  when  an  ani¬ 
mal  is  found  to  be  affected  with  a  vesic- 
1ilar  disease. 

(b)  No  animal  under  quarantine  by 
state  or  Federal  livestock  sanitary  offi¬ 


cials  on  account  of  a  vesicular  disease 
will  be  given  ante-mortem  inspection. 

(c)  If  no  quarantine  is  invoked,  or  if 
a  quarantine  is  invoked  and  later  lifted, 
ante-mortem  inspection  shall  be  as  fol¬ 
lows: 

( 1 )  Any  animal  affected  with  vesicular 
exanthema  or  vesicular  stomatitis  in  the 
acute  stages,  as  evidenced  by  acute  and 
active  lesions  or  an  elevated  tempera¬ 
ture,  shall  be  marked  “U.  S.  condemned” 
and  disposed  of  in  accordance  with 
§  9.16. 

(2)  Any  animal  affected  with  vesic¬ 
ular  exanthema,  or  vesicular  stomatitis, 
but  which  has  recovered  to  the  extent 
that  the  lesions  are  in  process  of  heal¬ 
ing,  the  temperature  is  within  normal 
range,  and  the  animal  shows  a  return 
to  normal  appetite  and  activity,  shall  be 
marked  “U.  S.  suspect”  and  disposed  of 
in  accordance  with  §  9.2,  except  that  if 
desired,  such  animal  may  be  set  apart 
and  held  under  Division  or  other  re¬ 
sponsible  official  supervision  for  treat¬ 
ment.  If  the  animal  is  set  aside  for 
treatment,  the  “U.  S.  suspect”  tag  will 
be  removed  by  a  Division  employee, 
either  when  the  animal  is  released  for 
treatment  to  a  responsible  official,  or, 
following  treatment  while  under  the  cus¬ 
tody  of  a  Division  employee  if  the  animal 
is  found  to  be  free  from  disease.  Such 
animal,  found  to  be  free  from  disease, 
may  be  released  for  slaughter  or  for  pur¬ 
poses  other  than  slaughter,  provided 
that  in  the  latter  instance,  the  official 
establishment  or  the  owner  of  the  animal 
shall  first  obtain  permission  from  the 
local  state  or  Federal  livestock  sanitary 
official  having  jurisdiction  of  the  move¬ 
ment  of  such  animal. 


Part  10 — Post-Mortem  Inspection 
Sec. 

10.1  Extent  and  time  of  post-mortem  in¬ 

spection. 

10.2  Organs  and  parts  to  be  held  pending 

final  inspection  of  carcasses. 

10.3  Carcasses  and  parts  in  certain  in¬ 

stances  to  be  retained. 

10.4  Identification  of  c^casses  and  parts; 

tagging. 

10.6  Condemned  carcasses  and  parts  to  be 
so  marked;  tanking;  separation. 

10.6  Carcasses  and  parts  passed  for  cook¬ 

ing;  marking. 

10.7  Disposal  of  parts  showing  localized 

lesions;  removal  of  spermatic  cords 
and  pizzles. 

10.8  Passing  and  marking  of  carcasses  and 

parts. 

10.9  Anthrax;  carcasses  not  to  be  eviscer¬ 

ated;  carcasses  affected  to  be  tanked 
immediately;  hides,  hoofs,  horns, 
hair,  viscera  and  contents,  and  fat 
to  be  tanked;  handling  of  blood  and 
scalding  vat  water;  general  clean¬ 
up  and  disinfection. 

10.10  Carcasses  with  skin  or  hide  on;  clean¬ 

ing  before  evisceration;  removal  of 
larvae  of  oestrus  bovis. 

10.11  Cleaning  of  hog  carcasses  before  in¬ 

cising. 

10.12  Sternum  to  be  split;  abdominal  and 

thoracic,  viscera  to  be  removed. 

10.13  Carcasses  or  parts  thereof  not  to  be 

inflated;  transferring  caul  or  other 
fat. 

10.14  Handling  of  bruised  parts. 

1,0.16  Skins  from  diseased  swine;  removal 
from  establishments;  disinfection; 
separate  compartments. 

10.16  Hyperimmune  swine  bled  before  en¬ 
tering  official  establishments. 
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Sec. 

10.17  Inspection  of  cattle,  calf  and  sheep 

lungs;  hog  Ixmgs  not  to  be  saved  as 
'  edible. 

10.18  Inspection  of  mammary  glands. 

Authoritt;  {{  10.1  to  10.18  Issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  U.  S.  C.  89. 

S  10.1  Extent  and  time  of  post-mor¬ 
tem  inspection.  A  careful  post-mortem 
examination  and  inspection  shall  be 
made  of  the  carcasses  and  parts  thereof 
of  all  cattle,  sheep,  swine,  and  goats 
slaughtered  at  official  establishments. 
Such  inspection  and  examination  shall 
be  made  at  the  time  of  slaughter,  except 
in  cases  of  emergencies  provided  for  in 
§  11.29  of  this  subchapter. 

§  10.2  Orflfons  and  parts  to  "be  held 
pending  final  inspection  of  carcasses. 
The  head,  tongue,  tail,  thsmius  gland, 
and  all  viscera,  and  all  parts  and  blood 
to  be  used  in  the  preparation  of  meat 
food  products  or  medical  products,  shall 
be  held  in  such  manner  as  to  preserve 
their  identify  until  after  poi^t-mortem 
examination  has  been  completed,  in  or¬ 
der  that  they  may  be  Identified  in  case 
the  carcass  is  condemned,  passed  for 
cooking,  or  held  for  refrigeration. 

§  10.3  Carcasses  and  parts  in  certain 
instances  to  he  retained.  Each  carcass, 
including  all  detached  parts  and  organs 
thereof,  in  which  any  lesion  or  other  con¬ 
dition  is  found  that  might  render  the 
meat  or  any  part  or  organ  unfit  for  food 
purposes,  and  which  for  that  reason 
would  require  a  subsequent  inspection, 
shall  be  retained  by  the  Division  em¬ 
ployee  at  the  time  of  inspection.  The 
identity  of  every  such  retained  carcass, 
detached  part,  and  organ  thereof  shall 
be  maintained  until  the  final  inspection 
has  been  completed.  Retained  carcasses 
shall  not  be  washed  or  trimmed  unless 
authorized  by  the  inspector. 

§  10.4  Identification  of  carcasses  and 
parts;  tagging.  Such  devices  and  meth¬ 
ods  as  may  be  approved  by  the  Director 
of  Division  may  be  used  for  the  tempo¬ 
rary  identification  of  retained  carcasses, 
parts,  or  organs.  In  all  cases  the  iden¬ 
tification  shall  be  further  established  by 
affixing  ”U.  S.  retained”  tags  as  soon  as 
practicable  and  before  final  inspection. 
These  tags  shall  not  be  removed  except 
by  a  Division  employee. 

§  10.5  Condemned  carcasses  and  parts 
to  he  so  marked;  tanking;  separation^ 
Each  carcass  or  part  which  IS  found 
on  final  inspection  to  be  unsoimd,  im- 
healthful,  unwholesome,  or  otherwise 
unfit  for  human  food  shall  be  conspicu¬ 
ously  marked  on  the  surface  tissues 
thereof  by  a  Division  employee  at  the 
time  of  inspection  “U.  S.  inspected  and 
condemned”.  Condemned  detached 
parts  and  organs  of  such  character  that 
they  cannot  be  so  marked  shall  be  placed 
Immediately  in  tlTtcks  or  receptacles 
which  shall  be  kept  plainly  marked  “U.  S. 
inspected  and  condemned”,  in  letters  not 
less  than  2  inches  high.  All  condemned 
carcasses,  parts,  and  organs  shall  remain 
in  the  custody  of  a  Division  employee 
and  shall  be  tanked  as  required  in  the 
regulations  in  Parts  1  through  29  of  this 
subchapter  at  or  before  the  close  of  the 
day  on  which  they  are  condemned. 
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RULES  AND  REGULATIONS 


§  10.6  Carcasses  and  parts  passed  for 
cooking;  marking.  Carcasses  and  parts 
passed  for  cooking  shall  be  marked  con¬ 
spicuously  on  the  surface  tissues  thereof 
by  a  Division  employee  at  the  time  of  in¬ 
spection,  **U.  S.  passed  for  cooking”. 
All  such  carcasses  and  parts  shall  be 
cooked  in  accordance  with  Part  15  of 
this  subchapter,  and  until  so  cooked  shall 
remain  in  the  custody  of  a  Division  em¬ 
ployee. 

§  10.7  Disposal  of  parts  showing 
localized  lesions;  removal  of  spermatic 
cords  and  pizzles.  (a)  In  all  cases  where 
carcasses  showing  localized  lesions  are 
passed  for  food  or  for  cooking,  the  dis¬ 
eased  parts  shall  be  removed  before  the 
”U.  S.  retained”  tag  is  taken  from  the 
carcass,  and  such  parts  shall  be  con¬ 
demned. 

(b)  Spermatic  cords  shall  be  removed 
frcan  hog  carcasses,  and  pizzles  from  all 
carcasses. 

S  10.8  Passing  and  marking  of  car¬ 
casses  and  parts.  Carcasses  and  parts 
found  to  be  sound,  healthful,  wholesome, 
and  fit  for  human  food  shall  be  passed 
and  marked  as  elsewhere  provided  in 
Parts  1  through  29  of  this  subchapter. 

§  10.9  Anthrax;  carcasses  not  to  he 
eviscerated;  carcasses'  affected  to  he 
tanked  immediately;  hides,  hoofs,  horns, 
hair,  viscera  and  contents,  and  fat  to  he 
tanked;  handling  of  hlood  and  scalding 
vat  water;  general  clean-up  and  disin¬ 
fection.  (a)  Carcasses  found  before 
evisceration  to  be  affected  with  anthrax 
shall  not  be  eviscerated  but  shall  be  re¬ 
tained.  condemned,  and  immediately 
tanked  or  otherwise  disposed  of  as  pro¬ 
vided  in  Part  14  of  this  subchapter. 

(b)  All  carcasses  and  aU  parts,  includ¬ 
ing  hides,  hoofs,  horns,  hair,  viscera  and 
contents,  blood  and  fat,  found  to  be  af¬ 
fected  with  anthrax  shall  be  condemned 
and  immediately  disposed  of  as  provided 
in  Part  14  of  this  subchapter,  except 
that  the  blood  may  be  handled  through 
the  usual  blood  cooking  and  drying 
equipment. 

(c)  The  part  of  any  carcass  contami¬ 
nated  with  anthrax-infected  material 
through  contact  with  soiled  instruments 
or  otherwise  shall  be  immediately  con¬ 
demned  and  disposed  of  as  provided  in 
Part  14  of  this  subchapter. 

(d)  The  scalding  vat  water  through 
which  hog  carcasses  affected  with  an¬ 
thrax  have  passed  shall  be  immediately 
drained  into  the  sewer  and  all  parts  of 
the  scalding  vat  shall  be  cleaned  and  dis¬ 
infected  as  provided  in  paragraph  (e)  of 
this  section. 

(e)  (1)  That  portion  of  the  slaughter¬ 
ing  department  (bleeding  area,  scalding 
vat,  gambrelling  bench,  floors,  walls, 
posts,  platforms,  saws,  cleavers,  knives, 
hooks,  and  the  like),  as  well  as  em¬ 
ployees’  boots  and  aprons  contaminated 
through  contact  with  anthrax-infected 
material,  shall;  except  as  provided  in  sub- 
paragraph  (2)  of  this  paragraph,  be 
cleaned  immediately  and  disinfected 
with  one  of  the  following  disinfectants  or 
other  disinfectant  approved  specifically 
for  this  purpose  by  the  Director  of  Di¬ 
vision: 

(i)  A  5%  solution  of  sodium  hydrox¬ 
ide  or  ccHnmercial  lye  containing  at  least 


94%  of  sodium  hydroxide.  The  solution 
should  be  prepared  freshly  immediately 
before  use  by  dissolving  pounds  of 
sodium  hydroxide  or  lye  in  5V5j  gallons 
of  hot  water  and  should  be  applied  as 
near  scalding  hot  as  possible  to  be  most 
effective.  (Owing  to  the  extreme  caus¬ 
tic  nature  of  sodium  hydroxide  solution, 
precautionary  measures  such  as  the 
wearing  of  rubber  gloves  and  boots  to 
protect  the  hands  and  feet,  and  goggles 
to  protect  the  eyes,  should  be  taken  by 
those  engaged  on  the  disinfection  job. 
It  is  also  advisable  to  have  an  acid  solu¬ 
tion,  such  as  vinegar,  in  readiness  in  case 
any  of  the  sodium  hydroxide  solution 
should  come  in  contact  with  any  part 
of  the  body.) 

(ii)  A  solution  of  sodium  hspochlorite 
containing  approximately  one-half  of 
1%  (5000  parts  per  million)  of  available 
chlorine.  The  solution  should  be  fresh¬ 
ly  prepared. 

(iii)  When  a  disinfectant  solution  has 
been  applied  to  equipment  which  will 
afterwards  contact  meat,  the  equipment 
shall  be  rinsed  with  clean  water  before 
again  being  used. 

(2)  In  case  anthrax  infection  is  found 
in  the  hog  slaughtering  department,  an 
immediate  preliminary  disinfection  shall 
extend  from  the  head-dropper’s  station 
to  the  point  where  the  disease  is  detected 
and  the  affected  carcasses  shall  be  cut 
down  and  removed  from  the  room.  Up¬ 
on  completion  of  the  slaughtering  of  the 
lot  of  hogs  of  which  the  anthrax-infected 
animals  were  a  part,  slaughtering  opera¬ 
tions  shall  cease,  and  a  thorough  clean¬ 
up  and  disinfection  shall  be  made,  as 
provided  in  subparagraph  (1)  of  this 
paragraph.  If  the  slaughter  of  the  lot 
has  not  been  completed  by  the  close  of 
the  day,  the  clean-up  and  disinfection 
shall  not  be  deferred  beyond  the  close  of 
the  day  on  which  anthrax  was  detected. 

(3)  The  first  and  indispensable  pre¬ 
cautionary  step  for  persons  who  have 
handled  anthrax  material  is  thorough 
cleansing  of  the  hands  and  arms  with 
liquid  soap  and  running  hot  water.  It  is 
important  that  this  step  be  taken  im¬ 
mediately  after  exposure,  before  vegeta¬ 
tive  anthrax  organisms  have  had  time  to 
form  spores.  In  the  cleansing,  a  brush 
or  other  appropriate  appliance  should  be 
used  to  insure  the  removal  of  all  con¬ 
taminating  material  from  under  and 
about  the  fingernails.  This  process  of 
cleansing  is  most  effective  when  per¬ 
formed  in  repeated  cycles  of  lathering 
and  rinsing,  rather  than  in  spending  the 
same  amount  of  time  in  scrubbing  with 
a  single  lathering.  After  the  hands  have 
been  cleansed  thoroughly  and  rinsed  free 
of  soap,  they  may,  if  desired,  be  immersed 
for  about  one  minute  in  a  1:1,000  solu¬ 
tion  of  bichloride  of  mercury,  followed  by 
thorough  rinsing  in  clean  running  water. 
Supplies  of  bichloride  of  mercury  for  the 
purpose  must  be  held  in  the  custody  of 
the  inspector  in  charge.  "As  a  precau¬ 
tionary  measure,  all  persons  exposed  to 
anthrax  infection  should  report  prompt¬ 
ly  any  suspicious  condition  (sore  or  car¬ 
buncle  or  symptom  to  a  physician,  in 
order  that  anti-anthrax  senun  or  other 
treatment  may  be  administered  as  indi¬ 
cated. 


S  10.10  Carcasses  loith  skin  or  w, 
on;  cleaning  hefore  emsceration;  rejn^ 
of  larvae  of  oestrus  hovis.  When 
cass  is  to  be  dressed  with  the  ddn  w  hi^ 
left  on,  the  skin  or  hide  shall  be 
oughly  washed  and  cleaned  before  an* 
incision  is  made  for  the  purpose  of^ 
moving  any  part  thereof  or  eviscwatioB 
except  that  where  calves  are  slaught^ 
by  the  kosher  method,  the  heads  shall 
be  removed  from  the  carcasses  before 
washing  of  the  carcasses.  The  skin  shall 
be  removed  at  the  time  of  post-mortem 
inspection  from  any  calf  carcass  in. 
fested  with  the  larvae  of  the  “ox-warbl^ 
fly  (hypoderma  lineata  and  hypodenna 
bovis) . 

§  lO.n  Cleaning  of  hog  carcasses  be- 
fore  incising.  All  hair,  scurf,  and  dirt, 
including  all  hoofs  and  claws,  nh^n 
removed  from  hog  carcasses,  and  the  car¬ 
casses  thoroughly  washed  and  deah^ 
before  any  incision  is  made  for  inspection 
or  evisceration.  , 

§  10.12  Sternum  to  he  split;  abdon. 
inal  and  thoracic  viscera  to  be  removed. 
The  sternum  of  each  carcass  shai]  bs 
split  and  the  abdominal  and  thoTyie 
viscera  removed  at  the  time  of  slangh^ 
in  order  to  allow  proper  inspection. 

§  10.13  Carcasses  or  parts  thereof 
not  to  he  inflated;  transferring  caul  or 
other  fat.  Carcasses  or  parts  of  car¬ 
cases  shall  not  he  inflated  with  air. 
Transferring  the  caul  or  other  fat  from  a 
fat  to  a  lean  carcass  is  prohibited. 

§  10.14  Handling  of  bruised  parts. 
When  only  a  portion  of  a  carcass  is  to  ba 
condemned  on  account  of  slight  broiaM, 
either  the  bruised  portion  shall  be  re¬ 
moved  immediately  and  disposed  of  in 
accordance  with  Part  14  of  this  sub- 
chapter,  or  the  carcass  shall  be  prompQj 
placed  in  a  retaining  room  and  kepti^ 
chilled  and  the  bruised  portion  thoi  re¬ 
moved  and  disposed  of  as  provided  abofie. 

§  10.15  Skins  from  diseased  swine; 
removal  from  establishments;  disinfec¬ 
tion;  separate  compartments.  The  skins 
from  swine  condemned  for  tuberculoiis 
or  any  disease  communicable  to  man  or 
other  animal  may  be  Removed  from  the 
establishment,  except  as  provided  in 
§  10.9,  for  tanning  or  other  industrial 
use ;  but  they  shall  be  removed  for  these 
uses  only  after  they  have  been  disin¬ 
fected,  as  follows:  Each  skin  shall  be 
immersed  for  not  less  than  five  minutes 
in  a  5  percent  solution  of  liquor  cresolii 
compositus,  or  a  5  percent  solution  ot 
carbolic  acid,  or  shall  be  otherwise 
treated  as  prescribed  by'  the  Director 
of  Division.  The  process  of  skinning  and 
disinfecting  shall  be  conducted  in  a 
specially  prepared  place  approved  by  the 
inspector  in  charge,  and  under  the  super¬ 
vision  of  a  Division  employee. 

§  10.16  Hyperimmune  swine  bled 
hefore  entering  official  establishments. 
Carcasses  of  hyperimmune  swine  whldi 
have  been  given  the  final  bleeding  at  a 
serum  plant  under  supervision  of  the 
Animal  Inspection  and  Quarantine  Dili* 
Sion  of  the  Department  may  be  trans¬ 
ferred  to  an  ofBcial  establishment  for 
dressing  and  post  m9rtem  inspection  in 
accordance  with  the'  provisions  of  fiik 
part  when  authorized  by  the  Director  of 
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nivlfilon.  The  transfer  of  such  car-  (e)  Lactating  mammary  glands  of 
to  the  official  establishment  shall  swine  intended  for  edible  purposes  shall 
as  promptly  as  possible  and  be  handled  and  inspected  in  the  same 
^eir  delivery  to  the  scalding  vat  shall  manner  as  provided  in  paragaph  (c)  of 
hp  s^omplished  within  one  hour  from  this  section  for  the  udders  of  cows  used 
time  bleeding  is  completed.  The  for  dairy  purposes,  except  that  the  sliced 
id^tity  of  the  carcasses  of  hyperimmune  sections  shall  be  about  one  inch  in  thick- 
K^e  shall  be  maintained  in  such  man-  ness.  Glands  that  are  passed  may  be 
!^aS  to  positively  identify  them  and  to  distributed  as  such  but  theii  use  in  meat 
^cate  the  time  of  final  bleeding.  Pro-  food  products  is  limited  to  the  prepara- 
^ures  for  maintaining  this  identity  tion  of  rendered  pork  fat. 

^  be  such  as  will  serve  the  purposes  _ 

^  thi*  Animal  Inspection  and  Quaran-  «  , , 

L  raS  the  Meat  Inspection  P**!  11-Disposai  of  Diseased 

™and  shall  be  formulate  by  the  Carcasses  and  Paris 

Inspectors  in  charge  of  the  Divisions  in-  ^  disposal  of  diseased  carcasses  and 
volved.  Each  day  that  hyperimmune  parts;  general, 

swine  are  presented  for  post  mortem  in-  11.2  Tuberculosis;  principles  for  guidance 
cnection  an  ante-mortem  report  Form  in  passing  on  carcasses  affected. 

lln4^1  covering  such  swine  shall  be  11 -3  Disposition  when  affected  with  tuber- 
wndered  by  the  inspector  at  the  serum  cuiosis. 

S  and  furnished  the  inspector  in  Hog  cholera;  disposition  of  hog  car- 

pians  .  ...  Casses  on  account  of. 

charge  Of  meal  mspection.  carcasses  of  swine  injected  with  hog 

{ 10.17  Inspection  of  cattle,  calf  and  cholera  virus. 

thpeo  lunas:  hog  lungs  not  to  be  saved  as  ff  -6  Swine  erysipelas. 

S  (a)  All  cattle,  calf  and  sheep  J 

eawic.  yaf  11-8  Arthritis  and  polyarthritis. 

lungs  intended  for  food  purposes  shall  be  g  cattle  carcasses  affected  with  anasarca 

Insp6ct6d  to  dotormino  wnotnor  foreign  qp  generalized  edema. 

matter  is  present  in  the  air  passages.  11.10  Actinomycosis  and  actinobaclilosls; 

The  main  bronchi  and  branches  shall  be  disposition  of  carcasses  and  parts. 

slit  by  empldyees  of  the  establishment  as  ll.ll  Anthrax,  bacillary  hemoglobinuria  in 

reauired  by  the  inspector,  and,  if  ingesta  cattle,  blackleg,  hemorrhagic  septl- 

or  other  objectionable  foreign  matter  has  cem*a,  icterohematurla  in  sh^p. 

or  ouici  uuj  w _  a-vaaa  oVioii  malignant  epizootic  catarrh,  plro- 

entered  these  passages,  the  lungs  shall  be  plasmosls,  pyemia,  septicemia,  un¬ 
condemned.  healed  vaccine  lesions;  carcasses 

(b)  Hog  lungs  shall  not  be  saved  as  affected  with,  to  be  condemned, 

edible  product.  11.12  Malignant  neoplasms;  disposition  of 

f  10.18  Inspec  tion  of  mammal^  jj  j3  ^ipitheiionfa  of  the  eye  of  cattle. 
glcifids,  (a)  Lactating  mammary  glands  11.14  carcasses  showing  disease  such  as  gen- 
and  diseased  mammary  glands  of  cattle,  eraiized  melanosis,  etc.,  affecting 

sheep,  swine,  and  goats  shall  be  removed  the  system  to  be  condemned, 

without  opening  the  milk  ducts  or  si-  ll-is  Abrasions,  bruises,  tumors,  abscesses, 
nuses.  If  pus  or  other  objectionable  ma-  P^s,  etc.;  disposition  of  carcasses 

terial  is  permitted  to  come  in  contact  .  and  parts. 

with  the  carcass,  the  parte  of  the  carcass  cawfsg^s  'so  infected  that  consump- 

thus  contaminated  shall  be  removed  and  tion  of  the  meat  may  cause  food 

condemned.  poisoning  shall  be  condemned. 

(b)  Cow  udders  may  be  saved  for  11. is  Necrobaciliosis,  pyemia,  septicemia; 
food  purposes,  provided  suitable  facilities  disposition  of  carcasses, 

for  handling  and  inspecting  them  are  u  ls  Caseous  lymphadenitis;  disposition  ol 
provided  carcasses  and  parts. 

^  11.20  Ictsms;  dlsposltlon  of  carcasses. 

,(C)  Ihe  ^pection  of  udders  from  31  urine  or  sexual  odor;  disposition  ol 
cows  which  have  been  kept  for  breeding  carcasses. 

purposes  only  shall  consist  of  examina-  11.22  Mange  or  scab;  disposition  of  car- 
tion  by  palpation  and,  when  necessary,  casses. 

by  incision.  The ,  inspection  of  udders  11.23  Hogs  affected  with  urticaria,  tines 
from  cows  whicli  have  been  used  for  tonsurans,  demodex  foiiicuiorum  01 

dairy  purposes  shall  include  slicing  in  , ,  „  erythema;  disposition  of  carcasses 

Ketlom  about  two  inches  in  thickness. 

This  slicing  shall  be  done  by  establish-  •  j  pfrts  jf  latue  Melted  withi 
ni6nt  6mployG6S.  Tn©  uddsrs  in  tn©  disposition  of  carcasses  and  parts; 

sliced  condition  shall  be  given  a  careful  conditions  under  which  refrigera- 

examination  by  Division  employees.  The  tion  permitted;  calves  excepted, 

inspector  will  designate  the  udders  11-26  Hogs  affected  with  tapeworm  cysti 
which  are  to  be  sliced.  When  there  is  (cysticercus  cellulosae);  disposition 

any  doubt  as  to  whether  the  udder  is  Disposal  of  carcasses,  organs,  anc 

from  a  cow  which  has  been  used  for 

^  .j  tion  v^itn  parasites  not  transmis* 

Pur^ses  only,  then  the  udder  ^ibie  to  man;  sheep  carcasses  af- 

shaU  be  sliced  and  inspected  as  provided  fected  with  tapeworm  cysts;  car- 

for  udders  from  cows  used  for  dairy  pur-  casses  infested  with  gld  biaddei 

poses.  Each  udder  shall  be  properly  worms;  organs  and  parts  Infestec 

identified  with  its  respective  carcass  and  with  hydatid  cysts;  livers  infestec 

kept  separate  and  apart  from  other  flukes, 

udders  until  its  disposal  has  been  de-  11-27  Emaciated  or  anemic  carcasses  anc 
tennined,  when  it  may  be  further  han- 

died  as  the  conditions  warrant.  {1°“  muscular  Inflltra- 

udders  from  cows  officially  u.28  Carcasses  showing  advanced  preg- 
designated  as  “Bang’s  disease  reactors”  nancy,  etc.;  disposition, 

or  as  “mastitis  elimination  cows”  shall  11.29  Slaughter  of  injured  animals  at  un 
dot  be  utilized  for  edible  purposes.  usual  hours. 


Sec. 

11.30  Carcasses  of  young  calves,  pigs,  kids* 

and  lambs;  when  condemnecL 

11.31  Unborn  and  stUlborn  animals. 

11.82  Condemnation  t>f  animals  suffocated 
and  hogs  scalded  alive. 

11.33  Livers  affected  with  carotenosls;  livers 

designated  as  "telangiectatic,** 
“sawdust,”  or  "spotted";  disposal. 

11.34  Vesicular  exanthema  and  vesicular 

stomatitis. 

11.35  Anaplasmosls. 

11.36.  LlstereUosls. 

11.37  Leptospirosis. 

Atjthoritt:  §§  11.1  to  11.37  issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689; .  19 
U.  S.  C.  1306,  21  U.  S.  C.  89. 

§  11.1  Disposal  of  diseased  carcasses 
and  parts;  general,  (a)  The  carcasses 
or  parts  of  carcasses  of  all  animals 
slaughtered  at  an  official  establishment 
and  found  at  the  time  of  slaughter  or  at 
any  subsequent  inspection  to  be  affected 
with  any  of  the  diseases  or  conditions 
named  in  this  part  shall  be  disposed  of 
according  to  the  section  pertaining  to  the 
disease  or  condition.  Owing  to  theHfact 
that  it  is  impracticable  to  formulate 
rules  covering  every  case  and  to  desig¬ 
nate  at  just  what  stage  a  process  becomes 
loathsome  or  a  disease  noxious,  the  deci¬ 
sion  as  to  the  disposal  of  all  carcasses, 
parts,  or  organs  not  specifically  covered 
in  Parte  1  through  29  of  this  subchapter 
shall  be  left  'to  the  inspector  in  charge. 

(b)  In  cases  of  doubt  as  to  a  condition, 
a  disease,  or  the  cause  of  a  condition,  or 
to  confirm  a  diagnosis,  representative 
specimens  of  the  affected  tissues  prop¬ 
erly  prepared  and  packaged  Sjhould  be 
sent  for  examination  to  one  of  the  lab¬ 
oratories  of  the  Biological  Control  Sec¬ 
tion  of  the  Division. 

§  11.2  Tuberculosis;  principles  for 
guidance  in  passing  on  carcasses  af~ 
fected.  The  following  principles  are  de¬ 
clared  for  guidance  in  passing  on  car¬ 
casses  affected  with  tuberculosis: 

(a)  No  meat  should  be  passed  for  food 
if  it  contains  tubercle  bacilli,  or  if  there 
is  a  reasonable  possibility  that  it  may 
contain  tubercle  bacilli,  or  if  it  is  im¬ 
pregnated  with  toxic  substance  of  tu¬ 
berculosis  or  associated  septic  infections. 

tb)  Meat  should  not  be  destroyed  if 
the  lesions  are  localized  and  not  numer¬ 
ous,  if  there  is  no  evidence  of  distribu¬ 
tion  of  tubercle  bacilli  through  the  blood 
or  by  other  me^ns  to  the  muscles  or 
to  parte  that  may  be  eaten  with  the 
muscles,  and  if  the  animal  is  well 
nourished  and  in  good  condition,  since 
in  this  case  there  is  no  proof,  or  even 
reason  to  suspect,  that  the  flesh  is  un¬ 
wholesome. 

(c)  Evidences  of  generalized  tubercu¬ 
losis  are  to  be  sought  in  such  distribution 
and  number  of  tuberculous  lesions  as  can 
be  explained  only  upon  the  supposition 
of  the  entrance  of  tubercle  bacilli  in  con¬ 
siderable  number  into  the  systemic 
circulation.  Significant  of  such  general¬ 
ization  is  the  presence  of  numerous  uni¬ 
formly  distributed  tubercles  throughout 
both  limgs,  also  tubercles  in  the  spleen, 
kidneys,  bones,  joints,  and  sexual  glands, 
and  in  the  lymph  glands  connected  with 
these  orgahs  and  parts,  or  in  the  splenic, 
renal,  prescapular,  popliteal,  and  ingui¬ 
nal  glands,  when  several  of  these  organs 
and  parts  are  coincidentally  affected. 
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(d)  Localized  tuberculosis  is  tubereu- 
losis  to  a  Single  or  sereral  parts 

or  organs  of  the  body  without  evidence 
of  recent  invasion  of  numerous  bacilli 
into  the  systolic  circulation. 

i  11.3  Disposition  when  affected  with 
tuberculosis.  The  carcasses  of  animals 
affected  with  tuberculo^  shall  be  dis> 
pt^ed  of  as  follows:. 

(a)  The  entire  carcass  shall  be  con¬ 
demned  if  any  of  the  following  condi¬ 
tions  ocdu*: 

(1)  When  it  was  observed  before  the 
animal  was  killed  that  it  was  suffering 
with  fever. 

(2)  When  there  is  a  tuberculous  or 
other  cachexia. 

(3)  When  the  lesions  of  tuberculosis 
are  generalized,  as  shown  by  their  pres¬ 
ence  not  only  at  the  usual  seats  of  pri¬ 
mary  infection  but  also  in  parts  of  the 
carcass  or  in  the  organs  that  may  be 
reached  by  the  bacilli  of  tuberculosis 
only  when  they  are  carried  in  the-  sys- 
tenffc  circulation.  Tuberculous  lesions 
in  any  two  of  the  following-men¬ 
tioned  organs  are  to  be  accepted  as  evi¬ 
dence  of  generalization  when  they  occur 
in  addition  to  local  tuberculous  lesions  in 
the  digestive  or  respiratory  tracts,  in¬ 
cluding  the  lymph  glands  connected 
therewith:  spleen,  kidney,  uterus,  udder, 
ovary,  testicle,  adrenal  gland,  and  brain 
or  spinal  cord  or  their  membranes. 
Numerous  tubercles  imiformly  distrib¬ 
uted  throughout  both  lungs  also  afford 
evidence  of  generalization. 

(4)  When  the  lesions  of  tuberculosis 
are'  found  in  the  muscles  or  intermus¬ 
cular  tissue  or  bones  or  joints,  or  in  the 
body  lymph  glands  as  a  result  of  drain¬ 
ing  the  muscles,  bones,  or  joints. 

(5)  When  the  lesions  are  extensive  in 
one  or  both  body  cavities. 

(6)  When  the  lesions  are  multiple, 
acute,  and  actively  progressive.  (Evi¬ 
dence  of  active  progress  consists  of  signs 
of  acute  inflammation  about  the  lesions, 
or  liquefaction  necrosis,  or  the  presence 
of  yoimg  tubercles.) 

(b)  An  organ  or  a  part  of  a  carcass 
shall  be  condenmed  under  any  of  the 
following  conditions: 

(1)  When  it  contains  lesions  of  tub^- 
culosis. 

(2)  When  the  lesion  is  localized  but 
immediately  adjacent  to  the  flesh  as  in 
the  case  of  tuberculosis  of  the  parietal 
pleura  or  peritoneum.  In  this  case  not 
only  the  membrane  or  part  affected  but 
also  the  adjacent  thoracic  or  abdominal 
wall  is  to  be  condemned. 

(3)  When  it  has  been  contaminated 
by  tuberculous  material  through  contact 
with  the  floor  or  a  soiled  knife  or  other¬ 
wise. 

(4)  Heads  showing  lesions  of  tuber¬ 
culosis  shall  be  condemned,  except  that 
when  a  head  is  from  a  carcass  passed  for 
food  or  for  cooking  and  the  lesions  are 
slight,  or  calcifled,  or  encapsulated,  and 
are  conflned  to  lymph  glands  in  which 
not  more  than  two  glands  are  involved, 
the  head  may  be  passed  for  coercing  after 
the  diseased  tissues  have  been  removed 
and  condemned. 

(5)  An  organ  shall  be  condemned  when 
the  ccK-responding  lymph  gland  is  tuber¬ 
culous. 


'  (6>  Intestines  and  mesenteries  low¬ 
ing  lesions  of  tuberculosis  shall  be  con¬ 
demned,  except  that  when  the  lesions  are 
slight  and  conflned  to  the  lymph  glands 
and  the  carcass  is  passed  without  re¬ 
striction.  the  intestines  may  be  passed 
for  use  as  casings  and  the  fat  passed  for 
rendering  after  the  correspondii^  lymph 
glands  have  been  removed  and  con¬ 
demned:  Provided,  That  the  fat  and 
intestines  have  not  been  contaminated 
with  tuberculous  material. 

(c)  Carcasses  showing  lesions  of  tu¬ 
berculosis  should  be  passed  for  food  when 
the  lesions  are  slight,  localized,  and  cal¬ 
cified  or  encapsulated,  or  are  limited  to  a 
single  or  several  parts  or  organs  of  the 
body  (except  as  noted  in  paragraph  (a) 
of  this  section) ,  and  there  is  no  evidence 
of  recent  invasion  of  tubercle  bacilli  into 
the  systemic  circulation.  Under  this 
paragraph  carcasses  showing  such  le¬ 
sions  as  the  following  examples  may  be 
passed,  after  the  parts  containing  the  le¬ 
sions  are  removed  and  condemned  in  ac¬ 
cordance  with  paragraph  (b)  of  this 
section: 

(1)  In  the  cervical  lymph  glands  and 
two  groups  of  visceral  lymph  glands  in  a 
single  body  cavity,  such  as  the  cervical, 
bronchial,  and  mediastinal  glands,  or  the 
cervical,  hepatic,  and  mesenteric  glands. 

(2)  In  the  cervical  lympl^ glands  and 
one  group  of  visceral  lymph  glands  and 
one  organ  in  a  single  body  cavity,  such 
as  the  cervical  and  bronchial  glands  and 
lungs,  or  the  cervical  and  hepatic  glands 
and  the  liver. 

(3)  In  two  groups  of  visceral  lymph 
glands  and  one  organ  in  a  single  body 
cavity,  such  as  the  bronchial  and  medi¬ 
astinal  glands  and  the  lungs,  or  the  he¬ 
patic  and  mesenteric  glands  and  the 
liver. 

(4)  In  two  groups  of  visceral  lymph 
glands  in  the  thoracic  cavity  and  one 
group  in  the  abdominal  cavity,  or  in  one 
group  of  visceral  Ismiph  glands  in  the 
thoracic  cavity  and  two  groups  in  the 
abdominal  cavity,  such  as  the  bronchial, 
mediastinal,  and  hepatic  glands,  or  the 
bronchial,  hepatic,  and  mesenteric 
glands. 

(5)  In  the  cervical  Isnnph  glands  and 
one  group  of  visceral  lymph  glands  in 
each  body  cavity,  such  as  the  cervical, 
bronchial,  and  hepatic  glands. 

(6)  In  the  cervical  lymph  glands  and 
one  group  of  visceral  Isunph  glands  in 
each  body  cavity,  together  with  the  liver 
when  the  latter  contains  but  few  localized 
foci.  In  this  class  of  carcasses,  which 
will  be  chiefly  those  of  hogs,  the  lesions 
of  the  liver  are  considered  to  be  primary, 
as  the  disease  is  practically  always  of 
alimentary  origin. 

(d)  Carcasses  which  reveal  lesions 
more  severe  or  more  numerous  than  those 
described  for  carcasses  to  be  passed  (par¬ 
agraph  (c)  of  this  section),  but  not  so 
severe  nor  so  numerous  as  the  lesions  de¬ 
scribed  for  carcasses  to  be  condemned 
(paragraph  (a)  of  this  section) ,  may  be 
rendered  into  lard,  rendered  pork  fat,  or 
tallow,  or  otherwise  c(X)ked  in  accordance 
with  Part  15  of  this  subchapter,  if  the 
distribution  of  the  lesions  is  such  that  all 
parts  containing  tuberculous  lesions  can 
be  removed. 


111.4  Hog' cholera:  dispositkm  at 

carcasses  on  account  of.  (a)  Tixe  ^ 
casses  of  all  hogs  affected  with 
hog  cholera  shall  be  condemned. 

(b)  Inconclusive  but  suspicious  symB. 
toms  of  hog  cholera  observed  duri^^ 
ante  mortem  inspection  shall  be  dS 
considered  in  connection  with  port 
tern  findings  and  when  the  carcsw^ 
such  a  “suspect”  shows  lesions  in  the  hd 
neys  and  the  lymph  glands  which 
semble  lesions  of  hog  cholera,  they  shaB 
be  regarded  as  those  of  hog  cholera  aol 
the  carcass  shall  be  condemned.  ^ 

(c)  Inasmuch  as  lesions  resemUiu 
lesions  of  hog  cholera  occur  in  the 
neys  and  lymph  glands  of  hogs  not  af. 
fected  with  hog  cholera,  carcasses  d 
hogs  in  the  kidneys  or,  Isrmph  glands  ot 
which  appear  any  lesions  resembling  fe. 
sions  of  hog  cholera  shall  be  careiulh 
further  inspected  for  corroborative  le. 
sions.  If  on  such  further  inspection  the 
carcass  shows  such  lesions  in  the  kidneyi 
or  in  the  Isrmph  glands  or  in  both,  accom- 
panied  by  characteristic  lesions  in  some 
organ  or  tissue,  then  all  lesions  shall  be 
regarded  as  those  of  hog  cholera  and  the 
carcass  shall  be  condemned. 

§  11.5  Carcasses  of  swine  injeetei 
with  hog  cholera  virus,  (a)  Carcassei 
of  swine,  other  than  hyperimmune  swina 
if  presented  for  inspection  after  28  daw 
following  injection  with  hog  cholera  vinH 
shall  be  given  post-mortem  inspection  in 
conformity  with  this  part  without  refer¬ 
ence  to  the  injected  virus. 

(b)  Carcasses  of  hyperimmune  swioe 
if  presented  for  inspection  after  10  days 
following  hyperimmunization  shall  te 
given  post-mortem  inspection  in  era- 
formity  with  this  part  without  reference  ' 
to  the  injected  virus. 

§  11.6  Swine  erysipelas.  Carcasses 
affected  with  swine  erysipelas  which  is 
acute  or  generalized,  or  which  show  syv 
temic  change,  shall  be  condemned. 

§  11.7  Diamond-skin  disease.  Car¬ 
casses  of  hogs  affected  with  diamond- 
skin  disease  when  localized  and  not  as¬ 
sociated  with  systemic  change  may  be 
passed  for  food  after  removal  and  con¬ 
demnation  of  the  affected  parts,  provided 
such  carcasses  are  otherwise  in  good 
condition. 

S  11.8  Arthritis  and  polyarthritit 
(a)  Carcasses  affected  with  arthritis  or 
polyarthritis  when  localized  and  not  as¬ 
sociated  with  systemic  change  may  be 
passed  for  food  after  removal  and  con¬ 
demnation  of  all  affected  parts,  provided 
the  carcasses  are  otherwise  in  good  con¬ 
dition.  Affected  joints  with  correspond¬ 
ing  l3rmph  glands  shall  be  removed  ai^ 
condenmed.  In  order  to  avoid  contanii- 
nation  of  the  meat  which  is  passed  a  joint 
capsule  shall  not  be  opened  until  after 
the  affected  joint  is  removed. 

(b)  Carcasses  affected  with  arttoritii 
or  polyarthritis  characterized  by  tbe 
presence  of  periarticnilar  abscesses  whlA 
may  or  may  not  be  coimected  with  simi¬ 
lar  suppurative  foci  within  the  epiph|*« 
of  the  bones  shall  be  condemned  in  case* 
manifesting  suppurative  lesions  in  moi# 
than  one  joint.  Otherwise,  the  condem¬ 
nations  shall  be  restricted  to  the  affected 
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such  carcasses  are  otherwise  in 
good  condition* 

1119  Cattle  carcasses  affected  with 
anasarca  or  generalized  edema,  (a) 
SjlJisses  of  cattle  found  on  post-mor- 
inspection  to  be  affected  with 
lai^rca  in  advanced  stages  and  charac- 
by  an  extensive  or  well-marked 
Je^riized  edema  shall  be  condemned. 

*  (b)  Carcasses  of  cattle,  including  their 
detached  parts  and  organs,  found  on 
oost-mortem  inspection  to  be  affected 
^  anasarca  to  a  lesser  extent  than  in 
paragraph  (a)  of  this  section  may  be 
M^d  for  food  after  removal  and  con- 
Smnation  of  the  affected  tissues,  pro- 
Tided  the  lesion  is  localized. 

1 11.10  Actinomycosis  and  actino- 
})acillosis:  disposition  of  carcasses  and 
garts.  (a)  The  definition  of  general- 
tation  as  outlined  for  tuberculosis  in 
1 11.3  (a)  shall  apply  for  actinomycosis 
and  actinobacillosis,  and  .carcasses  of 
anirwftis  so  affected  shali  be  condemned. 

(b)  Carcasses  of  animals  in  a  well- 
iKHirished  condition  showing  uncompli¬ 
cated  localized  lesions  of  actinomycosis 
or  actinobacillosis  may  be  passed  after 
tiie  infected  organs  or  parts  have  been 
removed  and  condemned,  except  as  pro¬ 
vided  in  paragraphs  (c)  and  (d)  of  this 
section. 

(c)  Heads  affected  with  actinomycosis 
or  actinobacillosis,  including  the  tongue, 
mall  be  condemned,  except  that  when 
the  disease  of  the  jaw  is  slight,  strictly 
localized,  and  without  suppuration,  fistu- 
lons  tracts,  or  l3unph  gland  involvement, 
the  tongue,  if  free  from  disease,  may  be 
passed,  or,  when  the  disease  is  slight  and 
confln^  to  the  lymph  glands,  the  head, 
including  the  tongue,  may  be  passed  after 
the  affected  glands  have  been  removed 
and  condemned. 

(d)  When  the  disease  is  slight  and 
confined  to  the  tongue,  with  or  without 
Involvement  of  the  corresponding  lymph 
glands,  the  head  may  be  passed  after  re¬ 
moval  and  condemnation  of  the  tongue 
and  corresponding  lymph  glands. 

i  11.11  Anthrax,  hacillary  hemoglobin 
nvria  in  cattle,  blackleg,  hemorrhagic 
septicemia,  icterohematuria  in  Sheep, 
maUgnant  epizootic  catarrh,  piroplas- 
mosis,  pyemia,  septicemia,  unhealed  vac^ 
cine  lesions;  carcasses  affected  with,  to 
be  condemned.  Carcasses  of  animals  af¬ 
fected  with  or  showing  lesions  of  any  of 
the  following-named  diseases  or  condi¬ 
tions  shall  be  condemned: 

(a)  Anthrax. 

(b)  Bacillary  hemoglobinuria  In  cattle. 

(e)  Blackleg. 

(d)  Hemorrhagic  septicemia. 

(e)  Icterohematuria  In  sheep. 

(f)  MaUgnant  epizootic  catarrh. 

(g)  PlroplasmosU. 

(h)  Pyemia. 

(I)  Septicemia. 

(J)  Unhealed  vaccine  lesions  (vaccinia). 

§  11.12  Malignant  neoplasms;  dispo¬ 
sition  of  organs,  parts,  or  carcasses. 
Any  individual  organ  or  part  of  a  carcass 
affected  with  a  malignant  neoplasm  shall 
be  condemned.  In  case  the  malignant 
neoplasm  involves  any  internal  organ  to 
a  marked  extent,  or  affects  the  muscles, 
skeleton,  or  body  lymph  glands,  even  pri¬ 
marily,  the  carcass  shall  be  condemned, 
except  as  provided  in  §  11.13.  In  case 


of  metastasis  to  any  other  organ  or  part 
of  a  carcass,  or  if  metastasis  has  not  oc¬ 
curred  but  there  are  present  secondary 
changes  in  the  muscles  (serous  infidtra- 
tion,  flabbiness,  or  the  like),  the  carcass 
shall  be  condemned.  Carcasses  of  cat¬ 
tle  affected  with  epithelioma  of  the  eye 
shall  be  disposed  of  according  to 
S  11.13. 

§  11.13  Epithelioma  of  the  eye  of  cat¬ 
tle.  (a)  Carcasses  of  animals  affected 
with  epithelioma  of  the  eye,  of  the  or¬ 
bital  region,  and/or  of  the  corresponding 
parotid  lymph  gland  shall  be  condemned 
in  their  entirety  if  one  of  the  following 
three  conditions  exists: 

(1)  The  affection  has  involved  the  os¬ 
seous  structures  of  the  head  with  exten¬ 
sive  infection,  suppuration,  and  necrosis; 

(2)  There  is  metastasis  from  the  eye, 
the  orbital  region,  and/or  the  corre¬ 
sponding  parotid  lymph  gland  to  other 
lymph  glands,  internal  organs,  muscles, 
skeleton,  or  other  structures,  regardless 
of  the  extent  of  the  primary  tumor;  or 

(3)  The  affection,  regardless  of  extent, 
is  associated  with  cachexia  or  evidence 
of  absorption  or  secondary  changes. 

(b)  Carcasses  of  animals  affected  with 
epithelioma  of  the  eye,  of  the  orbital 
region,  and/or  of  the  corresponding 
parotid  lymph  gland  to  a  lesser  extent 
than  in  paragraph  (a)  of  this  section 
may  be  passed  for  food  after  removal  and 
condemnation  of  the  head,  including  the 
tongue,  provided  the  carcass  is  otherwise 
in  good  condition. 

§  11.14  Carcasses  showing  disease 
such  as  generalized  melanosis,  etc.,  af¬ 
fecting  the  system  to  be  condemned. 
Carcasses  of  animals  showing  any  disease 
such  as  generalized  melanosis,  leukemia, 
pseudo-leukemia,  lymphoma,  and  the 
like,  which  affects  the  system  of  the  ani¬ 
mal,  shall  be  condemned. 

§  11.15  Abrasions,  bruises,  tumors, 
abscesses,  pus,  etc.;  disposition  of  car-' 
casses  and  parts.  All  slight,  well-lim¬ 
ited  abrasions  on  the  tongue  and  inner 
surface  of  the  lips  and  mouth,  when 
without  Isunph-gland  involvement,  shall 
be  carefully  excised,  leaving  only  sound, 
normal  tissue,  which  may  be  passed. 
Any  organ  or  part  of  a  carcass  which  is 
badly  bruised  or  which  is  affected  by  a 
tumor,  an  abscess,  or  a  suppurating  sore, 
shall  be  condemned;  and  when  the  le¬ 
sions  are  of  such  character  or  extent  as 
to  affect  the  whole  carcass,  the  whole 
carcass  shall  be  condemned.  Parts  of 
carcasses  which  are  contaminated  by  pus 
shall  be  condemned. 

§  11.16  Brucellosis.  Carcasses  af¬ 
fected  with  localized  lesions  of  brucel¬ 
losis  may  be  passed  for  food  after  the 
affected  parts  are  removed  and  con¬ 
demned. 

§  11.17  Carcasses  so  infected  that 
consumption  of  the  meat  may  cause  food 
poisoning  shall  be  condemned,  (a)  All 
carcasses  of  animals  so  infected  that 
consmnption  of  the  products  thereof  may 
give  rise  to  food  poisoning  shall  be  con¬ 
demned.  This  includes  all  carcasses 
showing  signs  of : 

(1)  Acute  inflammation  of  the  lungs, 
pleura,  pericardium,  peritoneum,  or 
meninges. 


(2)  Septicemia  or  pyemia,  whether 
puerperal,  traumatic,  or  without  any  evi¬ 
dent  cause. 

(3)  Gangrenous  or  severe  hemor¬ 
rhagic  enteritis  or  gastritis. 

(4)  Acute  diffuse  metritis  or  mam- 
mitis. 

(5)  Phlebitis  of  the  umbilical  veins. 

(6)  Septic  or  purulent  traumatic 
pericarditis. 

(7)  Any  acute  inflammation,  abscess, 
or  suppurating  sore,  if  associated  with 
acute  nephritis,  fatty  and  degenerated 
liver,  swollen  soft  spleen,  marked  pulmo¬ 
nary  hyperemia,  general  swelling  of 
lymph  glands,  diffuse  redness  of  the  skin, 
cachexia,  icteric  discoloration  of  the  car¬ 
cass,  or  the  like,  either  singly  or  in  com¬ 
bination. 

(b)  Implements  contaminated  by  con¬ 
tact  with  carcasses  affected  with  any  of 
the  diseased  conditions  mentioned  in  this 
section  shall  be  thoroughly  cleaned  and 
disinfected  as  prescribed  elsewhere  in 
Parts  1  through  29  of  this  subchapter. 
The  equipment  used  in  the  dressing  of 
such  carcasses,  such  as  viscera  trucks, 
inspection  tables,  and  the  like,  shall  be 
disinfected  with  hot  water  having  a 
minimum  temperature  of  180*  P.  Car¬ 
casses  or  parts  of  carcasses  contaminated 
by  contact  with  such  diseased  carcasses 
shall  be  condemned  imless  all  contami¬ 
nated  tissues  are  removed  within  two 
hours. 

§  11.18  Necrobadllosis,  pyemia,  sep¬ 
ticemia;  disposition  of  carcasses.  From 
the  standpoint  of  meat  inspection,  necro- 
bacillosis  may  be  regarded  as  a  local 
affection  at  the  beginning,  and  carcasses 
in  which  the  lesions  are  so  localized  may 
be  passed  for  food  if  in  a  good  state  of 
nutrition,  after  jemoving  and  condemn¬ 
ing  those  portions  affected  with  necrotic 
lesions.  On  the  other  hand,  when 
emaciation,  cloudy  swelling  of  the  gland¬ 
ular  organs,  or  enlargement  and  discol¬ 
oration  of  the  lymph  glands  are  associ¬ 
ated  with  the  affection,  it  is  evident  that 
the  disease  has  progressed  beyond  the 
condition  of  localization  te  a  state  of 
toxemia,  and  the  entire  carcass  should 
therefore  be  condemned  as  both  innu¬ 
tritions  and  noxious.  Pyemia  or  septi¬ 
cemia  may  intervene  as  a  complication 
of  the  local  necrosis,  and  when  present 
the  carcass  shall  be  condemned  in  ac¬ 
cordance  with  §  11.17. 

§  11.19  Caseous  lymphadenitis;  dis¬ 
position  of  carcasses  and  parts,  (a)  A 
thin  carcass  showing  well-marked  lesions 
in  the  viscera  and  the  skeletal  lymph 
glands,  or  such  a  carcass  showing  ex¬ 
tensive  lesions  in  any  part  shall  be  con¬ 
demned. 

(b)  A  thin  carcass  showing  well- 
marked  lesions  in  the  viscera  with  only 
slight  lesions  elsewhere  or  showing  well- 
marked  lesions  in  the  skeletal  l3miph 
glands  with  only  slight  lesions  elsewhere 
may  be  passed  for  cooking. 

(c)  A  thin  carcass  showing  only  slight 
lesions  in  the  skeletal  lymph  glands  and 
in  the  viscera  may  be  pass^  without  re¬ 
striction.. 

(d)  A  well-nourished  carcass  showing 
well-marked  lesions  in  the  viscera  and 
with  only  slight  lesions  elsewhere  or 
showing  well-marked  lesions  conflned  to 
the  skeletal  lymph  glands  with  only 
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illght  lesions  elsewhere  may  be  passed  (b>  Heart.  The  preparation  and  in-  tags,  are  held  in  cold  storage  at  a  tern  * 
irithout  restriction  spection  of  hearts  shall  conform  to  one  perature  not  higher  than  15*  p 

(e)  A  well-nour^ed  carcass  showing  of  the  following  methods:  tinuously  for  a  period  of  not  less 

urell-marked  lesions  in  the  viscera  and  (1)  The  surface  of  the  heart  shall  be  10  days:  And  provided  further,  That^ 
ihe  skeletal  Isunph  glands  may  be  passed  examined,  and  a  longitudinal  incision  boned  meat  from  such  carcasses  when  jS 
’or  cooking:  but  where  the  lesions  in  a  made  extending  from  base  to  apex  boxes,  tierces,  or  like  containers,  appr^ 
veil-nourished  carcass  are  both  numer-  through  the  wall  of  the  left  ventricle  and  priately  Identified  by  retained  tags,  fa 
)us  and  extensive,  it  shall  be  condemned,  the  interventricular  septiun,  after  which  held  at  a  temperature  of  not  higher  than 

(f)  All  affected  organs  and  glands  of  the  cut  surfaces  and  the  inner  surfaces  15*  P.  continuously  for  a  period  of  not 
carcasses  passed  without  restriction  or  of  the  ventricles  shall  be  examined.  less  than  20  days.  As  an  alternative  to 
>assed  for  cooking  shall  be  removed  and  (2)  After  the  external  surface  of  the  retention  in  cold  storage  as  herein  pro- 
sondemned.  The  term  “thin”  as  used  in  heart  has  been  inspected  the  organ  shall  vided,  such  carcasses  and  parts  may  be 
his  section  shall  not  be  held  applicable  be  prepared  for  further  inspection  by  an  heated  throughout  to  a  temperature  of 
»  a  carcass  which  is  anemic  or  emaci-  establishment  employee  severing  its  at-  at  least  140“  P. 

ited.  tachments  and  cutting  through  the  in-  (g)  The  edible  viscera,  (except  the 

5H10A  terventricular  septum  and  such  other  lungs,  fat,  muscles  of  the  oesophaeu* 

tiss^^s  as  Will  permit  him  to  evert  the  and  heart,  which  shall  take  the  sXe  S 

.asses.  C^casses  shying  any  degree  of  organ  completely.  The  inspector  shall  position  as  the  carcasses) ,  of  carcassM 
cterus  with  a  parenchymatous  degener-  examine  the  interior  surfaces  and  passed  for  food  or  for  refrigeration  S 

ition  of  organs,  the  result  of  infection  or  four  deep,  length-  the  provisions  of  paragaph  (f)  oflS 

ntoxication,  and  those  which  show  an  incisions  into  the  muscles  of  the  section  may  be  passed  for  food  without 

gr^nish-yellow  discol-  septum  and  left  ventricular  wall,  unless  refrigerating  or  heating,  provided  thev 
>rati(m  withoirt  evidence  of  infwtion  or  ^ presence  of  cysts  is  suspected,  when  are  found  to  be  free  from  infestatiui 
ntoxicaUon,  ^all  be  condemned.  Car-  incisions  shall  be  made.  Under  this  upon  final  inspection.  The  Intestine 

m^s  ^ected  with  ictenc-hke  ^color-  method  care  shall  be  taken  not  to  cut  weasands,  and  bladders  from  beef  car- 
rtion,  toe  result  of  condi^ons  other  than  completely  through  the  walls  of  hearts  to  casses  affected  with  cysticercus  bovfa. 
a^e  TOiore  staxea  m  this  section,  put  ^jg  passed  without  restriction.  If  neces-  which  have  been  passed  for  food  or  for 
such  discoloration  on  chillmg,  maintain  the  identity  of  hearts,  refrigeration,  may  be  used  for  casings 

amii  be  passed  for  food,  while  those  fj^g  establishment  shall  provide  consec-  after  they  have  been  subjected  to  the 
vhich  do  not  so  lose  such  discoloration  utively  numbered  tags  and  appropri-  usual  methods  of  preparation  and  may 
nay  be  passed  tor  cookmg.  No  Carcass  ^tely  mark  the  carcasses  and  hearts.  be  passed  for  such  purpose  upoiu  comple* 
retained  under  this  STOtion  may  bepawed  Final  inspection  of  retained  car-  tion  of  the  final  inspection, 

for  imless  the  final  inspection  ca^es:  The  external  and  internal  mus-  (h)  The  inspection  for  cysticercui 

thereof  is  completed  under  natural  gjgg  mastfcation,  the  heart,  and  the  bovis  may  be  omitted  in  toe  case  of 
for  cookmg  un-  inus6ular  portion  of  the  diaphragm  in-  calves  under  6  weeks  old.  The  routine 
**  shall  not  be  processed  eluding  its  pillars,  should  be  carefully  inspection  of  calves  over  6  weeks  old  for 

>ther  than  by  rendering.  thoroughly  sliced  to  insure  the  find-  cysticercus  bovis  may  be  limited  to  a 

§  11.21  Urine  or  sexual  odor;  dispo^  ing  of  all  cysts.  Prior  to  the  inspection  careful  examination  of  the  surface  of  the 
iition  of  carcasses.  Carcasses  which  of  the  diaphragm  its  peritoneum  shall  heart  and  such  other  surfaces  as  are 
give  off  toe  odor  of  urine  or  a  sexual  odor  be  removed.  The  tongue  shall  be  care-  rendered  visible  by  the  process  of 
shall  be  condemned.  When  the  final  in-  fully  inspected  by  palpation,  and  if  the  dressing. 

spection  of  such  carcasses  is  deferred  presence  of  cysts  in  the  muscles  of  this  g  35  Hogs  affected  with  tapeworm 

organ  IS  suspwted,  the  tongue  shall  be  (cysticercus  cellulosac);  disposi. 

shall  be  determmed  by  the  heatmg  test,  thoroughly  sliced  and  all  parts  closely  Carcasses  of  hogs  affected  with 

§  11.22  Mange  or  scab;  disposition  of  fore*go?M  the  mu&cies^of  the  oSoph^g^^^  tapeworm  cysts  (cysticercus  cellulosae) 
wreasses.  Carcasses  of  animals  affected  Se  ^ 

^th  mange  or  scab  to  advanced  stages.  sSrf^lfS^he  splifcarcL  shall  be  ex- 

lowing  caohexlaorextei^vetoflannn^  amlned.  Incisions  may  be  made  to  ex-  condemned. 

Htoen  toe  dS^e  ^slLht  the^cS^  pose  additional  surtaces  for  examination,  1.11.26  Disposal  of  carcasses,  orgoiu, 
wnen  me  aisease  is  sugni;,  me  carca^  unnecessary  mutilation  of  carcasses  and  parts  shotoing  evidence  of  infestatUm 

after  removal  of  toe  af-  tj^hjeh  may  be  passed  shall  be  avoided,  with  parasites  not  transmissible  to  man; 
ceciea  portion.  Carcasses  of  cattle  (including  the  sheep  carcasses  affected  with  tapeworm 

S  11.23  Hogs  affected  with  urticaria,  viscera)  infested  with  tapeworm  cysts  cysts;  carcasses  infested  with  giS  bladder 
tinea  tonsurans,  demodex  folliculorum  or  known  as  cysticercus  bovis  shall  be  con-  worms;  organs  and  parts  infested  with 
erythema;  disposition  of  carcasses.  Car-  demned  if  the  infestation  is  excessive  or  hydatid  cysts;  livers  infested  with  flukes.. 
casses  of  hogs  affected  with  urticaria  if  the  meat  is  watery  or  discolored.  Car-  (a)  In  the  disposal  of  carcasses,  edible 
(nettle  rash),  tinea  tonsurans,  demodex  casses  shall  be  considered  excessively  in-  organs,  and  parts  of  carcasses  showing 
follicifiorum,  or  erythema  may  be  passed  fested  if  incisions  in  various  parts  of  the  evidence  of  infestation  with  parasites  not 
after  detaching  and  condemning  the  musculature  expose  on  most  of  the  cut  transmissible  to  man,  the  following  gen- 
affected  skin,  if  the  carcass  is  otherwise  surfaces  two  or  more  cysts  within  an  area  eral  rules  shall  govern:  If  the  lesions  are 
fit  for  food.  the  size  of  the  palm  of  the  hand.  localized  in  such  manner  and  are  of  such 

*110^  to)  A  carcass  in  which  infestation  character  that  the  parasites  and  the  le- 

"hJiiidVr  With  cysticercus  bovis  is  limited  to  one  sions  caused  by  them  may  be  radically 

/•/T««o«'/Tnw  a/  degenerated  cyst  may  be  passed  removed,  the  nonaffected  portion  of  the 

c<wses  and  parts  of  cattle  infested  with;  j  removal  and  condemna-  carcass,  organ,  or  part  of  the  carcass  may . 

di^osition  of  carcasses  and  parts;  con-  JionTthe  cyst  be  plss^  for  food  after  the  removal  and 

Carcasses  of  Cattle  showing  a  condemnation  of  the  affected  portions. 
in  Slight  or  moderate  infestation  other  than  If  an  organ  or  a  part  of  a  carcass  shows 

indicated  in  paragraph  (e)  of  this  numerous  lesions  caused  by  parasites,  or 
section  but  not  so  extensive  as  indicated  if  the  character  of  the  infestation  is  such 
bon^,  by  an  employee  of  the  ^tablish-  jn  paragraph  (d)  of  this  section,  as  de-  that  complete  extirpation  of  toe  parasites 

Af  teimined  by  a  careful  examination  of  the  and  lesions  is  difficult  and  uncertainly 

heart,  muscles  of  mastication,  diaphragm  accomplished,  or  if  the  parasitic  infesta- 
cation.  These  muse  es  shall  be  inspect^  portions  tion  or  invasion  renders  the  organ  or  part 

them  in  such  manner  ^  to  carcass  rendered  visible  by  the  in  any  way  imfit  for  food,  the  affect^  or- 

spht  the  muscles  in  a  plane  parallel  with  process  of  dressing,  may  be  passed  for  gan  or  part  shall  be  condenmed.  If  para- 
the  lower  jawbone.  The  masseter  mus-  food  after  removal  and  condemnation  of  sites  are  found  to  be  distributed  in  a  car- 
cles  also  shall  be  incised,  splitting  the  toe  cysts,  with  the  surrounding  tissues:  cass  in  such  a  manner  or  to  be  of  such  a 
entire  external  layer  between  the  outer  Provided,  That  the  carcasses  and  parts,  character  that  their  removal  and  the  re- 
and  intermediate  fasciae.  appropriately  identified  by  retained  moval  of  the  lesions  caused  by  them  is 
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I  w-nrafitlcable,  no  part  of  the  carcass 
r  SSl  be  passed  for  food.  If  the  infesta- 
jfi  excessive  the  carcass  shall  be  con- 
J^ed  If  the  infestation  is  moderate 
may  be  passed  for  cooking. 
In  case  such  carcass  is  not  cooked  as 
rMUired  by  Part  15  of  this  subchapter 
ttVu  be  condemned. 

(bl  In  the  case  of  sheep  carcasses 
iffected  with  tapeworm  cysts  located  in 
Se  muscles  (cysticercus  ovis,  so-called 
Seep  measles,  not  transmissible  to  man) , 
Se  carcass  may  be  passed  after  the  re¬ 
moval  and  condemnation  of  the  affected 
Dortlons:  Provided,  however.  That  if 
the  final  inspection  of  sheep  car- 
retained  on  account  of  measles  the 
total  number  of  cysts  found  embedded 
jn  muscle  or  in  immediate  relation  with 
muscular  tissue,  including  the  heart,  ex¬ 
ceeds  five,  this  shall  be  taken  to  indicate 
that  the  cysts  are  so  generally  distributed 
gild  so  numerous  that  their  removal 
would  be  impracticable,  and  the  entire 
earoass  shall  be  condemned  or  passed 
for  cooking,  according  to  the  degree  of 
Infestation.  If  not  to  exceed  five  cysts 
are  found  upon  final  inspection,  the  car¬ 
cass  may  be  passed  after  the  removal 
and  condemnation  of  the  affected  por¬ 


tions. 

(c)  Carcasses  of  animals  found  in¬ 
fested  with  gid  bladder  worms  (coenurus 
cerebralis,  multiceps  multiceps)  may  be 
passed  after  condemnation  of  the  af¬ 
fected  organ  (brain  or  spinal  cord). 

(d)  Organs  or  parts  of  carcasses,  in¬ 
fested  with  hydatid  cysts  (echinococ¬ 
cus)  shall  be  pondemned. 

(e)  Livers  infested  with  fiukes  or 
fringed  tapeworms  shall  be  condemned. 


S  11.27  Emaciated  or  anemic  car~ 
tosses  and  those  showing  slimy  fat  de¬ 
generation  or  serous  muscular  infiltra~ 
Uofi.  Carcasses  of  animals  too  emaci¬ 
ated  or  anemic  to  produce  wholesome 
meat,  and  carcasses  which  show  a  slimy 
degeneration  of  the  fat  or  a  serous  in¬ 
filtration  of  the  muscles,  shall  be  con- 
dmned.  Mere  leanness  should  not  be 
classed  as  emaciation. 


!  11.28  Carcasses  showing  advanced 
pregnancy,  etc.;  disposition.  Carcasses 
of  animals  in  advanced  stages  of  preg¬ 
nancy  (showing  signs  of  parturition), 
also  carcasses  of  animals  which  have 
within  10  days  given  birth  to  young  and 
in  which  there  is  no  evidence  of  septic 
infection,  may  be  passed  for  cooking  and 
handled  as  provided  in  Part  15  of  this 
subchapter;  otherwise,  they  shall  be  con¬ 
demned. 

111.29  Slaughter  of  injured  animals 
et  unusual  hours.  When  it  is  necessary 
for  humane  reasons  to  slaughter  an  in¬ 
jured  animal  at  night  or  on  Sunday  or 
a  holiday  when  the  inspector  cannot  be 
(Obtained,  the  carcass  and  all  parts  shall 
be  kept  for  inspection,  with  the  head  and 
all  viscera  except  the  stomach,  bladder, 
and  intestines  held  by  the.  natural  at¬ 
tachments.  If  all  parts  are  not  so  kept 
for  Inspection,  the  carcass  shall  be  con¬ 
demned.  If  on  inspection  of  a  carcass 
slaughtered  in  the  absence  of  an  inspec¬ 
tor  any  lesion  or  condition  is  found  indi¬ 
cating  that  the  animal  was  sick  or 
<JtMased,  or  if  there  is  lacking  evidence  of 
the  condition  which  rendered  emergency 


slaughter  necessary,  the  carcass  shall  be 
condemned. 

§  11.30  Carcasses  of  young  calves, 
pigs,  kids,  and  lambs;  when  condemned. 
Carcasses  of  young  calves,  pigs,  kids,  and 
lambs  are  unwholesome  and  shall  be 
condemned  if  (a)  the  meat  has  the  ap¬ 
pearance  of  being  water-soaked,  is  loose, 
flabby,  tears  easily,  and  can  be  per¬ 
forated  with  the  fingers;  or  (b)  its  color 
is  grayish  red;  or  (c)  good  muscular 
development  as  a  whole  is  lacking,  espe¬ 
cially  noticeable  on  the  upper  shank  of 
the  leg,  where  small  amounts  of  serous 
infiltrates  or  small  edematous  patches 
are  sometimes  present  between  the 
muscles;  or  (d)  the  tissue  which  later 
develops  as  the  fat  capsule  of  the  kid¬ 
neys  is  edematous,  dirty  yellow,  or  gray¬ 
ish-red,  tough,  and  intermixed  with  is¬ 
lands  of  fat. 

§  11.31  Unborn  and  stillborn  anU 
mals.  All  unborn  and  stillborn  animals 
shall  be  condemned  and  no  hide  or  skin 
thereof  shall  be  removed  from  the  car¬ 
cass  within  a  room  in  which  edible 
products  are  handled. 

§  11.32  Condemnation  of  animals 
suffocated  and  hogs  scalded  alive.  All 
animals  which  have  been  suffocated  in 
any  way  and  hogs  which  have  entered 
the  scalding  vat  alive  shall  be  con¬ 
demned. 

§  11.33  Livers  affected  with  carotene- 
sis;  livers  designated  as  "telangiectatic’* , 
"sawdust",  or  "spotted";  disposal,  (a) 
Livers  affected  with  carotenosis  shall  be 
condemned. 

(b)  Cattle  livers  and  calf  livers  show¬ 
ing  the  conditions  sometimes  desig¬ 
nated  as  “telangiectatic”,  “sawdust”,  or 
“spotted”  shall  be  disposed  of  as  follows: 

(1)  When  any  or  all  of  the  conditions 
are  extensive  and  involve  one-half  or 
more  of  an  organ,  the  whole  organ  shall 

-be  condemned. 

(2)  When  any  or  all  of  the  conditions 
are  slight  in  an  organ,  the  whole  organ 
shall  be  passed  without  restriction. 

(3)  When  any  or  all  of  the  conditions 
involve  the  whole  organ,  and  are  less 
severe  than  extensive,  but  more  severe 
than  slight,  the  whole  organ  shall  be 
cooked. 

(4)  When  any  or  all  of  the  conditions 
are  less  severe  than  extensive,  but  more 
severe  than  slight  in  a  portion  of  an 
organ,  while  in  the  remainder  of  the  or¬ 
gan  the  conditions  are  slight  the  re¬ 
mainder  shall  be  passed  without  restric¬ 
tion  and  the  other  portion  shall  be 
cooked,^ 

(5)  When  any  or  all  of  the  conditions 
are  extensive  and  involve  less  than  one- 
half  of  the  organ,  while  in  the  remainder 
of  the  organ  the  conditions  are  slight, 
the  remainder  shall  be  passed  without 
restriction  and  the  other  portion  shall 
be  condemned. 

(6)  When  any  or  all  of  the  conditions 
are  ‘extensive  and  involve  less  than  one- 
half  of  the  organ,  while  in  any  or  all  of 
the  remainder  of  the  organ  the  condi¬ 
tions  are  more  severe  than  slight  yet  less 
severe  than  extensive,  all  of  the  re¬ 
mainder  shall  be  cooked  and  the  exten¬ 
sively  involved  portion  shall  be  con¬ 
doned. 


(7)  The  division  of  an  organ  Into  but 
two  parts  as  contemplated  in  this  para¬ 
graph  for  disposition,  shall  be  accom¬ 
plished  by  one  cut  through  the  organ. 
This,  of  course,  does  not  prohibit  inci¬ 
sions  which  are  necessary  for  inspection. 

(c)  Livers  and  parts  of  livers  which 
are  required  to  be  cooked  shall  be  held 
and  cooked  in  the  establishment  where 
produced.  They  shall  be  cooked  suffi¬ 
ciently  to  impart  a  cooked  appearance 
throughout  the  liver.  After  cooking,  the 
liver  may  be  released  for  any  purpose. 

§  11.34  Vesicular  exanthema  and  ve¬ 
sicular  stomatitis,  (a)  any  carcass  af¬ 
fected  with  vesicular  exanthema^  or  ve¬ 
sicular  stomatitis  shall  be  condemned  if 
the  condition  is  acute  or  if  the  extent  of 
the  condition  is  such  that  it  affects  the 
entire  carcass  or  there  is  evidence  of  ab¬ 
sorption  or  secondary  change. 

(b)  Any  carcass  affected  with  vesicu¬ 
lar  exanthema  or  vesicular  stomatitis 
to  a  lesser  extent  than  in  paragraph  (a) 
of  this  section  may  be  passed  after  re¬ 
moval  and  condemnation  of  affected 
parts,  if  the  carcass  is  otherwise  in  good 
condition. 

§11.35  Anaplasmosts.  (.Sk)  Carcasses 
of  cattle  and  calves  found  on  post-mor¬ 
tem  Inspection  to  be  affected  with  ana- 
plasmosis  shall  be  condemned. 

(b)  Carcasses  of  cattle  and  calvM 
which  are  classed  as  recovered  cases  of 
anaplasmosis  evidenced  by  the  absence 
of  abnormal  symptoms  on  ante-mortem 
Inspection  but  which  show  slight  yellow 
coloration  of  tissues  on  post-mortem 
examination  shall  be  passed  for  food  pro¬ 
vided  the  yellow  coloration  disappears  on 
chilling.  Those  carcasses  which  do  not 
lose  such  yellow  coloration  on  chilling 
shall  be  condemned. 

§  11.36  Listerellosis.  Carcasses  of 
animals  marked  “XT.  S.  suspect”  because 
of  a  history  of  listerellosis  shall  be 
passed  for  food  after  condemnation  of 
the  head  if  the  carcass  Is  otherwise  in 
good  condition. 

§  11.37  Leptospirosis,  (a)  Carcasses 
of  animals  affected  with  leptospirosis 
shall  be  condemned. 

(b)  Carcasses  of  animals  which  have 
reacted  to  a  test  for  leptospirosis  and 
have  been  marked  “XT.  S.  suspect”  on 
ante-mortem  inspection  shall  be  passed 
for  food  when  no  evidence  of  the  disease 
is  found  on  post-mortem  examination 
provided  the  carcasses  are  otherwise  in 
good  condition. 


Part  12 — Carcasses  of  Animals  Slaugh¬ 
tered  Without  Ante-Mortem  Inspec¬ 
tion 

§  12.1  Carcasses  of  animals  slaugh¬ 
tered  without  ante-mortem  inspection. 
No  carcass  of  an  animal  slaughtered  in 
the  United  States  which  has  not  had 
ante-mortem  inspection  by  a  Division 
employee  shall  be  brought  into  an  of¬ 
ficial  establishment,  except  that  car¬ 
casses  of  cattle,  sheep,  swine,  and  goats, 
slaughtered  by  a  farmer  on  the  farm,  to 
which  the  head  and  all  viscera  other 
than  the  stomach,  bladder,  and  intes¬ 
tines,  are  held  by  the  natural  attach¬ 
ments,  may  be  received  for  inspection  at 
official  est^lishments  where  there  is  a 
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veterinary  meat  Inspector,  upon  the  con¬ 
ditions  prescribed  in  this  section.  After 
receipt  in  an  official  establishment,  every 
such  carcass  shall  be  given  a  thorough 
post-mortem  inspection.  If  on  inspec¬ 
tion  of  any  such  carcass,  there  is  found 
any  lesion  or  condition  indicating  that 
the  animal  was  sick  or  diseased,  the  car¬ 
cass  shall  be  condemned  and  disposed  of 
in  accordance  with  Part  14  of  this  sub¬ 
chapter.  If  on  inspection  the  carcass  is 
foimd  to  be  free  from  disease  and  other¬ 
wise  found  healthful,  wholesome,  and  fit 
for  human  food,  it  shall  be  marked  with 
the  inspection  legend. 

(34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  n.  S.  C.  89) 


Part  13 — ^Tank  Rooms  and  Tanks 

Sec. 

13.1  Tanks,  rooms,  and  equipment  used  for 

Inedible  products  to  be  separate  and 
apart  from  tbose  used  for  edible 
products. 

13.2  Suppression  of  odors  in  preparing  In¬ 

edible  products. 

13  S  Carcasses  of  animals  condemned  on 
ante-mortem  inspection  not  to  pass 
through  compartments  for  edible 
products. 

13.4  Dead  animal  carcasses. 

13.5  Inedible  fats  from  outside  of  estab- 

listments.  ' 

Authobitt:  §S  13.1  to  13.5  issued  under 
84  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306, 21  U.  S.  C.  89. 

§  13.1  Tanks,  rooms,  and  equipment 
used  for  inedible  products  to  be  separate 
and  apart  from  those  used  for  edible 
products.  All  tanks  and  equipment  used 
for  rendering,  preparing  or  storing  in¬ 
edible  products  shall  be  in  rooms  or  com¬ 
partments  separate  from  those  used  for 
rendering,  preparing  or  storing  edible 
products.  There  shall  be  no  connection 
between  rooms  or  compartments  con¬ 
taining  inedible  products  and  those  con¬ 
taining  edible  products,  except  that  there 
may,  be  one  connecting  doorway  between 
the  slaughtering  or  viscera  separating 
department  and  the  tank  charging  room 
of  the  inedible  products  rendering  de¬ 
partment.  Pipes  and  chutes  installed  in 
accordance  with  the  requirements  of  the 
Director  of  Division  may  be  used  to  con¬ 
vey  inedible  and  condemned  material 
from  edible  product  departments  to 
inedible  product  departments. 

S  13.2  Suppression  of  odors  in  prepar¬ 
ing  inedible  product.  Tanks,  fertilizer 
driers,  and  other  equipment  used  in  the 
preparation  of  inedible  product  shall  be 
properly  ^equipped  with  condensers  and 
other  appliances  which  will  acceptably 
suppress  odors  incident  to  such  prepara¬ 
tion. 

S  13.3  Carcasses  of  animals  condemned 
on  ante-mortem  inspection  not  to  pass 
through  compartments  for  edible  prod¬ 
ucts.  In  convesring  to  the  inedible  prod¬ 
uct  tank  carcasses  of  animals  which  have 
been  condemned  on  ante-mortem  inspec¬ 
tion,  they  shall  not  be  taken  through 
rooms  or  compartments  in  which  prod¬ 
uct  is  prepared,  handled,  or  stored. 

§  13.4  Dead  animal  carcasses,  (a) 
With  the  exception  of  dead  animals 
which  have  died  en  route  and  are  re¬ 
ceived  with  animals  for  slaughter  at  an 


establishment,  no  dead  animal  may  be 
brought  on  the  premises  of  an  establish¬ 
ment  unless  advance  permission  therefor 
is  obtained  from  the  Director  of  Division. 

(b)  Under  no  circumstances  shall  the 
carcass  of  any  animal  which  has  died 
otherwise  than  by  slaughter  be  brought 
into  any  room  or  compartment  in  which 
any  product  is  prepared,  handled  or 
stored. 

§  13.5  Inedible  fats  from  outside  of 
establishments.  Inedible  fats  from  out¬ 
side  the  premises  of  an  official  estab¬ 
lishment  shall  not  be  received  except 
into  the  tank  room  provided  for  inedible 
products,  and  then  only  when  their  re¬ 
ceipt  into  the  tank  room  produces  no 
insanitary  condition  on  the  premises, 
nor  shall  such  fats  be  received  in  such 
volume  as  interferes  with  prompt  dis¬ 
posal  of  inedible  or  condemned  ma¬ 
terial  produced  at  the  establishment. 
When  received,  they  shall  not  enter  any 
room  or  compartment  used  for  edible 
products. 


Part  14 — ^Tanking  and  Denaturing 
Condemned  Carcasses  and  Parts 

Bee. 

14.1  Condemned  carcasses  and  product;  dis¬ 

posing  of,  by  tanking;  sealing  of 
tanka;  denaturing  of  product. 

14.2  Inedible  rendered  fats. 

14.4  Disposition  of  condemned  meat  or 
product  at  official  establishments 
having  no  tanking  facilities. 

14‘.5  Specimens  for  educational,  research, 
and  other  purposes;  permits  for,  re¬ 
quired. 

14.6  Livers  condemn,pd  because  of  parasitic 
Infestation  and  for  other  cames; 
conditions  under  which  may  be  dis¬ 
posed  of  as  fish  feed. 

Authobitt:  §S  14.1  to  14.6  Issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  O.  1306,  21  U.  S.  C.  89. 

S  14.1  Condemned  carcasses  and 
product:  disposing  of,  by  tanking;  seal¬ 
ing  of  tanks;  denaturing  of  product,  (a) 
Condemned  carcasses  and  product  at 
official  establishments  having  facilities 
for  tanking  shall  be  disposed  of  by 
tanking  as  follows: 

(1)  The  lower  opening  of  the  tank 
shall  first  be  sealed  securely  by  a  Meat 
Inspection  employee,  except  when  per¬ 
manently  connected  with  a  blow  line, 
then  the  condemned  carcasses  and  prod¬ 
uct  shall  be  placed  in  the  tank  in  his 
presence,  after  which  the  upper  opening 
shall  also  be  sealed  securely  by  such  em¬ 
ployee,  who  shall  then  see  that  the  con¬ 
tents  of  the  tank  are  subjected  to  suf¬ 
ficient  heating  for  sufficient  time  to  ef¬ 
fectively  destroy  the  contents  for  food 
purposes. 

(2)  The  use  of  equipment  such  as 
crushers  or  hashers  for  pre-tanklng 
preparation  of  condemned  carcasses  and 
product  in  the  inedible  products  depart¬ 
ment  has  been  foimd  to  give  inedible 
character  and  appearance  to  the 
material.  Accordi^ly,  if  condemned 
carcasses  and  product  are  so  crushed  or 
hashed,  conveying  S3rstems,  rendering 
tanks,  and  other  equipment  used  In  the 
further  handling  of  the  crushed  or 
hashed  material  need  not  be  locked  or 
sesded  during  the  tanking  operation.  If 
the  rendering  tanks  or  other  equipment 
contain  condemned  material  not  sq 


crushed  or  hashed,  the  equipment 
be  sealed  as  prescribed  in  subparacM 
(1)  of  this  paragraph.  If  the  cruftS 
or  hashed  material  is  not  rendeied^ 
the  establishment  where  produced,,  tt 
shall  be  denatured  as  provided  fm^ 

S  14.4.  ® 

(b)  The  seals  of  tanks  shall  be  br(*ea 
only  by  a  Division  employee  after  the 
contents  of  the  tanks  have  been  treated 
as  provided  in  paragraph  (a)  of  thlssSI 
tion.  The  rendered  fat  derived  from 
condemned  material  shall  be  held  until* 
Division  employee  shall  have  had  an  op. 
portunity  to  determine  whether  it  con. 
forms  with  the  requirements  of  thli 
section.  Samples  shall  be  taken  by  Di. 
vision  employees  as  often  as  is  necessary 
to  determine  whether  the  rendered  fat  la 
effectually  denatured. 

§  14.2  Inedible  rendered  fats.  Ren. 
dered  animal  fat  derived  from 
or  condemned  materials  and  posses^ 
the  physicsd  characteristics  of  c^, 
odor;  and  taste  of  an  edible  product  shad 
be  denatured  to  effectually  distinguish  it 
from  an  edible  'product  either  with  lo« 
grade  offal  during  the  rendering'  or  by 
adding  to,  and  mixing  thoroughly  wlft, 
such  fat  denaturing  oil,  number  2  fud 
oil.  or  brucine  dissolved  in  a  mixture  ot 
alcohol  and  pine  oil  or  oil  of  rosmsry. 

§  14.4  Disposition  of  condemned  med 
or  product  at  official  estabUshmenU 
having  no  tanking  facilities,  (a)  Any 
carcass  or  product  condemned  at  an  offl. 
cial  establishment  which  has  no  f  acilltiei 
for  tanking  shall  be  denatured  with 
crude  carbolic  acid,  cresylic  disinfecti^ 

'  or  other  prescribed  agent,  or  be  destroyed 
by  Incineration,  imder  the  supervision  of 
a  Meat  Inspection  employee.  When 
such  carcass  or  product  is  not  incinerated 
it  shall  be  slashed  freely  with  a  knife, 
before  the  denaturing  agent  is  applied. 

(b)  Carcasses  ^nd  products  con¬ 
demned  on  account  of  anthrax,  and  the 
materials  identified  in  §  10.9  of  this  sub- 
chapter  which  are  derived  therefrom  at 
establishments  which  are  not  equipped 
with  tanking  facilities  shall  b^dispe^ 
of  by  (1)  complete  incineration,  or  (2) 
by  thorough  denaturing  with  a  pre¬ 
scribed  denaturant,  and  then  disposed  of 
in  accordance  with  the  requirements  of 
the  particular  State  or  municipal  au¬ 
thorities,  who  shall  be  notified  immedi¬ 
ately  by  the  inspector  in  charge. 

§  14.5  Specimens  for  educational,  re¬ 
search,  and  other  purposes;  permits  for, 
required,  (a)  Specimens  of  disea^ 
condemned,  and  inedible^  materials,  in¬ 
cluding  pig  or  lamb  embryos  and  spec¬ 
imens  of  animal  parasites,  may  ba 
released  for  educational  purposes  by  the 
inspector  in  charge:  Provided,  That  the 
party  desiring  such  specimens  makes  a 
written  application  for  same,  stating  the 
use  to  be  made  of  them;  and  Provided 
further.  That  the  applicant  arranges 
with  and  receives  permission  from  the 
official  establishment  to  obtain  the  speci¬ 
mens.  If  the  application  is  satisfac¬ 
tory  to  the  inspector  in  charge,  he  shaD 
issue  a  permit  authorizing  the  removal 
of  the  specimens.  Such  permits  shaD 
be  numbered  and  issued  for  not  beyond 
the  then  current  calendar  year. 
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/h)  Specimens  of  diseased,  con- 
^r^ed  and  inedible  materials,  includ- 
JSolff  or  lamb  embryos  and  specimens 
S^Smal  parasites,  may  be  released  for 
iJit^and  other  purposes  when  au- 
by  the  Director  of  Division:  Pro- 
That  the  applicant  for  such  speci- 
J^'sbaU  have  arranged  with  and 
S^ved  permission  from  the  official 
[gtebllshment  to  obtain  them.  The  ap- 
niication  to  the  Division  for  the  release 
Sf  such  material  for  research  purposes 
Sould  include  the  following  informa- 
Son-  (1)  The  name  of  the  organization 
Individual  conducting  the  research, 
(2)  the  name  of  the  official  establish¬ 
ment  from*  which  the  material  is  to  be 
Stained,  and  (3)  the  kind  and  amount 
of  material  desired.  In  addition,  the 
^plication  should  contain  a  statement 
the  material  will  be  used  for  re¬ 
search  purposes  only  and  that  the  or- 
sanlzation  or  individual  conducting  the 
research  assumes  full  responsibility  for 
tbe  results  of  research  involving  this 
material. 

(c)  The  collection  and  handling  of  the 
specimens  referred  to  in  paragraphs  (a) 
and  (b)  of  this  section  shall  be  at  such 
time  and  place  and  in  such  a  manner  as 
not  to  interfere  with  the  inspection  or  to 
cause  any  objectionable  condition. 


fringed  tapeworms  may  be  forwarded  as 
fish  feed  without  refrigeration  or  cooking 
after  slashing  and  denaturing  as  indi¬ 
cated  in  paragraph  (a)  of  this  section. 

(d)  Livers  condemned  for  telan¬ 
giectasis.  angioma,  “sawdust”  condition, 
cirrhosis,  or  other  nonmalignant  change, 
benign  abscesses,  or  contamination, 
when  these  conditions  are  not  associated 
with  infectious  diseases  in  the  carcasses, 
may  be  forwarded  as  fish  feed  without 
refrigeration  or  cooking:  Provided,  All 
tissue  affected  with  abscesses  is  removed 
and  destroyed  within  the  establishment: " 
And  provided  further.  That  all  livers  are 
slashed  and  denatured  as  indicated  in 
paragraph  (a)  of  this  section. 

(e)  Livers  specified  in  the  foregqing 
paragraphs  shall  be  placed  in  containers 
plainly  marked  “fish  feed — inedible”, 
and  when  shipped  in  interstate  com¬ 
merce  shall  be  certified  as  required  by 
§  25.14  of  this  subchapter. 


Part  15 — Rendering  Carcasses  and  Parts 
Into  Lard,  Rendered  Pork  Fat,  and 
Tallow,  and  Other  Cooking 


Sec. 


$14.6  Livers  condemned  because  of 
farasitic  infestation  and  for  other 
causes;  conditions  under  which  may  be 
disposed  of  as  fish  feed,  (a)  Livers  con¬ 
demned  on  account  of  fluke  infestation 
may  be  forwarded  as  fish  feed  if  they 
are  first  freely  slashed,  then  denatured, 
and  then  frozen.  The  denaturing  shall 
be  accomplished  by  dipping  the  slashed 
livers  in  a  hot  solution  composed  of  one 
part  of  FD&C  Green  #3  or  Methyl  Violet 
to  5,000  parts  of  water,  followed  by 
washing  in  fresh  water  until  the  wash¬ 
ings  are  no  longer  colored,  or  by  the 
application  of  finely  powdered  charcoal. 
Iteering  shall  be  preceded  by  chilling 
the  Uvers  to  a  temperature  not  above 
F.  Livers  packed  in  containers  not 
more  than  7  inches  thick  shall  then  be 
held  for  a  period  of  not  less  than  10  days 
at  a  temperature  not  higher  than  15*  F. 
or  for  a  period  of  not  less  than  five  days 
at  a  temperature  not  higher  than  10*  F. 
Lifers  packed  in  containers  over  7  inches 
but  less  than  27  inches  thick  shall  be 
held  not  less  than  20  days  at  a  tempera¬ 
ture  not  higher  than  15*  F..  or  for  not 
less  than  ten  days  at  a  temperature  not 
higher  than  10*  F.  In  lieu  of  freezing, 
the  livers  may  be  thoroughly  cooked  and 
then  slashed  and  denatured  in  the  man¬ 
ner  Indicated  above.  It  is  essential  that 
the  livers  be  sufficiently  denatured 
through  discoloration  by  the  dye  or  char¬ 
coal  to  preclude  their  use  as  human  food, 
fteezing  may  be  accomplished  in  the 
regular  freezer  in  a  properly  separated 
compartment  or  receptacle  held  under 
Division  lock. 

(b)  Livers  condemned  on  account  of 
hydatids  or  fringed  tapeworms  may  not 
be  forwarded  as  fish  feed  unless  thor¬ 
oughly  cooked,  slashed,  and  denatured 
as  Indicated  in  paragraph  (a)  of  this 
section.  ' 

(c)  Livers  condemned  on  account  of 
parasites  other  than  flukes,  hydatids,  or 


15.1  Carcasses  and  parts  passed  for  cooking; 

rendering  Into  lard,  rendered  pork 
fat,  or  tallow. 

15.2  Carcasses  and  parts  passed  for  cooking 

not  rendered  into  lard,  rendered  pork 
fat  or  tallow;  utilization  of,  for  food 
piurposes  after  cooking. 

15.3  Disposal  of  product  passed  for  cooking 

if  not  handled  according  to  this  part. 


Atjthoritt:  §§  15.1  to  lSi.3  Issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  U.  S.  C.  89. 


§  15.1  Carcasses  and  parts  passed  for 
cooking;  rendering  into  lard,  rendered 
pork  fat,  or  tallow.  Carcasses  and  parts 
passed  for  cooking  may  be  rendered  into 
lard  or  rendered  pork  fat  in  accordance 
with  §  17.8  (c)  (18)  and  (20)  of  thto  sub¬ 
chapter  or  rendered  into  tallow,  pro¬ 
vided  such  rendering  is  done  in  the  fol¬ 
lowing  manner: 

(1)  When  closed  rendering  equipment 
is  used,  the  lower  opening,  except  when 
permanently  connected  with  a  blow  line, 
shall  first  be  sealed  securely  by  a  Division 
employee,  then  the  carcasses  or  parts 
shall  be  placed  in  such  equipment  in  his 
presence,  after  which  the  upper  opening 
will  be  securely  scaled  by  such  employee. 
When  the  prpduct  passed  for  cooking  in 
the  tank  does  not  consist  of  a  carcass  or 
whole  primal  part,  the  requirements  for 
sealing  shall  be  at  the  discretion  of  the 
inspector  in  charge.  Such  carcasses  and 
parts  shall  be  cooked  for  a  time  suffi¬ 
cient  to  render  them  effectually  into 
lard,  rendered  pork  fat,  or  tallow,  pro¬ 
vided  all  parts  of  the  product  are  heated 
to  a  temperature  not  lower  than  170*  P. 
for  a  period  of  not  less  than  30  minutes. 

(2)  Establishments  not  equipped  with 
closed  rendering  equipment  for  render¬ 
ing  carcasses  and  parts  passed  for  cook¬ 
ing  into  lard,  rendered  pork  fat.  and  tal¬ 
low  may  render  such  cai'casses  or  parts 
.in  open  kettles  under  the  direct  super¬ 
vision  of  a  Division  employee.  Such 
rendering  shall  be  done  during  regular 
hours  of  work  and  in  compliance  with 
the  requirements  as  to  temperature  and 
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time  specified  in  subparagraph  (1)  of 
this  paragraph. 

§  15.2  Carcasses  and  parts  passed  for 
cooking  not  rendered  into  lard,  rendered 
pork  fat  or  tallow;  utilization  of,  for  food 
purposes  after  cooking,  (a)  Carcasses 
and  parts  passed  for  cooking,  except  as 
specified  in  §  11.20  of  ^his  subchapter, 
may  be  used  for  the  preparation  of  such 
products  as  canned  meat,  sausage,  cooked 
or  boiled  meat,  meat  loaves,  and  similar 
products,  provided  all  parts  of  such  car¬ 
casses  and  parte  which  are  so  used  are 
heated  to  a  temperature  not  lower  than 
170"  F.  for  a  period  of  not  less  than  30 
minutes,  either  before  being  used  in  or 
during  the  preparation  of  the  finished 
product. 

(b)  When  product  passed  for  cooking 
is  used  as  an  ingredient  of  a  meat  food 
product  as  contemplated  in  paragraph 
(a)  of  this  section  at  least  50  per  cent  of 
the  meat  and  meat  byproduct  ingredient 
shall  consist  of  product  passed  for  cook¬ 
ing.  This  requirement  shall  not  apply 
when  the  product  passed  for  cooking  has 
been  previously  cooked  as  specified  in 
paragraph  (a)  of  this  section  before  be¬ 
ing  used  as  an  ingredient  of  a  meat  food 
product. 

§  15.3  Disposal  of  product  passed  for 
cooking  if  not  handled  according  to  this 
part.  Product  passed  for  cooking  if  not 
handled  and  processed  under  the  provi¬ 
sions  of  this  part,  shall  be  disposed  of  in 
accordance  with  Part  14  of  this  sub¬ 
chapter. 


Part  16 — Marking,  Branding,  and 
Identifying  Products 

Sec. 

16.1  Approval  of  abbreviations  of  marks  of 

inspection. 

16.2  Preparation  of  marking  devices  bear* 

ing  inspection  legend  without  ad¬ 
vance  approval  prohibited;  excep¬ 
tion. 

16.3  Use  of  inspection  legend  prohibited 

except  under  supervision  of  Division 
employee. 

16.4  Brands  and  marking  devices  to  be  ap¬ 

proved  by  Director  of  Division;  con¬ 
trol  of  brands,  etc. 

16.5  .Articles  not  to  be  removed  from  estab¬ 

lishments  unless  marked  in  accord¬ 
ance  with  regulations. 

16.6  Marks  of  inspection  to  be  carefully 

applied. 

16.7  Branding  ink  to  be  furnished  by  es¬ 

tablishment;  approval  by  Division, 
color. 

16.8  Control  and  use  of  brands  and  mark¬ 

ing  devices  furnished  by  Division. 

16.9  Brands  and  marking  devices  not  to  be 

false  or  misleading;  style  and  size 
of  lettering. 

16.10  Carcasses,  primal  parts,  and  products; 

marking  with  inspection  legend. 

16.11  Moving  and  handling  of  primal  parts 

from  one  establishment  to  another. 

16.12  Handling  of  products  too  small  to  be 

marked  with  brand. 

16.13  Marking  of  meat  food  products  in 

casings. 

16.14  Marking  product  with  the  list  of  in¬ 

gredients. 

16.15  Marking  of  shipping  containers;  do¬ 

mestic  meat  label. 

16.16  Tank  cars  and  tank  trucks  of  edible 

products. 

16.17  Transferring  inspected  and  passed 

product  for  export. 

16.18  Denaturing  of  inedible  grease,  etc.; 

marking  “inedible”. 


i 
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Atttbobttt:  if  16.1  to  16.18  Issued  under 
84  Stat.  1264,  sec.  3Q6.  46  Stat.  689;  19 
y.  S.  C.  1306,  21  U.  S.  C.  89. 

Non:  Approvals  pwlor  to  July  1,  1950,  of 
labeling  material  lor  Imported  meats,  meat 
byproducts,  and  meat  food  products  were 
cancelled  effective  April  1,  1957  (22  P.  R.  738, 
Peb.  6,  1957).  Any  person  who  proposes  to 
use  labeling  material,  for  meats,  meat  by¬ 
products,  or  meat  food  products  to  be  Im¬ 
ported  Into  the  United  Statv  on  or  after 
April  1,  1957,  which  was  approved  prior  ta 
July  1,  1950,  and  has  not  since  been  reap¬ 
proved,  must  submit  such  labeling  material 
to  the  Director  of  the  Meat  Inspection  Divi¬ 
sion  for  approval  under  the  regulations  cur¬ 
rently  in  effect. 

S  16.1  Approval  of  ahhreviations  of 
marks  of  inspection.  The  Director  of 
Division  may  approve  and  authorize  the 
use  of  abbreviations  of  marks  of  inspec¬ 
tion  under  the  regulations  in  Parts  1 
through  29  of  this  subchapter.  Such 
abbreviations  shall  have  the  same  force 
and  effect  as  the  respective  marks  for 
which  they  are  authorized  abbrevia¬ 
tions. 

1 16.2  Preparation  of  marking  devices 
hearing  inspection  legend  without  ad¬ 
vance  approval  prohibited:  exception. 
Except  for  the  purpose  of  submitting  a 
sample  or  samples  of  the  same  to  the 
Director  of  Division  for  approval,  no  per¬ 
son  shall  procure,  make,  or  prepare,  or 
cause  to  be  procured,  made,  or  preparedj 
labels,  brands,  or  other  marking  devices 
bearing  the  inspection  legend  or  any 
abbreviations,  copy  or  representation 
thereof,  for  use  on  any  product  without 
the  written  authority  therefor  of  the 
Director  of  Division.  However,  when  any 
sample  label,  brand,  or  other  marking 
device  is  approved  by  the  Director  of 
Division,  nev.  supplies  of  such  labels  and 
new  brands  and  other  marking  devices 
of  a  character  exactly  similar  to  such 
approved  sample  may  be  procured,  made, 
or  prepared,  for  use  in  accordance  with 
the  regulations  in  Parts  1  through  29  of 
this  subchapter,  without  further  ap¬ 
proval  by  the  Director  of  Division. 

S  16.3  Use  of  inspection  legend  pro¬ 
hibited  except  under  supervision  of  Divi¬ 
sion  employee,  (a)  No  person  shall  af¬ 
fix  or  place,  or  cause  to  be  affixed  or 
placed,  the  inspection  legend,  or  any 
abbreviation,  copy,  or  representation 
thereof,  to  or  on  any  product,  or  con¬ 
tainer  thereot  except  imder  the  super¬ 
vision  of  a  Division  employee. 

(b)  No  person  shall  fill,  or  cause  to  be 
filled.  In  whole  or  in  part,  with  any  prod¬ 
uct,  any  container  bearing  or  intended 
to  bear,  the  inspection  legend,  or  any 
abbreviation,  copy,  or  representation 
'  thereof,  except  under  the  supervision 
of  a  Division  employee. 

§  16.4  Brands  and  marking  devices  to 
be  approved  by  Director  of  Division;  con¬ 
trol  of  brands,  etc.  Official  establish¬ 
ments  shall  furnish  such  ink  brands, 
burning  brands,  and  like  devices  for 
marking  products  as  the  Director  of 
Division  may  require.  The  mark  of  in¬ 
spection  on  such  a  device  shall  be  In  the 
following  form,  as  a  facsimile  of  one  of 
the  official  brands,  using  the  size  best 
suited  for  the  purpose  intended: 


RULES  AND  REGULATIONS 


%  seals,  shall  be  used  only  under  the  super. 

^  I  vision  of  a  Division  employee,  and, 

I  not  in  use  for  marking,  shall  be  kept 

I  locked  in  properly  equipped  lockers  or 

\  I  compartments,  the  keys  of  which  shafl 

'/  not  leave  the  possession  of  a  Diviskm 

M  employee. 

§  16.9  Brands  and  marking  devica 
not  to  be  false  or  misleading;  style  and 
size  of  lettering.  No  brand  or  device 
complete  shall  be  false  or  misleading.  .The  letten 
and  figures  thereon  shall  be  of  such  style 
and  type  as  will  make  a  clear  and  legible 
impression. 

§  16.10  Carcasses,  primal  parts,  and 
products:  marking  with  inspection  leg. 
end.  (a)  Each  carcass  which  has  been 
inspected  and  passed  in  an  official  estab. 
lishment  shall  be  marked  at  the  time  of 
inspection  with  the  inspection  legend  sad 
with  the  number  of  the  establishment 

(b)  Except  as  provided  otherwise  in 
this  part  and  in  Part  25  of  this  sab> 
chapter,  each  primal  part  of  a  caress^ 
the  beef  cod  fat  and  beef  kidney  fat,  and 
each  liver,  beef  tongue,  and  beef  heart 
which  has  been  inspected  and  passed 
shall  be  marked  with  the  inspection  leg. 
end  and  the  number  of  the  establish]]^ 
before  it  leaves  the  establishment  in 
which  it  is  first  inspected  and  passed, 
and  each  inspected  and  passed  product 
susceptible  of  being  marked  shall  be 
marked  with  the  inspection  legend  and 
the  number  of  the  establishment  whm 
it  was  last  processed:  Provided,  That 
skinned  bacon  intended  for  slicing  need 
not  be  so  marked  if  packed  in  properly 
marked  containers.  Additional  marks  of 
inspection  may  be  applied  as  desired  to 
meet  local  conditions. 

(c)  Beef  livers  shall  be  marked  with 
the  inspection  legend  and  the  establi^ 
ment  number  on  the  convex  surface  of 
the  thickest  portion  of  the  organ. 

§  16.11  Moving  and  handling  of  pri¬ 
mal  parts  from  one  establishment  to  an¬ 
other.  Primal  parts  of  carcasses  which 
have  been  inspected  and  passed  but  do 
not  bear  the  inspection  legend  may  be 


In  advance  of  manufacture, 
and  accurate  descriptions  and  designs 
of  the  same  shall  be  submitted  to  and 
approved  by  the  Director  of  Division. 

Every  such  brand  and  device  which 
bears  the  inspection  legend  shall  be  de¬ 
livered  into  the  custody  of  the  inspector 
in  charge  of  the  establishment,  and 
shall  be  used  only  under  the  supervision 
of  a  Division  employee.  When  not  in 
use  for  marking  inspected  and  passed 
product,  all  such  brands  and  devices 
bearing  the  inspection  legend  shall  be 
kept  Icxjked  in  properly  equipped  lockers 
or  compartments,  the  keys  of  which 
shall  not  leave  the  possession  of  a  Di¬ 
vision  employee. 

§  16.5  Articles  not  to  be  removed  from 
establishments  unless  marked  in  accord¬ 
ance  with  regulations.  No  person  shall 
remove  or  cause  to  be  removed  from  an 
official  establishment  any  article  which 
the  regulations  in  Parts  1  through  29  of 
this  subchapter  require  to  be  marked  in 
any  way  unless  the  same  is  clearly  and 
legibly  marked  in  compliance  with  the 
regulations  in  Parts  1  through  29  of  this 
subchapter. 

§  16.6  Marks  of  inspection  to  be  care¬ 
fully  applied.  All  marks  of  inspection 
shall  be  carefully  applied  and  securely 
affixed. 

§  16.7  Branding  ink  to  be  furnished 
by  establishment:  approval  by  Division, 
color,  (a)  Official  establishment  shall 
furnish  all  ink  for  marking  product. 

Such  ink  must  be  made  with  harmless 
ingredients  that  are  approved  for  the 

purpose  by  the  Division.  Samples  of  ink  _  _  ^ _ _ _ _ 

shall  be  submitted  to  the  meat  inspection  transported  from*  one  official  estabbsh- 
laboratory  from  time  to  time  as  may  be  ment  to  another  official  establishment 
deemed  necessary  by  the  inspector  in  for  further  processing,  in  a  car,  truck,  oi 
charge.  other  closed  container,  if  the  car,  truck 

(1)  Only  purple  ink  approved  for  the  or  container  be  sealed  with  a  Divisioi 
purpose  shall  be  used  to  apply  ink  brands  seal  bearing  the  inspection  legaid  ir 
bearing  the  marks  of  inspection  to  car-  compliance  with  the  regulations  in  Parti 
casses  and  fresh  meat  cuts  derived  there-  l  through  29  of  this  subchapter. 

r.*  5  Handling  of  products  fw 

^  marked  With  brand.  An! 

inspection  used  for  purpo^s  other  than  product  of  such  character  or  so  smal 

cannot  be  marked  with  a  brand 
which  has  been  inspected  and  passec 

ready  liiSity  and  S?LriSn^  S  inspection  legend 

^  rcmovcd  from  an  official  estab 

graph  (3)  of  this  pLgraph.  The  coIot  “  interstate  tramp® 

of  the  ink  shall  provide  acceptable  con-  te^on  m  closed  containers  bearing  th 
trast  with  the  color  of  the  product  to  u^Pcction  legend  and  such  other  mark 
which  it  is  applied.  ^  are  required  by  the  regulatioM  a 

(3)  Product  shall  not  be  marked  with  Parts  1  through  29  of  this  s'ubchapta 
green  ink  except  that,  if  desired  by  the  or  in  open  containers  bearing  the  inspee- 
establishment,  such  ink  may  be  used  for  tion  legend  applied  by  means  of  a  dd 
holiday  markings  and  designs.  mestic  meat  label  or  trade  label:  Pro 
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’  fjigsday,  December  23, 1958 

That  upon  removal  from  such 
or  open  containers  the  product 
SJ^ot  be  further  transported  in  inter- 
^  or  foreign  commerce  imless  rein- 
by  a  Division  employee  and 
under  his  supervision  in  a  con- 
or  containers  bearing  the  inspec- 
ti^legend  and  such  other  marks  as  are 
Suited  by  the  regulations  in  Parts  1 
^ugh  29  of  this  subchapter:  And  pro- 
further.  That  unmarked  product 
shall  not  be  brought  into  an  official  es¬ 
tablishment  in  an  open  container,  except 
that  which  is  returned  to  the  establish¬ 
ment,  and  this  must  be  held  separate 
from’  other  product  pending  removal 
from  the  establishment  for  disposal  in 
SSstate  trade  only. 

116.13  Marking  of  meat  food  prod- 
^  in  casings,  (a)  Inspected  and 
passed  sausage  and  other  products  in 
casings,  of  the  ordinary  “ring”  variety  or 
larger,  shall  be  marked  with  the  inspec¬ 
tion  legend  and  the  number  of  the  estab¬ 
lishment.  Inspected  and  passed  sausage 
an<r  other  products  in  casings,  of  the 
nnoiii»r  varieties,  shall  bear  one  or  more 
iQQiection  marks  to  each  chain  or  two 
or  more  of  such  marks  to  each  bunch, 
except  in  cases  where  such  smaller  va¬ 
rieties  of  sausage  and  products  leave 
establishments  completely  enclosed  in 
properly  labeled  cartons  or  wrappers, 
having  a  capacity  of  10  pounds  or  less 
and  containing  a  singe  kind  of  product: 
VroMed,  That  the  mark  of  inspection 
need  appear  only  twice  throughout  the 
contents  of  containers,  exceeding  a  ca- 
paci^  of  10  pounds,  of  sausages  of  the 
smaller  varieties  shipped  to  another  offi¬ 
cial  establishment  for  further  processing, 
or  to  a  governmental  agency.  When  such 
products  are  shipped  to  another  official 
establishment  for  further  processing,  the 
inspector  in  charge  at  the  point  of  origin 
shidl  Identify  the  shipment  to  the  in- 
q;)ector  in  charge  at  destination. 

(b)  Meat  food  products  in  casings, 
otiier  than  sausage,  which  possess  the 
characteristics  of  or  resemble  sausage, 
shall  bear  on  each  link  or  piece  the  word 
“imitation"  prominently  displayed:  Pro¬ 
vided,  That  such  products  in  casings  as 
ooppa,  capocollo,  lachschinken,  bacon, 
pork  loins,  pork  shoulder  butts,  and 
similar  cuts  of  meat  which  are  prepared 
without  added  substances  other  than 
curing  materials  or  condiments,  and 
meat  rolls,  bockwurst,  and  similar  prod¬ 
ucts  In  casings  which  do  not  contain 
cereal  or  vegetables,  and  headcheese, 
souse,  sulze,  scrapple,  blood  pudding,  and 
liver  pudding  in  casings  need  not  be  so 
marked:  other  products  in  casings  such 
as  loaves,  chili  con  came,  and  meat  and 
cheese  products  when  prepared  with 
sufficient  cheese  to  give  definite  charac¬ 
teristics  to  the  finished  products,  may 
bear  on  each  link  or  piece  the  true  name 
of  the  product  in  lieu  of  the  word  “imita¬ 
tion”;  and  imitation  sausage  packed  in 
properly  labeled  containers  having  a  ca¬ 
pacity  of  1  pound  or  less  and  of  a  kind 
usually  sold  at  retail  intact,  need  not 
bear  the  word  “imitation”  on  each  link 


or  piece  if  no  jother  marking  or  labeling 
is  applied  to  the  product. 

(c)  When  cereal,  vegetable  starch, 
starchy  vegetable  Hour,  soya  fiour,  dried 
milk,  or  non-fat  dry  milk  is  added  to 
sausage  within  the  limits  prescribed 
under  Part  18  of  this  subchapter,  the 
product  shall  be  marked  with  the  name 
of  each  of  such  added  ingredients,  as  for 
example,  “cereal  added”,  “potato  fiour 
added”,  “cereal  and  potato  fiour  added”, 
“soya  flour  added”,  “non-fat  dry  milk 
added”,  “cereal  and  non-fat  dry  milk 
added”,  etc.,  as  the  case  may  be.  On 
sausage  of  the  smaller  varieties,  the 
marking  prescribed  in  this  paragraph 
may  be  limited  to  links  bearing  the 
inspection  legend. 

(d)  (1)  When  product  is  placed  in  cas¬ 
ing  to  which  artificial  coloring  is  applied, 
as  permitted  under  Parts  1  through  29  of 
this  subchapter,  the  article  shall  be 
legibly  and  conspicuously  marked  by 
stamping  or.  printing  on  the  casing  or 
securely  affixing  to  the  article  the  words 
“artificially  colored.” 

(2)  If  the  casing  is  removed  from 
product  at  an  official  establishment  and 
there  is  evidence  of  artificial  coloring  on 
the  surface  of  the  product,  the  article 
from  which  the  casing  has  been  removed 
shall  be  marked  by  stamping  directly 
thereon  or  by  securely  affiixing  thereto 
the  printed  words  “artificially  colored.” 

(3)  The  casing  containing  product 
need  not  be  marked  to  show  that  it  is 
colored  if  it  is  colored  prior  to  its  use  as 
a  covering  for  the  product,  and  the  color¬ 
ing  is  of  a  kind  and  so  applied  as  not  to 
be  transferable  to  the  product  and  not  to 
be  misleading  or  deceptive  with  respect 
to  color,  quality,  or  kind  of  product  en¬ 
closed  in  the  casing. 

(4)  In  the  case  of  sausage  of  the 
smaller  varieties  the  marking  prescribed 
in  this  paragraph  may  be  limited  to 
links  bearing  the  inspection  legend. 

(e)  When  approved  antioxidants  are 
added  to  unsmoked  dried  sausage  in 
casings  the  product  shall  be  legibly  and 
conspicuously  marked  in  an  approved 
manner  to  show  their  presence  and  the 
purpose  for  which  they  are  added,  for 
example,  with  the  statement  “oxygen 
interceptor  added  to  improve  stability”. 

(f)  A  cloth  bag,  artificial  casing,  or 
similar  container  of  sausage  or  other 
product  of  a  size  larger  than  that  cus¬ 
tomarily  sold  at  retail  intact  shall  be 
printed  with  the  mark  of  inspection  and 
any  other  marks  required  under  para¬ 
graphs  (b)  through  (e) ,  near  each  end 
of  the  product,  so  as  to  be  clearly  visible 
to  the  consumer:  Provided,  That  such 
articles  which  are  printed  with  a  label 
in  conformity  with  Part  17  need  not, 
in  addition,  show  markings  other  than 
the  mark  of  inspection  near  each  end. 

(g)  The  markings  indicated  in  para¬ 
graph  (f )  of  this  section  shall  be  branded 
near  each  end  of  sausage  or  similar  prod¬ 
uct  prepared  in  animal  casings  when 
the  article  is  of  a  size  larger  than  that 
customarily  sold  at  retail  intact. 

(h)  All  markings  may  be  omitted  from 
sausage  and  other  meat  food  products  in 


casings  when  these  articles  are  to  be 
processed  in  sealed  containers. 

§  16.14  Marking  product  with  the  list 
of  ingredients.  A  product  fabricated 
from  two  or  more  ingredients  shall  bear 
a  list  of  the  ingredients,  giving  the  com¬ 
mon  or  usual  names  of  the  ingredients 
arranged  in  the  order  of  their  pre¬ 
dominance,  except  that  spices  may  be 
designated  as  “spices”  or  “flavorings”, 
and  flavorings  (including  essential  oils, 
oleoresins,  and  other  spice  extractives) 
may  be  designated  as  "flavorings”  with¬ 
out  naming  each.  The  list  of  ingredients 
shall  be  applied  legibly  and  seciuely  to 
the  product  by  means  approved  by  the 
Director  of  Division,  such  as  stamping, 
printing,  or  the  use  of  paper  bands,  tags, 
or  tied-in  paper  or  fabric  flaps  on  stuffed 
sausage,  or  tissue  strips  on  loaf -like  ar¬ 
ticles:  Provided,  That  product  for  which 
a  definition  and  standard  of  identity  has 
been  prescribed  imder  Part  28  of  this 
subchapter  which  conforms  to  such 
definition  and  standard,  and  which  bears 
the  name  specified  in  the  definition  and 
standard,  together  with  such  declaration 
of  optional  ingredients  and  other  labeling 
features  as  are  required  by  the  applicable 
definition  and  standard,  need  not  bear  a 
list  of  ingredients:  Provided  further. 
That  bockwurst  and  sausages  of  the 
smaller  varieties,  such  as  frankfurters 
and  pork  sausage,  shall  bear  the  list  of 
ingredients  at  least  once  on  each  2 
pounds  of  product:  Provided  further. 
That  when  such  product  is  distributed 
from  an  official  establishment  in  an  im¬ 
mediate  or  true  container  of  a  t3T>e  and 
size  customarily  sold  at  retail  intact,  the 
list  of  ingredients  on  the  label  of  ihe 
package  shall  be  sufficient:  And  provided 
further.  That  when  sausages  of  the 
smaller  varieties  are  shipped  to  another 
official  establishment  for  further  proces¬ 
sing,  or  to  a  governmental  agency,  the 
list  of  ingredients  need  appear  only  twice 
throughout  the  contents  of  containers 
and  when  so  shipped  may  be  omitted 
from  the  contents  of  containers  of  10- 
pound  size  or  less.  When  such  products 
are  shipped  to  another  official  establish¬ 
ment  for  further  processing,  the  in¬ 
spector  in  charge  at  the  point  of  origin 
shall  identify  the  shipment  to  the  in¬ 
spector  in  charge  at  destination  by 
means  of  Form  MI  408-1. 

§  16.15  Marking  of  shipping  contain¬ 
ers;  domestic  meat  label,  (a)  Except  as 
provided  in  this  part  and  Part  25  of  thi» 
subchapter,  when  any  inspected  and 
passed  product  for  domestic  commerce  is 
moved  from  an  official  establishment,  the 
shipping  container  shall  bear  an  ap¬ 
proved  mark  of  inspection,  as  prescribed 
in  Part  17  of  this  subchapter,  or  an 
approved  domestic  meat  label,  which¬ 
ever  is  appropriate.  The  domestic  meat 
label  shall  be  2%  by  4  inches  in  size 
and  shall  be  in  form  and  substance  ns 
illustrated  below,  except  that  the  name 
and  address  of  the  establishment,  or  the 
name  only,  may  be  printed  on  the  label, 
at  the  bottom  thereof: 
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17.7  Product  for  foreipn  commerM; 

Ing  labels  in  foreign 
permissible.  ^ 

17.8  False  or  deceptive  labeling  and  Drift. 

tices. 

17.9  Labeling  product  prepared  with  sra 

ficial  coloring,  artificial  flavortot 
antioxidants,  or  preservatives  ™ 

17.10  Reuse  of  inspection  marks;  Trim  of 

containers  bearing  martM  at  1q. 
spection,  labels,  etc.;  requlrenmtl 
regarding. 

17.11  Labeling,  filling  of  containers,  hm- 

dling  of  labeled  products  to  tw 
only  in  compliance  with  reguli. 
tions.  * 

17.12  Relabeling  product,  requirements  le. 

garding. 

17.13  Distribution  of  labels  bearing  an  in¬ 

spection  legend. 

17.14  Rescindment  of  label  approvals. 

Authoeitt:  S§  17.1  to  17.14  Issued  nn^y 
34  Stat.  1264,  sec.  306,  46  Stat.'  689-  u 
U.  S.  C.  130ai  21  U.  S.  C.  89.  ~ 

Note:  Approvals  prior  to  July  1,  1950, 
labeling  material  for  imported  meats, 
byproducts,  and  meat  food  products  wets 
canceled  effective  April  1,  1957  (22  P.  R,  735^ 
Feb.  6,  1957) .  Any  person  who  proposes  to 
use  labeling  material,  for  meats,  meat  b;. 
products,  or  meat  food  products  to  be  im¬ 
ported  into  the  United  States  on  or  after 
April  1,  1957,  which  was  approved  prior  to 
July  1,  1950,  and  has  not  since  been  reap¬ 
proved,  must  submit  such  labeling  material 
to  the  Director  of  the  Meat  Inspection  Did- 
Sion  for  approval  under  the  regulations  cur¬ 
rently  in  effect. 

§  17.1  Labeling  required;  supervi^ 
by  Division  employee,  (a)  When,  in  an 
official  establishment,  any  inspect^  and 
passed  product  is  placed  or  packed  in  any 
can,  pot,  tin.  canvas,  or  other  receptacle 
or  covering  constituting  an  immediate  or 
true  container,  there  shall  be  affixed  to 
such  container  or  covering  a  label  m 
hereinafter  described  in  this  part:  Pro^ 
vided.  That  plain  wrappings  for  fresh 
meat,  such  as  dressed  carcasses  and  isi- 
mal  parts  thereof,  which  are  used  solely 
to  protect  the  product  against  soiling  or 
excessive  drying  during  transportatkn 
or  storage  need  not  bear  a  label:  ProvidA 
further.  That  uncolored  transparent  cov¬ 
erings,  such  as  cellophane,  which  bear  no 
printed  or  graphic  matter  and  which  en¬ 
close  any  unpackaged  or  packaged  prod¬ 
uct  hearing  jiU  required  markings  need 
not  bear  a  label  if  the  required  markingi 
are  clearly  legible  through  such  covet: 
ings:  Provided  further.  That  animal  and 
transparent  artificial  casings  bearing  no 
marks  or  printed  features  other  than 
those  required  under  Part  16  of  this  sub¬ 
chapter  need  not  bear  additional  labd- 
ing:  And  provided  further.  That  stock¬ 
inettes  used  as  “operative  devices,”  such 
as  those  applied  to  cured  meats  in  prep¬ 
aration  for  smoking,  need  not  bear  lab^ 
whether  or  not  such  stockinettes  are  re¬ 
moved  following  completion  of  the  oper¬ 
ations  for  which  they  were  applied. 

(b)  Folders  and  similar  covCTingi 
made  of  paper  or  like  material,  which  do 
not  completely  enclose  the  product  and 
which  bear  any  printed  word  or  state¬ 
ment,  shall  bear  all  features  required  on 
a  label  for  an  immediate  or  true  con¬ 
tainer. 

.  (c)  No  container  or  covering  which 
bears  or  is  to  bear  a  label  shall  be  filled,  in 
whole  or  in  part,  except  with  product 


THE  MEAT  OR  MEAT  FOOD  PRODUCT 
CONTAINED  HEREIN  HAS  BEEN  U.  S. 
INSPECTED  AND  PASSED  BY  DEPART* 
MENT  OF  AGRICULTURE. 


§  16.17  Transferring  inspected  and 
passed  product  for  export.  When  in¬ 
spected  and  passed  products  for  export 
are  transferred  from  tank  cars  to  other 
containers  on  boats,  such,  transfer  shall 
be  done  in  accordance  with  the  provisions 
outlined  in  Part  40  of  this  subchapter. 

S  16.18  Denaturing  of  inedible  grease, 
etc.;  marking  “inedible”,  (a)  Inedible 
grease,  inedible  tallow,  or  other  inedible 
animal  fat,  or  mixture  containing  such 
fat,  having  the  physical  characteris¬ 
tics  of  an  edible  product  shall  be  de¬ 
natured  or  otherwise  destroyed  for 
food  purposes.  Containers  of  such  in¬ 
edible  grease,  inedible  tallow,  or  other 
inedible  fat  shall  be  marked  conspicu¬ 
ously  with  the  word  “inedible”.  Such 
containers  as  tierces,  barrels,  and  half 
barrels  shall  have  both  ends  painted 
white  with  durable  paint,  if  necessary, 
to  provide  a  contr^ting  background, 
and  the  word  “inedible”  marked  thereon 
in  letters  not  less  than  2  inches  high, 
while  on  tank  cars  the  letters  shall  be 
not  less  than  4  inches  high. 

(b)  Inspected  rendered  animal  fat 
which  for  any  reason  dt  is  desired  to 
classify  as  inedible  may  be  shipped  inter¬ 
state  if  handled  as  provided  in  para¬ 
graph  (a)  of  this  section  for  inedible  fat 
having  the  physical  characteristics  of  an 
edible  product. 

(c)  Uninspected  non-exempt  rendered 
animal  fat,  or  mixtures  containing  such 
fat,  having  the  physical  characteristics 
of  an  edible  product  -aay  be  shipped  in¬ 
terstate  if  handled  as  provided  in  para¬ 
graph  (a)  of  this  section  for  inedible  fat 
having  the  physical  characteristics  of  an 
edible  product. 


The  domestic  meat  label  shall  be 
printed  with  black  ink  on  white  paper 
of  good  quality,  except  that  in  the  case 
of  fiberboard  shipping  containers  it  may 
be  printed  directly  on  such  containers  in 
black  ink  on  any  color  background,  ex¬ 
cept  green,  which  offers  sufficient  con¬ 
trast  so  that  it  is  prominently  and 
informatively  displayed. 

(b)  When  any  product  prepared  in  an 
official  establishment  for  domestic  com¬ 
merce  has  been  inspected  and  passed 
and  is  enclosed  in  a  cloth  wrapping,  such 
wrapping  may  bear,  in  lieu  of  the  do¬ 
mestic  meat  label,  the  inspection  legend 
and  establishment  number  applied  by 
the  approved  2  Mi -inch  rubber  brand: 
Provided.  The  domestic  meat  label  or  - 
rubber  brand  may  be  omitted  in  those 
cases  in  which  the  inspection  legend  and 
establishment  number  on  the  articles 
themselves  are  clearly  legible  through 
the  wrapping  or  the  wrapping  is  labeled 
in  accordance  with  Part  17  of  this  sub¬ 
chapter:  Provided  further.  That  plain 
unprinted  wrapping  such  as  stockin¬ 
ettes,  cheese  cloth,  paper  and  crinkled 
paper  bags  for  properly  marked  fresh 
meat,  including  carcasses,  and  primal 
parts  thereof,  which  are  used  solely  to 
protect  the  product  against  soiling  or 
excessive  drying  during  transportation 
or  storage  need  not  bear  the  marks  of 
inspection. 

(c)  The  shipping  or  outside  contain¬ 
ers  of  products  for  export  shall  be 
marked  in  compliance  with  Part  24  of 
this  subchapter. 

S  16.i8  Tank  ears  and  tarik  trucks 
of  edible  product.  Each  tank  car  and 
each  tank  truck  carrying  inspected  and 
passed  product  from  an  official  establish¬ 
ment  shall  bear  a  label  containing  the 
true  name  of  the  product,  the  inspection 
legend,  the  establishment  number,  and 
the  words  "date  of  loading,”  followed 
by,  a  suitable  space  for  the  insertion  of 
the  date.  The  label  shall  be  located 
conspicuously  and  shall  be  printed  on 
material  of  such  character  and  so  affixed 
as  to  preclude  detachment  or  effacement 
upon  exposure  to  the  weather.  Before 
the  car  or  truck  is  removed  from  the 
place  where  it  is  unloaded,  the  carrier 
shall  remove  or  obliterate  such  labeL 
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Labeling  required;  supervision  by  Di¬ 
vision  employee. 

Labels:  What  to  contain,  when  and 
how  used. 

Labels  to  conform  with  definitions 
and  standards  of  identity. 

Labels  to  be  approved  by  Director  of 
Division. 

Inspector  in  charge  to  permit  certain 
modifications  of  approved  labels. 

Approved  labels  to  be  used  only  on 
products  to  which  they  are  appU- 
cable. 


December  23, 1958 
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TUfih  bw  inspected  and  passed  in 
IJ^plUmce  with  Parts  1  through  29  of 
E^ubchapter,  which  is  sound,  health- 
ST  wholesome,  and  fit  for  human  food, 
^  which  is  strictly  in  accordance  with 
Restatements  on  the  label.  No  such 
Stainer  or  covering  shall  be  filled,  in 
whole  or  in  part,  and  no  label  shall  be 
Juxed  thereto,  except  under  the  super- 
^oa  of  a  Division  employee. 

1 17.2  Labels:  What  to  contain,  when 
and  tioto  used,  (a)  Labels  within  the 
mppning  of  this  part  shall  include  any 
printing,  lithographing,  embossing,  or 
Mhn  wiarking  on  labels,  stickers,  seals, 
maDDers,  or  receptacles. 


U.S.  X 

r  INSPECTED  > 
AND  PASSED  BY 
DEPARTMENT  OF 
.AGRICULTURE, 
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n>wever,  in  lieu  of  showing  the  inspec¬ 
tion  legend  and  the  establishment  num¬ 
ber  in  such  form,  in  the  case  of  large 
ate  flberboard  immediate  containers,  a 
domestic  meat  label  may  be  printed  di¬ 
rectly  on  such  containers  in  size,  form 
and  substance  as  provided  in  §  16.15  (a) 
of  this  subchapter  for  use  on  fiberboard 
shipping  containers;  the  name  and  place 
of  business  of  the  manufacturer,  packer, 
or  person  for  whom  the  product  was  pre¬ 
pared  may  be  omitted  from  labels  for 
product  not  required  to  be  labeled  under 
§17.1;  the  establishment  number  may 
be  omitted  from  labels  on  cartons  used 
as  outer  containers  of  edible  fats,  such 
as  lard  and  oleomargarine,  when  such 
articles  are  enclosed  in  wrappers  which 
bear  an  inspection  legend  and  establish¬ 
ment  number,  and  from  a  label  litho- 
Snqthed  directly  on  a  can  bearing  the 
embossed  or  lithographed  establishment 
number;  and  a  metal  container  on 
which  an  inspection  legend  is  embossed 
or  lithographed  may,  with  the  approval 
of  the  Director  of  the  Division,  bear  an 
taspection  legend  of  different  design  and 
in  abbreviated  form. 

U)  The  name  of  a  product  shall  be 
the  common  name,  if  any,  and  one  which 
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clearly  and  completely  Identifies  the 
article.  Product  which  has  been  pre¬ 
pared  by  salting,  smoking,  drying,  cook¬ 
ing,  chopping,  and  the  like  shall  be  so 
described  on  the  label  unless  the  name 
on  the  article  implies,  or  the  manner  of 
packaging  shows,  that  the  product  was 
subjected  to  such  procedure  or  proce- 
dimes.  The  unqualified  terms  “meat”, 
“meat  byproduct”,  “meat  food  product”, 
and  terms  common  to  the  meat  indus¬ 
try  but  not  to  consumers  such  as  “pic¬ 
nic”,  “butt”,  “cala”,  “square”,  “loaf”, 
“spread”,  “delight”,  “roll”,  “plate”, 
“luncheon”,  and  “daisy”  shall  not  be 
used  as  names  of  articles  unless  accom¬ 
panied  with  terms  descriptive  of  the 
product  or  with  a  list  of  ingredients. 

(2)  The  list  of  ingredients  shall  ap¬ 
pear  as  part  of  or  in  addition  to  the 
true  name  of  the  product  and  shall  show 
the  common  or  usual  names  of  the  in¬ 
gredients  arranged  in  the  order  of  their 
predominance,  except  that  spices  may  be 
designated  as  “spices”  or  “fiavorings”, 
and  fiavorings  (including  essential  oils, 
oleoresins,  and  other  spice  extractives) 
may  be  designated  as  “flavorings”  with¬ 
out  naming  each.  The  name  of  an  in¬ 
gredient  shall  not  be  a  collective  name 
but  shall  be  a  specific  name,  as,  for 
example,  “beef”,  “pork”,  “beef  tripe”, 
“sheep  livers”,  “pork  snouts”,  “flour”,  • 
“com  flour”,  “potato  flour”,  “water”, 
“nonfat  dry  milk”,  “tomato  puree”,  and 
“beef  broth”:  Provided,  That  when  a 
product  is  coated  with  pork  fat,  gelatin, 
or  other  approved  substance  and  a  spe¬ 
cific  declaration  of  such  coating  appears 
in  connection  with  the  name  of  product, 
the  ingredient  statement  need  not  make 
reference  to  the  ingredients  of  such  coat¬ 
ing:  And  provided  further.  That  when 
the  label  bears  the  designation  “com¬ 
pound”  or  “shortening”  the  term  “ani¬ 
mal  and  vegetable  fats”  or  “vegetable  and 
animal  fats”  may  be  employed  to  desig¬ 
nate  the  ingredients  of  mixtures  of  such 
edible  fats.  “Animal  fats”  as  used  here¬ 
in  means  inspected  and  passed  fat  de¬ 
rived  from  cattle,  sheep,  swine,  or  goats. 

(3)  The  name  of  the  manufacturer  or 
packer  may  appear  without  qualification 
on  the  label  or  the  container  of  product. 
When  the  name  of  the  manufacturer  or 
packer  is  not  that  under  which  inspec¬ 
tion  is  granted  at  the  establishment  but 
is  the  name  of  a  tenant  operating  In  the 
establishment,  full  Information  identify¬ 
ing  the  tenant  and  the  scope  of  his  opera¬ 
tions  shall  be  furnished  to  the  Director  of 
Division.  When  product  is  not  prepared 
by  the  person  whose  name  appears  on 
the  label,  the  name  shall  be  qualified  by 
a  phrase  which  reveals  the  connection 
such  person  has  with  such  product,  as 
for  example,  “Prepared  for  •  • 

(c)  Stencils,  box  dies,  inserts,  tags, 
and  like  devices  shall  not  bear  an  in¬ 
spection  legend  or  any  abbreviation  or 
representation  thereof:  Presided,  That 
with  the  approval  of  the  Director  of  Divi¬ 
sion,  box  dies  including  the  Inspection 
legend  and  establishment  number  may 
be  used  in  marking  wooden  boxes  of  light 
material  having  a  maximum  capacity  of 
five  pounds,  fiber  board  containers,  and 
wood  wire-bound  boxes  and  crates  with 
at  least  90  percent  of  the  total  wood  sur¬ 
faces  being  veneer  wood  not  over  one- 
sixth  of  an  inch  thick  and  of  such 


quality  that  matter  impflnted  on  it  is 
legible. 

(d)  The  establishment  number  shall 
be  either  embossed  or  lithographed  on 
all  sealed  metal  containers  of  inspected 
and  passed  product  filled  in  an  official 
establishment,  except  that  such  con¬ 
tainers  which  bear  labels  lithographed 
directly  on  the  can  and  in  which  the 
establishment  number  is  incorporated 
need  not  have  the  establishment  number 
embossed  or  lithographed  thereon. 
Labels  shall  not  be  affixed  to  containers 
so  as  to  obscure  the  embossed  or  litho¬ 
graphed  establishment  number. 

(e)  When  any  product  Is  placed  in  a 
carton  or  in  a  wrapper  of  paper  or  cloth 
or  in  such  other  labeled  container  or 
covering  as  the  Director  of  Division  may 
approve,  an  inspection  legend  and  the 
establishment  number,  in  form  and  sub¬ 
stance  as  specified  in  paragraph  (b)  of 
this  section,  may  be  embodied  on  a 
sticker  to  be  securely  and  prominently 
affixed,  along  with  the  name  of  product, 
at  a  place  on  the  label  reserved  and  des¬ 
ignated  for  the  purpose.  In  case  there 
are  two  or  more  display  panels  featur¬ 
ing  the  name  of  product,  the  inspection 
sticker  shall  be  affixed  to  the  principal 
panel  or  panels.  The  inspection  sticker 
shall  not  be  used  without  the  approval 
of  the  Director  of  Division  and  shall  be 
affixed  to  the  label  under  the  supervision 
of  a  Division  employee. 

(f)  Meat  and  meat  food  products 
packaged  in  consumer  size  impervious 
film  containers  which  are  usually  dis¬ 
played  in  self  service  refrigerated  coun¬ 
ters  shall  have  a  statement  such  as  “Keep 
Refrigerated”  prominently  displayed  on 
the  principal  display  panel  of  the  labeL 

S  17.3  Labels  to  conform  with  defini¬ 
tions  and  standards  of  identity.  When 
inspected  and  passed  products  are  la¬ 
beled  with  the  names  of,  or  are  repre¬ 
sented  as,  articles  for  which  definitions 
and  standards  of  identity  have  been  pre¬ 
scribed  under  Part  28  of  this  subchapter, 
the  labels  shall  conform  to  such  defini¬ 
tions  and  standards. 

§  17.4  Labels  to  he  approved  by  Di¬ 
rector  of  Division,  (a)  Except  as  pro¬ 
vided  in  paragraph  (d)  of  this  section  no 
label  shall  be  used  on  any  product  imtil  it 
has  been  approved  in  its  flmal  form  by  the 
Director  of  Division.  For  the  conven¬ 
ience  of  the  establishment  sketches  or 
proofs  of  new  labels  may  be  submitted 
in  triplicate  through  the  inspector  in 
charge  to  the  Division  for  approval  and 
the  preparation  of  finished  labels  de¬ 
ferred  until  such  approval  is  obtained. 
All  finished  labels  shall  be  submitted  in 
quadruplicate  through  the  inspector  in 
charge  to  the  Division  for  approvaL 

(b)  In  case  of  lithographed  labels, 
paper  take-offs  in  lieu  of  sections  of  the 
metal  containers  shall  be  submitted  for 
approvaL  Such  paper  take-off  a  shall  not 
be  in  the  form  of  a  negative  but  shall  be 
a  complete  reproduction  of  the  label  as 
it  will  appear  on  the  package,  including 
any  color  scheme  involved.  In  case  of 
fiber  containers,  printed  layers,  such  as 
the  kraft  paper  sheet,  shall  be  submitted 
for  approval  in  lieu  of  the  complete  con¬ 
tainer. 

(c)  Inserts,  tags,  liners,  pasters,  and 
like  devices  containing  printed  or  graphic 
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matter  and  for  use  on,  or  to  be  placed  formed,  or  filled^as  to  be  deceptive  or  ringer,' 
within,  containers  and  coverings  of  misleading.  “Virticfe 

product  shall  be  submitted  for  approval  g  ij  for  foreign  commerce; 

to  the  same  ma^er  as  provided  for  la-  printing  labels  in  foreign  language  per- 
bels  in  paragraph  (a)  of  this  section,  ex-  missible.  Labels  to  be  affixed  to  packages 
cept  that  insi^ctors  in  charge  may  per-  product  for  foreign  commerce  may  be 
mit  use  of  such  devices  which  contain  no  panted  in  a  foreign  language  and  may 
reference  to  product  and  bear  no  mis-  statement  of  the  quantity  of 

leading  feature.  contents  in  accordance  with  the  usage 

(d)  Stencils,  labels,  box  dies,  and  qj  country  to  which  exported.  De¬ 
brands  may  be  used  on  shipping  contain-  viations  from  the  form  of  labeling  re- 
ers  and  on  such  immediate  containers  as  quired  under  Parts  1  through  29  of  this 
tierces,  barrels,  drums,  boxes,  crates,  and  subchapter  may  be  approved  by  the  Di- 
large-size  flberboard  containers  provided  rector  of  Division:  Provided,  (a)  That 
the  markings  are  applicable  to  the  proposed  labeling  accords  to  the 

product,  are  not  false  or  deceptive,  and  specifications  of  the  foreign  purchaser, 
are  used  with  the  approval  of  the  inspec-  (jj)  That  it  is  not  in  confiict  with  the 
tor  in  charge.  The  inspection  legend  jaws  of  the  country  to  whjch  it  is  in- 
for  use  in  combination  with  such  mark-  tended  for  export,  and  (c)  That  the  out¬ 
lies  shall  be  approved  by  the  Dhector  of  g^j^g  qj  ^j^g  shipping  package  is  labeled 
Division  whether  the  legend  is  applied  show  that  it  is  intended  for  export; 
in  the  form  illustrated  in  §  17.2  or  by  ^3^t  such  product  is  sold  or  offered  for 
means  of  a  domestic  meat  label.  gg^lg  domestic  commerce  all  l^he  re- 

§  17.5  Inspector  in  charge  to  permit  quirements  of  Parts  1  through  29  of  this 
certain  modifications  of  approved  labels,  subchapter  apply.  The  inspection  legend 
The  inspector  in  charge  may  permit  the  and  the  establishment  number  shall  in 
use  of  approved  labels  or  other  markings  all  cases  appear  in  English  but,  in  addi- 
modified  as  follows  provided  the  labeling  tion,  may  appear  literally  translated  in 
or  marking  as  modified  is  so  used  as  not  a  foreign  language. 
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“milan,”  “poW» 
ns,  as  applied  to 
!S,  the  terms  “bnmswick** 
as  applied  to  stews,  and  the 
i”  as  applied  to  pork  shoulder 
butts,  need  not  be  accompanied  with  the 
word  “style,”  “type,”  or  “brand”  or  a 
statement  identifying  the  locality  1q 
which  the  product  is  prepared. 

(2)  Such  terms  as  “farm”,  “country" 
and  the  like  shall  not  be  us^  on  labdt 
in  connection  with  products  unless  such 
products  are  actually  prepared  on  the 
farm  or  in  the  country:  Provided,  That 
if  the  product  is  prepared  in  the  same 
way  as  on  the  farm  or  in  the  country 
these  terms,  if  qualified  by  the  W(»rd 
“style”  in  the  same  size  and  style  of 
lettering,  may  be  used:  Provided  further, 
That  the ‘term  “farm”  may  be  used  as 
part  of  a  brand  designation  when  quali- 
fied  by  the  word  “brand”  in  the  same 
size  and  style  of  lettering,  and  followed 
with  a  statement  identifying  the  locality 
in  which  the  product  is  prepared.  Sau¬ 
sage  containing  cereal  shall  not  be  la¬ 
beled  “farm  style”  or  “coimtry  style", 
and  lard  not  rendered  in  an  open  tettle’ 
shall  not  be  designated  as  “farm  style" 

§  17.8  False  or  deceptive  labeling  and  or  “country  style”. 
practices,  (a)  No  product,  and  no  con-  (3)  The  requirement  that  the  label 
tainer  thereof,  shall  be  labeled  with  any  shall  contain  the  name  and  place  of  busi- 
false  or  deceptive  name,  but  established  ness  of  the  manufacturer,  packer,  or 
trade  names  which  are  usual  to  such  distributor  shall  not  be  considered  to  re¬ 
articles  and  are  not  false  or  deceptive  lieve  any  establishment  from  the  re- 
and  which  have  been  approved  by  the  quirement  that  its  label  shall  not  be 
Director  of  Division  may  be  used.  misleading  in  any  particular. 

(b)  A  label  for  product  which  is  in  (4)  The  term  “spring  lamb”  or  “gen- 
imitation  of  another  food  shall  bear  the  uine  spring  lamb”  is  applicable  only  to 
word  “imitation”  immediately  preceding  carcasses  of  new-crop  lambs  slaughtered 
the  name  of  the  food  imitated  and  in  the  during  the  period  beginning  in  March 
same  size  and  style  of  lettering  as  in  that  and  terminating  not  beyond  the  close  ol 
name  and  immediately  thereafter  the  the  week  containing  the  first  Monday  ii 
word  “ingredients”  and  the  names  of  October. 

the  ingredients  arranged  in  the  order  of  (5)  Coverings  shall  not  be  of  sucl 
their  predominance.  color,  design,  or  kind  as  to  be  mislead* 

(c)  No  statement,  word,  picture,  de-  ing  or  deceptive  with  respect  to  color 

sign,  or  device  which  conveys  any  false  quality,  or  kind  of  product  to  which  the: 
impression  or  gives  any  false  indication  are  applied.  For  example,  transparoi 
of  origin  or  quality  shall  appear  on  any  or  semitransparent  coverings  for  sucl 
label.  For  example:  articles  as  sliced  bacon  or  pork  sausagi 

(1)  Terms  having  geographical  signif-  shall  not  bear  lines  or  other  designs  o 
Icance  with  reference  to  a  locality  other  red  or  other  color  which  give  a  fals 
than  that  In  which  the  product  is  pre-  impression  of  leanness  'of  the  produd 
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such  as  the  formation  of  a  brown 
SSt  on  tne  suriace,  rendering  out  of 
irface  fat.  and  the  caramelization  of 
S^^ar  if  applied.  Baked  loaves  shall 

heated  to  a  temperature  of  at  least 
p.  and  baked  pork  cuts  shall  be 
bested  to  an  internal  temperature  of  at 
least  170"  F. 

(11)  When,  product  such  as  loaves  is 
browned  by  dipping  in  hot  edible  oil  or 
by  a  flame,  its  label  shall  state  such 
fact,  the  words  “Browned  in  Hot  Cotton- 
leed  Oil’’  or  “Browned  by  a  Flame’’,  as  the 
case  may  be,  appearing  as  part  of  the 
name  of  product. 

(12)  The  term  “meat”  and  the  names 
of  particular  kinds  of  meat,  such  as  beef, 
yeal,  mutton,  lamb,  and  pork,  shall  not 
be  in  such  manner  as  to  be  mislead¬ 
ing  or  deceptive. 

(13)  The  word  “ham”,  without  any 
pr^  Indicating  the  species  of  animal 
from  which  derived,  shall  be  used  on 
labels  only  in  connection  with  pork  hams. 
Ham  shanks  as  such  or  ham  shank  meat 
as  such  or  the  trimmings  accruing  in  the 
trimming  and  shaping  of  hams  shall  not 
be  labeled  “ham”  or  “ham  meat”  without 
qualiflcation.  When  used  in  connection 
with  a  diopped  product  the  term  “ham” 
or  "ham  meat”  shall  not  include  the  skin. 

(14)  The  terms  “shankless”  and  “hock- 
iess’’  shall  apply  only  to  hams  and  pork 
shoulders  from  which  the  shank  or  hock 
has  been  completely  removed,  thus  elimi¬ 
nating  the  entire  tibia  and  fibula,  or 
radius  and  ulna,  respectively,  together 
with  the  overlying  muscle,  skin,  and 
other  tissue. 

(15)  Such  terms  as  “meat  extract”  or 
“extract  of  beef”  without  qualification 
shall  not  be  used  on  labels  in  connection 
with  products  prepared  from  organs  or 
parts  of  the  carcass  other  than  fresh 
meat.  Extracts  prepared  from  any  parts 
of  the  carcass  other  than  fresh  meat 
diall  not  be  labeled  “meat  extract”  but 
may  be  properly  labeled  with  the  true 
name  of  the  parts  from  which  prepared. 
In  the  case  of  extract  in  fluid  form,  the 
word  “fluid”  shall  also  appear  on  the 
label,  as,  for  example,  “fluid  extract  of 
beef”.  Meat  extract  shall  contain  not 
more  than  25  percent  of  moisture.  Fluid 
extract  of  meat  shall  contain  not  more 
than  50  percent  of  moisture. 

(16)  When  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soya  flour,  dried 
milk,  or  non-fat  drymilk  is  added  to  sau¬ 
sage  within  the  limits  prescribed  under 
Part  18  of  this  subchapter,  there  shall 
appear  on  the  label  in  a  prominent  man¬ 
ner,  contiguous  to  the  name  of  the  prod¬ 
uct  the  name  of  each  such  added  in¬ 
gredient,  as,  for  example,  “cereal  added”, 
"with  cereal”,  “potato  flour  added”,  “ce¬ 
real  and  potato  flour  added”,  “soya  flour 
added”,  “non-fat  drymilk  added”,  “cereal 
and  non-fat  drymilk  added”,  as  the  case 
may  be. 

(17)  When  any  product  is  enclosed  in 
a  container  along  with  a  packing  sub¬ 
stance  such  as  brine,  vinegar,  or  agar 
ieHy,  a  declaration  of  the  packing  sub¬ 
stance  shall  be  printed  prominently  on 
the  label  in  connection  with  the  name  of 
product,  as  for  example,  “frankfurts 
packed  in  brine,”  “lamb  tongue  packed 
Ih  vinegar,”  or  “beef  tongue  packed  in 
a?ar  jelly,”  as  the  case  may  be.  The 
statement  of  the  quantity  of  contents 


Shan  represent  the  weight  of  the  drained 
product  when  removed  from  the  con¬ 
tainer  to  the  exclusion  of  the  packing 
substance.  The  packing  substance  shall 
not  be  used  in  such  a  manner  as  will  re¬ 
sult  in  the  container  being  so  filled  as  to 
be  misleading. 

(18)  'The  term  “lard”  is  applicable 
only  to  the  fat  rendered  from  fresh, 
clean,  sound,  fatty  tissues  from  hogs  in 
good  health  at  the  time  of  slaughter 
with  or  without  lard  stearin  or  hydro¬ 
genated  lard.  The  tissues  do  not  include 
bones,  detached  skin,  head  skin,  ears, 
tails,  organs,  windpipes,  large  blood  ves¬ 
sels,  scrap  fat,  skimmings,  settlings, 
pressings,  and  the  like,  and  are  reason¬ 
ably  free  from  muscle  tissue  and  blood. 

(19)  The  term  “leaf  Iwd”  is  applicable 
only  to  lard  prepared  from  fresh  leaf  fat. 

(20)  The  term  “rendered  pork  fat”  is 
applicable  to  the  fat  other  than  lard, 
rendered  from  clean,  sound  carcasses, 
parts  of  carcasses,  or  edible  organs  from 
hogs  in  good  health  at  the  time  of 
slaughter,  except  that  stomachs,  bones 
from  the  head,  and  bones  from  cured  or 
cooked  pork  are  hot  included.  The  tis¬ 
sues  rendered  are  usually  fresh,  but  may  ' 
be  cured,  cooked,  or  otherwise  prepared 
and  may  contain  some  meat  food  prod¬ 
ucts.  Rendered  pork  fat  may  be  hard¬ 
ened  by  the  use  of  lard  stearin  and/or 
hydrogenated  lard  and/or  rendered  pork 
fat  stearin  and/or  hydrogenated  ren¬ 
dered  pork  fat. 

(21)  When  lard  or  hardened  lard  is 
mixed  with  rendered  pork  fat  or  hard¬ 
ened  rendered  pork  fat,  the  mixture  shall 
be  designated  as  “rendered  pork  fat”  or 
“hardened  rendered  pOrk  fat”,  as  the 
case  may  be. 

(22)  Oil,  stearin,  or  stock  obtained 
from  beef  or  mutton  fats  rendered  at  a 
temperature  above  170"  F.  shall  not  be 
designated  as  “oleo  oil”,  “oleo  stearin”, 
or  “oleo  stock”,  respectively. 

(23)  When  not  more  than  20  percent 
of  beef  fat,  mutton  fat,  oleo  stearin,  veg¬ 
etable  stearin,  or  hardened  vegetable  fat 
is  mixed  with  lard  or  with  rendered  pork 
fat,  there  shall  appear  on  the  label,  con¬ 
tiguous  to  and  in  the  same  size  and  style 
of  lettering  as  the  name  of  product,  the 
words  “beef  fat  added”,  “mutton  fat 
added”,  “oleo  stearin  added”,  “vegetable 
stearin  added”,  or  “hardened  vegetable 
fat  added”,  as  the  case  may  be. 

(24)  The  designation  “vegetable  fat** 
is  applicable  to  vegetable  oil,  vegetable 
stearin,  or  a  combination  of  such  oil  and 
stearin,  whereas  the  designations  “vege¬ 
table  oil”  and  “vegetable  stearin”  shall 
be  applicable  only  to  the  oil  and  the 
stearin,  respectively. 

(25)  No  rendered  edible  animal  fat  or 
mixtme  of  fats  containing  rendered 
edible  animal  fat  shall  contain  added 
water,  except  that  puff  pastry  shortening 
may  contain  not  more  than  10  percent  of 
water,  and  oleomargarine  may  contain 
water  within  the  limits  prescribed  under 

'  Part  28  of  this  subchapter. 

(26)  Containers  of  edible  rendered  an¬ 
imal  fats  and  mixtures  of  edible  fats 
containing  animal  fats  shall,  before  or 
immediately  after,  filling,  be  legibly 
marked  with  the '  true  name  of  the 
product. 

(27)  Product  labeled  ""Chill  Con 
Came”  shall  contain  not  less  than  40 


percent  of  meat  computed  on  the  weight 
of  the  fresh  meat.  Head  meat,  cheek 
meat,  and  heart  meat  exclusive  of  the 
heart  cap  may  be  used  to  the  extent  of 
25  percent  of  the  meat  ingrredient  under 
specific  declaration  on  the  labd.  The 
mixture  may  contain  not  more  than  8 
percent.  Individually  or  collectively,  of 
cereal,  vegetable  starch,  starchy  vege¬ 
table  fiour,  soya  fiour,  dried  milk  or  non¬ 
fat  dry  milk. 

(28)  Product  labeled  “Chill  Con  Came 
With  Beans”  shall  contain  not  less  than 
25%  of  meat  computed  on  the  weight  of 
the  fresh  meat.  Head  meat,  cheek  meat, 
and  heart  meat  exclusive  of  the  heart  cap 
may  be  used  to  the  extent  of  25%  of  the 
meat  ingredient  under  specific  declara¬ 
tion  on  the  label. 

( 29 )  Product  labeled  “hash”  shall  con¬ 
tain  not  less  than  35  percent  of  meat 
computed  on  the  weight  of  the  cooked 
and  trimmed  meat.  The  weight  of  the 
cooked  meat  used  in  this  calculation 
shall  not  exceed  70  percent  of  the  weight 
of  the  uncooked  fresh  meat. 

(30)  Products  labeled  as  meat  stews, 
for  example,  “beef  stew”,  “lamb  stew”, 
and  the  like,  shall  contain  not  less  than 
25  percent  of  meat  computed  on  the 
weight  of  the  fresh  meat. 

(31)  Product  labeled  “Tamales”  shall 
be  prepared  with  at  least  25  percent  meat 
computed  on  the  weight  of  the  uncooked 
fresh  meat  in  relation  to  all  ingredients 
of  the  tamales.  When  tamales  are 
packed  in  sauce  or  gravy,,  the  name  of 
the  product  shall  include  a  prominent 
reference  to  the  sauce  or  gravy,  for  ex¬ 
ample  “Tamales  With  Sauce”  or  “Ta¬ 
males  With  Gravy.”  Product  labeled 
“Tamales  With  Sauce”  or  “Tamales  With 
Gravy”  shall  contain  not  less  than  20 
percent  meat,  computed  on  the  weight  of 
the  uncooked  fresh  meat  in  relation  to 
the  total  ingredients  making  up  the 
tamales  and  sauce  or  the  tamales  and 
gravy. 

(32)  Spaghetti  with  meat  balls  smd 
sauce,  spaghetti  with  meat  and  sauce, 
and  similar  product,  shall  contain  not 
less  than  12  percent  of  meat  computed 
on  the  weight  of  the  fresh  meat.  The 
presence  of  the  sauce  or  gravy  constitu¬ 
ent  shall  be  declared  prominently  on  the 
label  as  part  of  the  name  of  the  product. 
Meat  balls  may  be  prepared  with  not 
more  than  12  percent,  singly  or  collec¬ 
tively,  of  farinaceous  material,  soya 
fiour,  non-fat  dry  milk,  and  the  like. 

(33)  Spaghetti  sauce  with  meat  shall 
contain  not  less  than  6  percent  of  meat 
computed  on  the  weight  of  the  fresh 
meat. 

(34)  Scrapple  shall  contain  not  less 
than  40  percent  of  meat  and/or  meat  by¬ 
products  computed  on  the  basis  of  the 
fresh  weight,  exclusive  of  bone.  The 
meal  or  fiour  used  may  be  derived  from 
grain  and/or  soybeans. 

(35)  Hamburger  shall  consist  of 
chopped  fresh  beef,  with  or  without  the 
addition  of  beef  fat  as  such  and/or  of 
seasoning,  and  shall  not  contain  more 
than  30  percent  of  fat. 

(36)  Liver  sausage,  liver  loaf,  liver 
paste,  liver  cheese,  liver  pudding,  liver 
spread,  and  the  like  shall  contain  not 
less  than  30%  of  liver  computed  on  the 
weight  of  the  fresh  liver. 
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(37)  Product  labeled  **ham  spread," 
‘‘tongue  spread,”  and  the  like,  shall  con¬ 
tain  not  less  than  50  percent  of  the  meat 
ingredient  named  computed  on  the 
weight  of  the  fresh  meat.  Other  meat 
and  fat  may  be  used  to  give  the  desired 
spreading  consistency  provided  it  does 
not  d'^tract  from  the  character  of  the 
named  spread. 

(38)  Deviled  ham  may  contain  added 
ham  fat:  Provided,  That  the  total  fat 
content  shall  not  exceed  35%  of  the  fin¬ 
ished  product.  The  moisture  content  of 
deviled  ham,  deviled  tongue,  and  the  like, 
shall  not  exceed  that  of  the  fresh  unproc¬ 
essed  meat.  ' 

(39)  Potted  meat  food  i5roduct  and 
deviled  meat  food  product  shall  not 
contain  cereal,  vegetable  flour,  non-fat 
dry  milk,  or  similar  substance.  The 
amoimt  of  water  added  to  potted  meat 
food  product  and  deviled  meat  food 
product  shall  be  limited  to  that  necessary 
to  replace  moisture  lost  during  process¬ 
ing. 

(40)  Pork  sausage  and  breakfast  sau¬ 
sage,  whether  fresh,  smoked,  or  canned, 
shall  not  be  made  with  product  which,  in 
the  aggregate  for  each  lot,  contains  more 
than  50  percent  trimmable  fat;  that  is, 
fat  which  can  be  removed  by  thorough, 
practicable  trimming  and  sorting. 

(41)  Cooked,  cured,  or  pickled  pigs 
feet,  pigs  knuckles,  and  the  like,  shall  be 
labeled  to  show  that  the  bones  remain  in 
the  product,  if  such  is  the  case.  The  des¬ 
ignation  “semi-boneless”  shall  not  be 
used  if  less  than  50  percent  of  the  total 
weight  of  bones  has  been  removed. 

(42)  Canned  product  labeled  “Corned 
Beef”  and  canned  product  labeled  “Roast 
Beef  Parboiled  and  Steam  Roasted”  shall 
be  prepared  so  that  the  weight  of  the  fin¬ 
ished  product  shall  not  exceed  70  percent 
by  weight  of  the  fresh  beef,  plus  salt  and 
flavoring  material  Included  In  the  prod¬ 
uct.  Beef  cheek  meat  and  beef  head 
meat  from  which  the  overlying  glandular 
and  connective  tissues  have  been  re¬ 
moved,  and  beef  heart  meat,  exclusive 
of  the  heart  cap  may  be  used  individually 
or  collectively  to  the  extent  of  5  percent 
of  the  meat  ingredient  in  the  preparation 
of  caimed  product  labeled  “Corned  Beef” 
and  canned  product  labeled  “Roast  Beef 
Parboiled  and  Steam  Roasted”.  When 
beef  cheek  meat,  beef  head  meat,  and 
beef  heart  meat  are  used  in  the  prepara¬ 
tion  of  these  products,  their  presence 
shall  be  reflected  in  the  statement  of 
ingredients  as  required  by  this  part. 

(43)  When  monoglycerides  and  diglyc¬ 
erides  are  added  to  rendered  animal  fat 
or  a  combination  of  such  fat  and  vege¬ 
table  fat,  there  shall  appear  on  the  label 
in  a  prominent  manner  and  contiguous 
to  the  name  of  the  product  a  statement 
such  as  “With  Monoglycerides  and  Di¬ 
glycerides”,  “Monoglycerides  and  Diglyc¬ 
erides  Added”,  “With  Diglycerides  and 
Monoglycerides”  or  “Diglycerides  and 
Monoglycerides. Added”  as  the  case  may 
be. 

(44)  Canned  product  labeled  "Tripe 
With  Milk”  shall  be  prepared  so  that 
the  finished  canned  article,  exclusive  of 
the  cooked-out  Juices  and  milk,  will 
contain  at  least  65  percent  tripe.  The 
product  shall  be  prepared  with  not  less 
than  10  percent  milk. 


RULES  AND  REGULATIONS 


(45)  Product  labeled  "Beans  With  which  are  Intended  for  bulk  corned  beef 

Frankfurters  in  Sauce.”  “Sauerkraut  shall  not  result  in  an  increase  In^ 
With  Wieners  and  Juice.”  and  the  like,  weight  of  the  finished  cured  product  ^ 
shall  contain  not  less  than  20  percent  more  than  10  percent  over  the  weight^ 
frankfurters  or  wieners  computed  on  the  fresh  uncured  meat, 
the  weight  of  the  smoked  and  cooked  (53)  Colored  oleomargarine  or  colored 
sausage  prior  to  its  inclusion  with  the  margarine  packed  for  retail  sale  shad 
beans  or  sauerkraut.  be  in  containers  not  exceeding 

(46)  Product  labeled  “Lima  Beans  pound  capacity. 

With  Ham  in  Sauce,”  “Beans  With  Ham  (i)  The  word  “oleomargarine”  or 
in  Sauce,”  “Beans  With  Bacon  in  Sauce,”  "margarine”  shall  appear  on  each  prin, 
and  the  like,  shall  contain  not  less  than  cipal  display  panel  of  the  container  in 
12  percent  ham  or  bacon  computed  on  type  or  lettering  at  least  as  large  and  in 
the  weight  of  the  smoked  ham  or  bacon  at  least  the  same  prominence  as  any 
prior  to  its  inclusion  with  the  beans  and  other  type  or  lettering  appearing  on  such 
sauce.  container. 

(47)  Product  labeled  “C^iow  Mein  (ii)  A  full  and  accurate  statement  of 

Vegetables  With  Meat”  and  “Chop  Suey  all  the  ingredients  contained  in  such 
Vegetables  With  Meat”  shall  contain  not  oleomargarine  or  margarine  shall  be 
less  than  12  percent  meat  computed  on  prominently  and  informatively  displayed 
the  weight  of  the  uncooked  fresh  meat  contiguous  to  the  word  “oleomargarine 
prior  to  its  inclusion  with  the  other  or  “margarine”  wherever  such  word  h 
ingredients.  featured  on  the  container.  The  ingredl. 

(48)  Products  labeled  “Pork  With  ents  shall  be  shown  by  their  common  or 
Barbecue  Sauce”  and  “Beef  With  Barbe-  usual  name  and  be  arranged  in  the  order 
cue  Sauce”  shall  contain  not  less  than  of  their  predominance.  Collective  term* 
50  percent  meat  computed  on  the  weight  such  as  “animal  fat”  and  “vegetable  fatr 
of  the  cooked  and  trimmed  meat.  The  shall  not  be  used  but  the  specific  fat, 
weight  of  the  cooked  meat  used  in  this  oil  or  stearin  shall  be  shown, 
calculation  shall  not  exceed  70  percent  <bi)  Each  part  of  the  contents  of  the 
of  the  uncooked  weight  of  the  meat.  If  container  shall  be  enclosed  in  a  wrapper 
uncooked  meat  is  used  in  formulating  bearing  the  word  “oleomargarine"  or 
the  products,  they  shall  contain  at  least  “margarine”  in  type  or  lettering  not 
72  percent  meat  computed  on  the  weight  smaller  than  20-point  type. 

of  the  fresh  uncooked  meat.  When  ce-  .  (iv)  Wrapped  quarter  pound  sticks  or 
real,  vegetable  flour,  non-fat  dry  milk  or  similar  units  of  such  oleomargarine  or 
similar  substances  are  used  in  preparing  margarine  packaged  together  in  a  con- 
the  products,  such  fact  shall  be  promi-  tainer  may  constitute  units  for  retsil 
nently  stated  as  a  part  of  the  name  of  sale  and  they  shall  be  individually 
the  product.  wrapped  and  labeled  in  accordance  with 

(49)  The  weight  of  smoked  products  subdivisions  (i),  (ii),  and  (iii)  of  this 
such  as  hams,  pork  shoulders,  pork  subparagraph. 

shoulder  picnics,  pork  shoulder  butts,  ^54)  The  preparation  of  cooked  cured 
beef  tongues,  and  the  like,  except  hams,  product  such  as  hams,  pork  shoulden. 
pork  shoulder  picnics,  and  similar  prod-  Pork  shoulder  picnics,  pork  shoulder 
ucts  prepared  for  canning  shall  not  ex-  butts,  and  pork  loins,  either  by  moist  cx 
ceed  the  weight  of  the  fresh  uncured  dry  heat,  shall  not  result  in  the  finished 
article.  Hams,  pork  shoulder  picnics,  cooked  article  weighing  more  than  the 
and  similar  products  prepared  for  can-  fresh  uncured  product;  that  is,  the 
ning  shall  be  prepared  to  conform  to  the  weight  of  the  finished  cooked  article  plus 
limitations  provided  in  §  18.7  (n)  of  this  the  weight  of  the  skin,  bones,  fat,  and 
subchapter  in  the  case  of  Viarn  for  trimmings  removed  during  the  prepara- 
canning.  tion  shall  not  exceed  the  weight  (^  the 

(50)  The  terms  “Animal  Fat”  and  tresh  uncured  product. 

“Meat  Pat”  may  be  used  synonymously  (55)  Product  labeled  “Pressed  Ham," 
to  identify  rendered  fats  obtained  from  “Pressed  Ham  With  ITatural  Juices," 
cattle,  sheep,  swine,  or  goats  in  the  name  may  contain  finely  chopped  ham  shaidc 
of  product  and  ingredient  statement  for  meat  to  the  extent  of  25  percent  over 
such  meat  f<x)d  products  as  shortening  that  normally  present  in  the  boneka 
and  imcolored  oleomargarine.  The  ham.  The  weight  of  the  cured  chopped 
terms  “Animal  Pat”  or  “Meat  Fat”  shall  ham  prior  to  processing  shall  not  exceed 
not  be  used  to  identify  such  well  known  the  weight  of  the  fresh  imcured  ham, 
single  commodities  as  lard,  rendered  exclusive  of  the  bones  and  fat  removed 
pork  fat,  oleo  oil,  oleo  stearin,  oleo  stock  in  the  boning  operations,  plus  the  weight 
and  the  like  vrhen  prepared  and  packed  of  the  curing  ingredients  and  3  perc6irt 
as  such.  moisture. 

(51)  "Beef  with  Gravy”  and  "Gravy  (56)  When  approved  proteolytic  en- 

with  Beef”  shall  not  be  made  with  beef  zimies  are  used  on  steaks  or  other  ineat 
which,  in  the  aggregate  for  each  lot  con-  cuts  which  are  frozen  or  cooked  within 
tains  more  than  30  percent  trimmable  the  official  establishment  where  they  are 
fat,  that  is,  fat  which  can  be  removed  by  produced,  there  shall  appear  on  the  la- 
thorough  practical  trimming  and  sort-  bels  of  the  frozen  or  cooked  cuts,  con¬ 
ing.  ^tiguous  to  the  name  of  the  products,  a 

(52)  The  application  of  curing  solu-  prominent  descriptive  statement  such  ai 
tion  to  beef  briskets  shall  not  result  in  an  “Dipped  in  a  Solution  of  Papain,"  to 
increase  in  the  weight  of  the  finished  indicate  the  use  of  such  enz3rme8. 
cured  product  of  more  than  20  percent  (d)  When  a  statement  of  quantity  o( 
over  the  weight  of  the  fresh  uncured  contents  is  shown  on  a  label  it  shall  not 
briskets.  The  application  of  curing  solu-  be  false  or  deceptive.  Except  as  provided 
tion  to  other  beef  cuts,  such  as  navels, "  In  §  17.7,  it  shall  meet  the  following  re¬ 
clods,  middle  ribs,  rumps  and  the  like,  quirements.  It  shall  represent  in  teimi 
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ftf  Avoirdupois  weight  or  Uquid  measure 
the  Quantity  of  product  in  the  package 
Illusive  of  materials  packed  with  it. 
When  no  general  consumer  usage  to  the 
^ntrary  exists,  the  statement  shall  be  in 
Sms  of  liquid  measure,  if  the  product  is 
Slid  dr  in  terms  of  weight  if  the  prod- 
ud  is’solid,  semisolid,  viscous,  or  a  mix¬ 
ture  of  solid  and  liquid.  Unless  the 
statement  is  so  qualified  as  to  show  that 
»  expresses  the  minimum  quantity,  it 
shall  be  taken  to  express  the  actual 
Santity.  When  the  statement  expresses 
^  quantity,  no  variation  be¬ 

low  the  stated  minimum  shall  be  per- 
variations  above  the  stated 
minimum  shall  be  no  greater  than  con¬ 
sistent  with  filling  the  container  to  the 
stated  tn^"^Tnnm  in  accordance  with  good 
commercial  practice.  When  the  state¬ 
ment  expresses  actual  quantity,  varia¬ 
tions  incident  to  packaging  in  accordance 
with  good  conunercial  practice  shall  be 
allowed  but  the  average  shall  not  be  less 
than  the  quantity  stated. 

1 17.9  Labeling  product  prepared  with 
artificial  coloring,  artificial  flavoring, 
antioxidants,  or  preservatives.  Product 
which  bears  or  contains  any  artificial 
coloring,  artificia’  flavoring,  antioxi¬ 
dants,  or  preservatives  as  permitted  im- 
der  parts  1  through  29  of  this  subchapter 
shall  bear  labeling  stating  that  fact. 

(a)  Artificial  coloring  of  edible  fats 
shall  be  declared  on  the  label  in  a  prom¬ 
inent  manner .  and  contiguous  to  the 
pftinfl  of  the  product  by  the  words 
"artificially  colored”. 

(b)  (1)  When  product  is  placed  in 
casing  to  which  artificial  coloring  is  ap¬ 
plied.  as  permitted  under  Parts  1 
through  29  of  this  subchapter,  there 
shall  appear  on  the  label,  in  a  prominent 
manner  and  contiguous  to  the  name  of 
the  product,  the  words  “artificially 
colored.” 

(2)  If  the  casing  is  removed  from 
product  at  an  ofiBcial  establishment  and 
there  is  evidence  of  the  artificial  coloring 
on  the  surface  of  the  product,  there  shall 
aiwear  on  the  label  in  a  prominent  man¬ 
ner  and  contiguous  to  the  name  of  tht 
product,  the  words,  “artificially  colored.” 

(3)  When  the  casing  is  colored  prior 
to  Its  use  as  a  covering  for  product,  the 
color  shall  be  of  a  kind  and  so  applied 
as  not  to  be  transferable  to  the  product 
and  not  to  be  misleading  or  deceptive 
with  respect  to  color,  quality,  or  kind  of 
product  enclosed  in  the  casing,  and  no 
reference  to  color  need  appear  on  the 
label  ' 

(c)  When  any  artificial  flavoring  is 
permitted  to  be  added  to  product  there 
shall  appear  on  the  label  in  prominent 
letters  and  contiguous  to  the  name  of  the 
product  the  words  “artificially  flavored”, 
and  the  ingredient  statement  shall  iden¬ 
tify  it  as  an  artificial  flavoring. 

(d)  When  an  antioxidant  is  added  to 
product  as  permitted  under  Parts  1 
through  29  of  this  subchap^r  there  shall 
appear  on  the  label  in  proi^nent  letters 
and  contiguous  to  the  name  of  product, 
a  statement  showing  that  fact  and  the 
Purpose  for  which  It  is  added,  such  as, 
“oxygen  interceptor  added  to  improve 
ftability”,  except  as  otherwise  provided 
la  Part  28  of  this  subchapter. 


(e)  Containers  of  meat  packed  in  bor¬ 
ax  or  other  preservative  for  export  to 
a  foreign  country  which  permits  the  use 
of  such  preservative  shall,  at  the  time  of 
packing,  be  marked  “for  export”,  fol¬ 
lowed  on  the  next  line  by  the  words 
“packed  in  preservative”,  or  such  equiva¬ 
lent  statement  as  may  be  approved  for 
this  purpose  by  the  Director  of  Division, 
and  directly  beneath  this  there  shall  ap¬ 
pear  the  word  “establishment”  or  abbre¬ 
viation  thereof,  followed  by  the  number 
of  the  establishment  at  which  the 
product  is  packed.  The  complete  state¬ 
ment  shall  be  applied  in  a  conspicuous 
location  and  in  letters  not  less  than  1 
inch  in  height. 

§  17.10  Reuse  of  inspection  marks; 
reuse  of  containers  bearing  marks  of  in- 
spection,  labels,  etc.;  requirements  re¬ 
garding.  (a)  No  inspection  legend  which 
has  been  previously  used  shall  be  used 
again  for  the  identification  of  any  prod¬ 
uct,  except  as  provided  for  in  paragraph 
<b)  of  this  section. 

(b)  All  stencils,  marks,  labels,  or  other 
devices  on  previously  used  containers, 
whether  relating  to  any  product  or  other¬ 
wise,  shall  be  removed  or  obliterated  be¬ 
fore  such  containers  are  used  for  any 
product,  unless  such  stencils,  marks,  la¬ 
bels,  or  devices  correctly  indicate  the 
article  to  be  packed  therein  and  such 
containers  are  refilled  imder  the  super¬ 
vision  of  a  Division  employee. 


mission  has  been  received  from  the  Di¬ 
rector  of  Division.  The  relabeling  of 
inspected  and  passed  product  with  offi¬ 
cial  labels  shall  be  done  under  the  super¬ 
vision  of  an  inspector  of  the  Division. 
The  establishment  shall  reimburse  the 
Division,  in  accordance  with  regulations 
of  the  United  States  Department  of  Agri¬ 
culture,  for  any  cost  involved  in  super¬ 
vising  the  relabeling  of  such  product. 

§  17.13  Distribution  of  labels  bear¬ 
ing  an  inspection  legend.  Labels,  wrap¬ 
pers,  and  cartons  bearing  an  inspection 
legend  with  or  without  the  establish¬ 
ment  number  may  be  transported  from 
one  official  establishment  to  another  pro¬ 
vided  such  shipments  are  made  with  the 
permission  and  under  the  supervision  of 
the  inspector  in  charge  at  the  station  of 
origin,  who  will  notify  the  inspector  in 
charge  at  destination  concerning  the  date 
of  shipment  of  the  labeling  material  and 
the  character  and  quEuitity  of  the  ma¬ 
terials  involved.  No  such  material  shall 
be  used  at  the  establishment  to  which  it 
is  shipped  unless,  it  conforms  with  the 
requirements  of  Farts  1  through  29  of 
this  subchapter. 

§  17.14  Rescindment  of  Iccbel  approv¬ 
als.  Once  a  year,  or  oftener  if  neces¬ 
sary,  each  official  establishment  should 
submit  to  the  Director  of  Division,  in 
qusuiruplicate,  a  list  of  approvals  for 
labels  that  have  become  obsolete,  accom- 


§  17.11  Labeling,  filling  of  containers, 
handling  of  labeled  products  to  be  only 
in  compliance  with  regulations,  (a)  All 
labeling  of  product  required  to  be  in¬ 
spected  by  Division  employees  shall  be  in 
compliance  with  the  regulations  in  Farts 
1  through  29  of  this  subchapter. 


j^nied  with  a  statement  that  such  ap¬ 
provals  are  no  longer  desired.  The 
approvals  shall  be  identified  by  the  num¬ 
ber,  the  date  of  approval,  and  the  name 
of  product  or  other  designation  showing 
the  class  of  material. 


(b)  No  person  shall  apply  or  affix,  or 
cause  tb  be  applied  or  affixed,  any  label 
to  any  product  prepared  or  received  in 
an  official  establishment,  or  to  any  con¬ 
tainer  thereof,  except  in  compliance  with 
the  regulations  in  Farts  1  through  29  of 
this  subchapter. 

(c)  No  person  shall.  In  an  official  es¬ 
tablishment.  fill  or  cause  to  be  filled,  in 
whole  or  in  part,  any  container  with  any 
product  required  by  the  regulations  In 
Farts  1  through  29  of  this  subchapter  to 

.^bear  a  label,  except  in  compliance  with 
the  regulations  in  Farts  1  through  29  of 
this  subchapter. 

(d)  No  person  shall  remove  or  cause 
to  be  removed  from  an  official  establish¬ 
ment  any  product  bearing  a  label  unless 
such  label  be  in  compliance  with  the 
regulations  in  Farts  1  through  29  of  this 
subchapter. 


Fart  18 — Reinspection  and  Preparation 
OP  Products 


Sec. 

18.1  Reinspection  of  products;  frozen  prod¬ 

ucts. 

18.2  Tagging  products  "U.  S.  retained”  on 

reinspection :  disposition  thereof. 

18.3  Unsound  product  bearing  Inspection 

mark  found  outside  of  official  es¬ 
tablishments. 

18.4  Product  entering  official  establish¬ 

ment;  Identification  as  Inspected 
and  passed;  disposition:  shipping 
in  commerce. 

18.5  Designation  of  places  of  receipt  of 

retmned, products  for  reinspection. 

18.6  Processes  to  be  supervised;  containers. 

equipment,  processes  of  manufac¬ 
ture  to  be  clean  and  sanitary;  sub¬ 
stances  to  be  clean  and  wholesome. 

18.7  Use  in  preparation  of  meat  food  prod¬ 

ucts  of  chemicals,  antioxidants,  col¬ 
oring  matter,  flavoring,  water,  ice, 
cereal,  vegetable  starch,  nonfat  dry 


§  17.12  Relabeling  product,  require¬ 
ments  regarding.  When  it  is  claimed  by 
an  official  establishment  that  some  of  its 
labeled  product  which  has  been  trans¬ 
ported  to  a  location  other  than  an  official 
establishment,  is  in  need  of  relabeling  on 
account  of  the  labels  having  become 
mutilated  or  otherwise  damaged,  the  re¬ 
quests  for  relabeling  the  product  shall 
be  sent  to  the  Director  of  Division  and 
accompanied  with  a  statement  of  the 
reasons  therefor.  Labeling  material  in¬ 
tended  for  relabeling  inspected  and 
passed  product  shall  not  be  transported 
from  an  official  establishment  until  per- 


milk,  etc. 

18.8  Preservatives  and  other  substances 

permitted  In  product  for  export 
only;  handling;  such  product  not 
to  be  used  for  dmnestlb  food  pur¬ 
poses. 

18.9  Samples  of  products,  water,  dyes. 

chemicals,  etc.,  to  be  taken  for  ex¬ 
amination. 

18.10  Prescribed  treatment  of  pork  and 

products  containing  pork  to  destroy 
trichinae. 

18.11  Canning  with  heat  processing  and 

hermetically  sealed  containers; 
cleaning  containers;  closure;  code 
marking;  heat  processing;  incuba¬ 
tion. 


995S 


RULES  AND  REGULATIONS 


Sec. 

19.12  Preparation  of  dog  food  or  similar 

uninspected  article  at  official  estab> 
lishments;  edible  products  depart¬ 
ment;  inedible  products  depart¬ 
ment;  denattiring. 

18.13  Mixtures  containing  product  but  not 

amenable  to  Meat  Inspection  Act. 

18.14  Contamination  of  product  by  flood 

water,  etc.;  procedure  for  handling. 

18.15  Glands  and  organs  for  use  in  pre¬ 

paring  pharmaceutical,  organother- 
apeutic,  or  technical  products. 

18.16  Tagging  chemicals,  preservatives,  ce¬ 

reals,  spices,  etc.,  “U.  S.  retained.’* 

18.17  Product  for  educational  vises,  labora¬ 

tory  examination;  and  other  pvir- 
poses. 

Authobitt:  §§  18.1  to  18.17  Issued  under 
84  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1300,  21  U.  S.  C.  89. 

§  18.1  Reinspection  of  products; 
frozen  products,  (a)  All  products, 
whether  fresh,  cured,  or  otherwise  pre¬ 
pared,  even  though  previously  inspected 
and  passed,  shall  be  reinspected  by  Divi¬ 
sion  employees  as  often  as  may  be  neces¬ 
sary  in  order  to  ascertain  whether  they 
are  sound,  healthful,  wholesome,  and  fit 
for  human  food  at  the  time  they  leave 
official  establishments.  If  upon  rein¬ 
spection  suiy  article  is  found  fe.  have  be¬ 
come  unsound,  unhealthful,  imwhole- 
some,  or  in  any  way  unfit  for  human 
food,  the  original  mark,  stamp,  or  label 
thereon  shall  be  removed  or  defaced' and 
the  article  condemned:  Provided,  That: 

(1)  If  an  article  becomes  soiled  or  un¬ 
clean  by  falling  on  the  floor  or  in  ari^ 
other  accidental  way,  it  may  be  cleaned 
(including  trimming,  if  necessary)  and 
presented  for  reinspection, 

(2)  When  an  article  is  found  to  be  af¬ 
fected  by  any  unsound  or  imwholesome 
condition  designated  by  the  Director  of 
Division  as  being  capable  of  rehandling 
by  approved  methods  for  food  purposes, 
the  official  establishment  may  be  per¬ 
mitted  to  rehandle  if  necessary  steps  are 
immediately  taken  in  a  manner  pre¬ 
scribed  by  him.  Included  are  such  condi¬ 
tions  as  articles  found  to  have  absorbed 
a  foreign  odor,  to  contain  mold  or  sim¬ 
ilar  substance,  and  rendered  animal  fats 
in  which  there  is  present  tank  water  in 
first  stages  of  sourness.  If  upon  final  in¬ 
spection  the  article  is  found  to  be  sound 
and  wholesome  it  shall  be  passed  for 
human  food;  otherwise  it  shall  be  con¬ 
demned. 

(b)  Care  shall  be  taken  to  see  that 
product  is  in  good  condition  when  placed 
in  freezers.  If  there  is  doubt  as  to  the 
soundness  of  any  frozen  product,  the  in¬ 
spector  will  require  the  defrosting  and 
reinspection  of  a  sufficient  quantity 
thereof  to  determine  its  actual  condition. 

(1)  Product,  such  as  pork  tenderloinSr 
brains,  sweetbreads,  stews,  chop  suey, 
etc.,  shall  not  be  packed  in  hermetically 
sealed  metal  or  glass  containers,  imless 
subsequently  heat  processed  or  othenvise 
treated  to  preserve  the  product  in  a 
manner  approvefi  by  the  Director  of 
Division. 

(2)  Frozen  product  may  be  defrosted 
in  water  or  pickle  in  a  manner  and  with 
the  use  of  facilities  which  are  acceptable 
to  the  Inspector  in  charge.  Before  such 
product  is  defrosted,  a  careful  examina¬ 
tion  shall  be  made  to  determine  its  con¬ 
dition.  If  necessary,  this  examination 
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shall  include  defrosting  of  representative 
samples  by  means  other  than  in  water  or 
pickle. 

(c)  Attention  should  be  given  particu¬ 
lar^  to  the  first  draw-off  from  the  bot¬ 
toms  of  tank  cars  where  a  tank-water- 
sour  condition  is  sometimes  foimd. 

§  18.2  Tagging  products  "C7.  S.  re- 
tained’*  on  reinspection;  disposition 
thereof.  A  “U.  S.  retained”  tag  shall  be 
-placed  by  a  Division  employee  at  the  time 
of  reinspection  on  all  products  or  the 
containers  thereof  which  are  suspected 
on  reinspection  at  an  official  establish¬ 
ment  or  in  the  possession  of  such  estab¬ 
lishment  of  being  unsound,  unhealthful, 
imwholesome,  or  in  any  way  unfit  for 
human  food.  The  employee  who  affixes 
the  tag  shall  record  the  tag  number  and 
the  kind  and  amount  of  the  article  re¬ 
tained.  Such  tag  shall  accompany  such 
article  to  the  retaining  room  or  other 
special  place  for  final  inspection.  When 
the  final  inspection  is  made,  if  the  article 
is  condemned,  the  original  mark,  stamp, 
or  label  thereon  shall  be  removed  or  de¬ 
faced  and  the  inspector  shall  stamp  on 
or  write  across  the  face  of  the  retained 
tag  the  phrase  “U.  S,  inspected  and  con¬ 
demned,”  and  this  tag  shall  accompany 
such  article  into  the  tank.  The  inspec¬ 
tor  shall  make  a  complete  record  of  the 
transaction  and  shall  report  his  action 
to  the  inspector  in  charge.  If,  however, 
upon  final  inspection  the  article  is  passed 
for  food,  the  inspector  shall  remove  the 
retained  tag,  record  the  transaction,  and 
report  his  action  to  the  inspector  in 
charge. 

§  18.3  Unsound  product  hearing  in¬ 
spection  mark  foiurCd  outside  of  official 
establishments.  Division  employees  shall 
inform  local  representatives  of  the  Food 
and  Drug  Administration,  or  responsible 
state  or  municipal  officials,  and  report  to 
the  Director  of  Division  regarding  any 
product  which  bears,  or  the  container  of 
which  bears,  the  inspection  legend,  dis¬ 
covered  by  them  outside  of  official  estab¬ 
lishments,  and  which  is  imsound,  un¬ 
healthful,  unwholesome,  or  in  any  way 
unfit  for  human  food. 

§  18.4  Product  entering  ofUcial  estab¬ 
lishments;  identification  as  inspected 
and  passed;  disposition,  shipping  in  com¬ 
merce.  (a)  Except  as  provided  in  Part 
12  of  this  subchapter,  no  product  shall 
be  brought  into  an  official  establishment 
unless  it  has  been  previously  inspected 
and  passed  by  a  Division  employee,  nor 
unless  it  can  be  identified  by  marks,  seals, 
brands,  or  labels  as  having  been  so  in¬ 
spected  and  passed,  nor,  except  as  pro¬ 
vided  in  Part  27  of  this  subchapter,  if 
it  has  been  processed  elsewhere  than  in 
an  official  establishment.  All  products 
brought  into  an  official  establishment  in 
compliance  with  the  regulations  in  Parts 
1  through  29  of  this  subchapter  shall  be 
identified  and  reinspected  at  the  time  of 
receipt,  and  be  subjected  to  further  rein¬ 
spection  in  such  manner  and  at  such 
times  as  may  be  deemed  necessary.  If 
upon  such  reinspection  any  article  is 
found  to  be  unsoimd,  imhealthful,  un¬ 
wholesome,  or  otherwise  unfit  for  hu¬ 
man  food,  the  original  mark,  stsimp,  or 
label  shall  be  removed  or  defaced  and  the 
article  condemned. 


■(b)'  Any  product  which  has  been  in- 
spected  and  passed  under  the  regulation*  ‘ 
in  Parts  1  through  29  of  this  subchapter 
and  which  bears  the  inspection  legend 
may  be  shipped  in  interstate  or  foreign 
commerce,  provided  it  is  sound,  fietoth- 
ful,  wholesome,  and  fit  for  human  food 
and  has  not  been  processed,  reprocessed 
or  changed  elsewhere  than  in  an  official 
establishment  in  any  manner  so  as  to 
alter  the  character  of  the  product. 

§  18.5  Designation  of  places  of  receipt  ! 
of  returned  products  for  reinspecttoji 
Every  official  establishment  shall  desigi 
nate,  with  the  approval  of  the  inspector 
in  charge,  a  dock  or  place  at  which  re¬ 
turned  products  shall  be  received,  and 
such  products  shall  be  received  on^  at 
such  dock  or  place  and  shall  be  inspected 
there  by  a  Division  employee  before  fur- 
ther  entering  the  establishment. 

§  18.6  Processes  to  be  supervised;  con¬ 
tainers,  equipment,  processes  of  han- 
ufacture  to  be  clean  and  sanitary;  51^ 
stances  to  be  clean  and  wholesome,  (a) 
All  processes  used  in  curing,  pickling, 
rendering,  canning,  or  otherwise  pre¬ 
paring  any  product  in  official  establish¬ 
ments  shall  be  supervised  by  Division 
employees.  No  fixtures  or  applian^ 
such  as  tables,  trucks,  trays,  tanks,  vats, 
machines,  implements,  cans,  or  con¬ 
tainers  of  any  kind,  shall  be  used  »nViCT 
they  are  of  such  materials  and  con¬ 
struction  as  will  not  contaminate  the 
product  and  are  clean  and  sanitary.  All 
steps  in  the  processes  of  manufacture 
shall  be  conducted  carefully  and  with 
strict  cleanliness  in  rooms  or  compart¬ 
ments  separate  from  those  used  for  in¬ 
edible  products. 

(1)  All  containers  which  are  intended 
to  be  hermetically  sealed  shall  be 
washed  as  required  under  §  18.11  im¬ 
mediately  before  filling,  except  that  the 
hermetically  sealed  cans  in  which  lard 
is  shipped  may  be  examined  immediatd; 
before  being  filled  arid  if  found  to  be  ac¬ 
ceptably  clean,  need  not  be  washed. 

(2)  Pumps,  pipes,  conductors,  and 

fittings  used  to  conduct  milk,  skim  milk, 
cream,  or  mixtures  of  these  in  the  man¬ 
ufacture  of  oleomargarine  shall  be  of 
sanitary  construction,  with  smooth 
Inner  and  outer  surfaces  of  noncorrosive 
material  or  coated  with  nickel,  tin,  or 
other  approved  material,  readily  de¬ 
mountable  for  cleaning,  and  shall  be  k^ 
clean  and  sanitary.  ^ 

(3)  Equipment  may  be  used  inter¬ 
changeably  for  the  preparation  of  lard 
and  rendered  pork  fat  which  are  to  be 
labeled  as  such.  The  Director  of  Divi- 
Bion  may  grant  permission  for  the  re¬ 
stricted  dual  use  of  such  equipment  for 
the  preparation  of  other  products.  The 
pipes  and  equipment  used  for  edible  fats 
shall  be  so  arranged  that  the  identity 
of  the  product  will  be  maintained  until 
the  product  is  properly  labeled. 

(4)  The  only  animal  casings  that  may 
be  used  as  containers  of  product  are 
those  from  cattle,  sheep,  swine,  or  goats. 

( 5 )  Casings  for  products  shall  be  care¬ 
fully  inspected  by  Division  employeea 
Only  those  casings  ’  which  have  been 
carefully  washed  and  thoroughly  fluriicd 
with  clean  water  immediately  before 
stuffing,  are  suitable  for  containers,  are 
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and  are  passed  on  such  Inspection 
\oii  he  used,  except  that  preflushed  an- 
r«j  casings  packed  in  salt  or  salt  and 
citrine  solution  or  other  approved  me- 
SEmay  be  used  without  additional 
SSing  provided  they  are  found  to  be 
iSaWid  otherwise  acceptable  and  are 
Sugbly  rinsed  before  use. 

(6)  Beef  rounds,  beef  bungs,  beef  mld- 
^  beef  bladders,  calf  rounds,  hog 

hog  middles,  and  hog  stomachs 
SK’  are  to  be  used  as  containers  of 
food  product  shall  be  presented 
Jor^tospection  turned  with  the  fat  sur¬ 
face  exposed.  v,,  u  v. 

(7)  Portions  of  casings  which  show 
Infestation  with  Oesophagostomum  or 
other  nodule-producing  parasite,  and 
^yeasands  infested  with  the  larvae  of 
Hypoderma  lineatum,  shall  be  rejected, 
except  that  when  the  infestation  is  slight 
and  the  nodules  and  larvae  are  removed, 
the  casing  or  weasand  may  be  passed. 

(8)  The  fermenting  of  intestines  is 
not  permitted  in  ofiBcial  establishments. 
The  stripping  and  sliming  of  intestines 
shall  be  performed  in  a  clean  manner. 

(9)  Hog  and  sheep  casings  intended 
for  use  as  containers  of  product  may  be 
treated  by  soaking  in  or  applying  thereto 
sound,  fresh  pineapple  juice  or  a  sound 
solution  containing  fresh  pineapple  juice 
(ff  papain  or  bromelin  or  pancreatic  ex¬ 
tract  to  permit  the  enzymes  contained  in 
these  substances  to  act  on  the  casings  to 
puifft  them  less  resistant.  The  casings 
shall  be  handled  in  a  clean  and  sanitary 
Iharmer  throughout  and  the  treatment 
shall  be  followed  by  washing  and  flush¬ 
ing  the  casings  with  water  sufficiently  to 
etfectively  remove  the  substance  used 
and  terminate  the  enzymatic  action. 

(b)  All  substances  and  ingredients 
Irik  in  the  manufacture  or  preparation 
of  any  product  shall  be  clean,  sound, 
het^ful,  wholesome,  and  otherwise  fit 
for  human  food. 

(1)  On  account  of  the  invariable  pres¬ 
ence  of  bone  splinters,  detached  spinal 
cords  shall  not  be  used  in  the  prepara¬ 
tion  of  edible  product  other  than  for 
rendering  where  they  constitute  a  suita¬ 
ble  raw  material. 

(2)  Care  shall  be  taken  to  remove  bones 
and  parts  of  bones  from  product  which  is 
intended  for  chopping. 

(3)  Heads  for  use  in  the  preparatioii 
of  meat  food  products  shall  be  split  and 
the  bodies  of  the  teeth,  the  turbinated 
and  ethmoid  bones,  ear  tubes,  and  horn 
butts  removed,  and  the  heads  then  thor¬ 
oughly  cleaned. 

(4)  Kidneys  for  use  in  the  preparation 
of  meat  food  products  shall  first  be  freely 
sectioned  and  then  thoroughly  soaked 
and  washed.  All  detached  kidneys,  in¬ 
cluding  beef  kidneys  detached  with  kid¬ 
ney  fat,  shall  be  inspected  before  being 
used  in  or  shipped  from  the  establish¬ 
ment. 

(5)  Testicles  if  handled  as  an  edible 
product  may  be  shipped  from  the  estab¬ 
lishment  as  such,  but  they  shall  not  be 
used  as  an  ingredient  of  a  meat  food 
product. 

(6)  Cattle  paunches  and  hog  stom- 
Mhs  for  use  in  the  preparation  of  meat 
food  products  shall  be  thoroughly  cleaned 
on  all  surfaces  and  parts  immediately 
after  being  emptied  of  their  contents. 


which  shall  follow  promptly,  their  re¬ 
moval  from  the  carcasses. 

(7)  Tonsils  shall  be  removed  and  shall 
not  be  used  as  ingredients  of  meat  food 
products. 

(8)  Hog  blood  shall  not  be  used  as  an 
ingredient  of  meat  food  product.  No 
blood  which  comes  in  contact  with  the 
surface  of  the  body  of  an  animal  or  is 
otherwise  contaminated  shall  be  col¬ 
lected  for  food  purposes.  Only  blood 
from  animals  the  carcasses  of  which  are 
inspected  and  passed  may  be  used  for 
meat  food  products.  -The  defibrination 
of  blood  intended  for  food  purposes  shall 
not  be  performed  with  the  hands. 

(9)  No  prohibited  dye,  chemical,  pre¬ 
servative,  or  other  substance  shall  be 
brought  into  or  kept  in  an  official  es¬ 
tablishment  for  use  as  an  ingredient  of 
human  food  or  animal  feed. 

(10)  Intestines  shall  not  be  used  as 
ingredients  of  meat  food  products. 

(11)  Clotted  blood  shall  be  removed 
from  hog  hearts  before  they  are  shipped 
from  ^e  establishment  or  used  in  the 
preparation  of  a  meat  food  product. 

§  18.7  Use  in  preparation  of  meat  food 
products  of  chemicals,  antioxidants,  col¬ 
oring  matter,  flavoring,  water,  ice,  cereal, 
vegetable  starch,  nonfat  dry  milk,  etc. 
(a)  No  product  shall  contain  any  sub¬ 
stance  which  impairs  its  wholesomeness 
or  which  is  not  approved  by  the  Director 
of  Division. 

(b)  There  may  be  added  to  product, 
with  appropriate  declaration  as  required 
under  Parts  16  and  17  of  this  subchapter, 
common  salt,  approved  sugars  (sucrose 
(cane  or  beet  sugar) ,  maple  sugar,  dex¬ 
trose,  invert  sugar,  honey,  corn  syrup 
solids,  com  syrup  and  glucose  ssrrup), 
wood  smoke,  vinegar,  flavorings,  spices, 
sodium  nitrate,  sodium  nitrite,  potas¬ 
sium  nitrate  (saltpetre)  and  potassium 
nitrite. 

(c)  Monoglycerides  a^d  diglycerides 
may  be  added  to  rendered  animal  fat  or  a 
combination  of  such  fat  and  vegetable 
fat  with  appropriate  declaration  as  re¬ 
quired  in  Part  17  of  this  subchapter. 

(d)  With  appropriate  declaration,  as 
provided  in  Part  17  of  this  subchapter, 
the  following  antioxidants  may  be  added, 
in  the  amounts  indicated,  to  rendered 
animal  fat  or  a  combination  of  such  fat 
and  vegetable  fat: 

(1)  Resin  guaiac  not  to  exceed  Mo  of 
1  percent;  or 

(2)  Nordihydroguaiaretic  acid  not  to 
exceed  Moo  of  1  percent;  or 

(3)  Tocopherols  not  to  exceed  Moo  of 
1  percent.  (A  30-percent  concentration 
of  tocopherols  in  vegetable  oils  shall  be 
used  when  added  as  an  antioxidant  to 
products  designated  as  “lard”  or  “ren¬ 
dered  pork  fat”) ;  or 

(4)  Lecithin:  Provided,  That  nothing 
In  this  paragraph  shall  pi^vent  the  use 
of  this  substance  as  an  emulsifier  as  ap¬ 
proved  by  the  Director  of  Division;  or 

(5)  Butylated  hydroxyanisole  (a  mix¬ 
ture  of  2-tertiary  butyl  4-hydroxyanisole 
and  3-tertiary  lyityl  4-hydroxyaiiisole) 
not  to  exceed  Moo  of  1  percent;  or 

(6)  Butylated  hydroxytoluene  (2,6  dl- 
tertiary  butyl  paracresol)  (2,6  di-tertiary 
butyl  4-methyl  phenol)  not  to  exceed 
Moo  of  1  percent;  or 
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(7)  Propyl  gallate  not  to  exceed  Moo 
of  1  percent;  or 

(8)  Combinations  of  two  or  more  of 
the  antioxidants  listed  in  subparagraphs 
(2),  (5),  (6)  and  (7)  of  this  paragraph 
not  to  exceed  Moo  of  1  percent;  or 

(9)  Citric  acid  and/or  phosphoric  acid 
and/or  monoisopropyl  citrAte  not  to  ex¬ 
ceed  Moo  of  1  percent,  either  alone  or  in 
combination  with  the  antioxidants  listed 
in  subparagraphs  (2),  (5),  (6),  (7),  or 
(8)  of  this  paragraph. 

(e)  To  facilitate  chopping  and/or  to 
dissolve  the  usual  curing  ingredients, 
water  or  ice  may  be  used  in  the  prepara¬ 
tion  of  luncheon  meat  and  meat  loaf; 
however,  the  total  amount  of  water  used 
shall  not  exceed  3  percent  of, the  ingre¬ 
dients  going  into  the  preparation  of  the 
product  and  its  presence  shall  be  de¬ 
clared  as  required  imder  Parts  16  and  17 
of  this  subchapter. 

(f)  Except  as  otherwise  provided, 
sausage  shall  be  prepared  with  meat, 
or  meat  and  meat  byproduct,  seasoned 
with  condimental  proportions  of  condi- 
mental  substances. 

(g)  Under  appropriate  declaration  as 
required  in  Parts  16  and  17  of  this  sub¬ 
chapter,  sausage  may  contain  not  more 
than  3M  percent,  individually  or  collec¬ 
tively,  of  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soya  flour,  non¬ 
fat  dry  milk,  or  dried  milk. 

(h)  For  the  purpose  of  facilitating 
chopping  and  mixing,  and  imder  appro¬ 
priate  declaration  as  required  under 
Parts  16  and  17  of  this  subchapter, 
watei:  or  ice  may  be  used  in  the  prepara¬ 
tion  of  sausage  which  is  not  cooked,  in 
an  amount  not  to  exceed  3  percent  of 
the  total  ingredients  used.  Sausage  of 
the  kind  which  is  cookeiL  such  as  frank¬ 
furter,  Vienna,  and  bologna,  may  contain 
not  more  than  10  percent  of  added  water 
or  moisture. 

(i)  Bicarbonate  of  soda,  caustic  soda, 
sodium  carbonate,  diatomaceous  earth, 
fuller’s  earth,  carbon,  acetic  acid,  tan¬ 
nic  acid,  agents  used  exclusively  as  cata¬ 
lyzers  such  as  nickel  preparations,  and 
such  other  substances  as  may  be  ap¬ 
proved  by  the  Director  of  Division,  may 
be  used  in  the  preparation  of  rendered 
fats:  Provided,  That  they  are  eliminated 
during  the  process  of  manufacturing. 

(j)  Caustic  soda,  sodium  carbonate 
(soda  ash  or  sal  soda) ,  trisodium  phos¬ 
phate,  or  sodium  metasilicate,  or  a  com¬ 
bination  of  these  substances,  or  lime, 
or  a  combination  of  lime  and  sodium  car¬ 
bonate,  and/or  a  solution  of  hydrogen 
peroxide,  may  be.  used  in  the  prepara¬ 
tion  of  tripe:  Provided,  That  immedi¬ 
ately  following  the  treatment  the  tripe 
is  thoroughly  washed  with  clear  water 
and  the  added  substances  removed. 

(k)  The  use  of  sodium  nitrite,  potas¬ 
sium  nitrite,  sodium  nitrate  or  potas¬ 
sium  nitrate,  or  combination  of  nitrite 
and  nitrate,  shall  not  result  in  the  pres¬ 
ence  of  more  than  200  parts  per  million 
of  nitrite  in  the  finished  product.  Sup¬ 
plies  of  sodium  nitrite  and  potassium 
nitrite  and  mixtures  containing  them 
must  be  kept  securely  imder  the  care  of 
a  responsible  employee  of  the  establish¬ 
ment.  The  specific  nitrite  content  of 
such  supplies  must  be  known  and  clearly 
marked  accordingly.  The  maximum 
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with  or  without  water,  may  be  added  to  (t)  With  appropriate  decIaraOoa  u 
fresh  beef  blood  in  an  amount  not  to  required  under  Farts  16  and  17  of  «!!! 
exceed  %o  of  1%  of  the  total  mixture,  subchapter,  not  more  than  %ooo  of  1  ^ 
When  water  is  used  to  make  a  solution  cent  of  butylated  hydroxyanisob  aod 
of  the  citric  acid  or  sodium  citrate  added  ^looo  of  1  percent  of  citric  acid  may  h. 
to  the  beef  blood,  not  more  than  two  usM  in  unsmoked  dry  sausage  ythkk  k 
parts  of  water  to  one  part  of  citric  acid  held  during  preparation  in  a  drying  rocmi 
or  sodium  citrate  shall  be  used.  for  purposes  of  trichinae  treatment  fw 

(p)  Harmless  bacterial  starters  of  the  the  periods  prescribed  in  this  subchaptcr 
acidophilus  type  may  be  used  in  the  *  x  ig  g 
preparation  of  such  kinds  of  sausage  as  ^ 
thuringer,  lebanon  bologna,  cervelat, 
salami  and  pork  roll  in  an  amount  not 
to  exceed  ^  of  1  percent.  When  used, 
the  harmless  bacterial  starter  shall  be 
included  in  the  list  of  ingredients  in  the 
order  of  its  predominance  as  required  by 
Parts  16  and  17  of  this  subchapter. 

(q)  Corn  syrup  solids,  corn  ssnnip,  or 
glucose  syrup  shall  not  be'  used  indi¬ 
vidually  or  collectively  in  an  amount  ex¬ 
ceeding  2  percent  (calculated  on  a  dry 
basis)  of  all  of  the  ingredients  used  in 
preparing  such  meat  food  products  as 
sausage,  hamburger,  meat  loaf,  luncheon 
meat,  chopped  ham,  or  pressed  ham. 

(r)  Disodium  phosphate,  sodium  hex- 
ametaphosphate,  sodium  tripolyphos¬ 
phate,  sodium  pyrophosphate,  and  so¬ 
dium  acid  pyrophosphate,  may  be  added 
to  the  pumping  pickle  for  cured  hams 
and  pork  shoulder  picnics  and  may  be 
used  in  the  preparation  of  canned 
chopped  ham.  provided  such  use  shall 
not  result  in  more  than  ^  of  1  percent 
of  added  phosphate  in  the  finished  prod¬ 
uct  and  provided  that  the  maximum 
amoimt  of  such  phosphate  which  may 
be  so  used  is  as  follows: 

(1)  Pumping  pickle  shall  not  contain 
more  than  5  percent  of  such  phosphate. 

When  dissolved  in  pumping  pickle,  a 
small  quantity  of  a  crystalline  precipitate 
material  may  be  formed.  Such  pickle 
shall  be  filtered  or  the  precipitate  al¬ 
lowed  to  settle  so  that  only  the  clear 
solution  is  injected  into  product. 

(2)  With  appropriate  declaration  as 
required  under  Farts  16  and  17  of  this 
subchapter,  such  phosphate  may  be  used 
in  the  preparation  of  canned  chopped 
ham  in  an  amount  not  to  exceed  8  oimces 
for  each  100  pounds  of  the  fresh  uncured 
comminuted  ham. 

(s)  Ascorbic  acid  or  sodium  ascorbate 
may  be  used  in  the  preparation  of  cured 
pork  and  beef  products  and  comminuted 
meat  food  products  as  follows: 

(1)  Fickle  used  for  pumping,  curing, 
or  packing  pork  and  beef  products  shall 
not  contain  more  than  7^  otmces  of 
ascorbic  acid  or  sodium  ascorbate  to  each 
100  gallons  of  pickle. 

(2)  With  appropriate  declaration  as 
required  imder  Farts  16  and  17  of  this 
su^hapter,  ascorbic  acid  or  sodium  as¬ 
corbate  may  be  used  in  the  preparation 
of  cooked,  cured,  comminuted  meat  food 
products  in  amoimts  not  to  exceed  % 
ounce  of  ascorbic  acid  or  %  ounce  of 
sodium  ascorbate  for  each  100  pounds 
fresh  meat  or  meat  food  product.  A  so¬ 
lution  containing  not  more  than  5  per¬ 
cent  ascorbic  acid  or  sodium  ascorbate 
in  water  or  brine  may  be  applied  to  the 
outer  surface  of  sliced  o^  unsliced  cured 
pork  and  beef  products  and  comminuted 
meat  food  products  prior  to  packaging. 

The  use  of  such  solution  shall  not  result 
in  the  addition  of  a  significant  amoimt 
of  moisture  to  the  product. 


amounts  of  sodium  nitrite  and/or  potas¬ 
sium  nitrite  which  may  be  used  are  as 
follows: 

(1)  2  pounds  in  100  gallons  of  pickle. 

(2)  1  ounce  for  each  100  pounds  of 
me^t  in  dry  salt,  dry  cure,  or  box  cure. 

(3)  Vt  ounce  in  100  pounds  of  chopped 
meat  and/or  meat  byproducts. 

(l)  Harmless  synthetic  fiavoring  may 
be  added  to  products  for  which  they  are 
approved  by  the  Director  of  Division,  and 
declared  as  “artificial  fiavoring”,  as  re¬ 
quired  under  Farts  16  and  17  of 'this 
subchapter. 

(m)  Coloring  matter  and  dyes  which 
are  approved  by  the  Director  of  Division 
when  declared  as  required  under  Farts 
16  and  17  of  this  subchapter  may  be 
mixed  with  rendered  fats^  applied  to  ani¬ 
mal  and  artificial  casings,  and  applied  to 
such  casings  enclosing  product:  Pro¬ 
vided,  That  there  is  no  penetration  of 
.the  coloring  matter  or  dye  into  the  prod¬ 
uct:  And  provided  further.  That  when 
coloring  matter  or  dyes  are  added  to 
meat  fat  shortening  containing  artificial 
fiavoring,  the  product  shall  be  packed  in 
conventional,  round,  shortening  con¬ 
tainers  having  a  capacity  no  greater  than 
3  lbs.  The  presence  of  a  visible  ring  of 
dyed  product  appearing  around  the 
periphery  of  the  cut  surface  is  evidence 
of  penetration.  The  following  coloring 
matters  and  dyes  are  acceptable: 

(1)  The  natural' coloring  matters  al- 
kanet,  annatto,  carotene,  cochineal, 
green  chlorophyl,  saffron,  and  tumeric. 

(2)  Coal-tar  dyes  as  follows,  subject 
also  to  certification  by  the  manufacturer 
and  the  furnishing  of  authoritative  evi¬ 
dence  to  the  inspector  in  charge  that 
the  dyes  have  been  certified  under  the 
Federal  Food,  Drug,  and  Cosmetic  Act 
for  use  in  connection  with  foods: 

Name  Former  name 

PD&C  Blue  No.  1 _ Brilliant  Blue  FCP 

FD&C  Blue  No.  2 _ Indigotine 

FD&C  Green  No.  1 _ Guinea  Green  B 

FD&C  Green  No.  2 _ Light  Green  SP 

Yellowish 
Fast  Green  FCP 
Orange  1 
Orange  SS 
Ponceau  3R 
Amaranth 
Erythrosine 
Ponceau  SX 
Oil  Red  XO 
Naphthol  Yellow  S 
Napthol  Yellow  S — 
Potassium  Salt 
PD&C  Yellow  No.  3___  Yellow  AB 
FD&C  Yellow  No.  4___  Yellow  OB 

PD&C  Yellow  No.  5 _ Tartrazine 

FD&C  Yellow  No.  6 _ Sunset  Yellow  FCF 

(3)  Mixture  of  two  or  more  dyes  men¬ 
tioned  in  subparagraphs  (1)  and  (2),  of 
this  paragraph,  or  a  mixture  of  one  or 
more  of  the  dyes  with  harmless  inert 
materials,  such  as  common  salt  or  sugar. 

(n)  The  preparation  of  a  ham  for 
canning  shall  not  result  in  an  in¬ 
crease  in  weight  of  more  than  S% 
over  the  weight  of  the  fresh  uncured 
ham";  that  is,  the  weight  of  the  boneless 
cured  ham  at  the  time  of  canning,  plus 
the  weight  of  the  skin,  bones,  fat,  and 
trimmings  removed  from  the  ham,  shall 
not  exceed  108%  of  the  weight  of  the 
fresh  uncured  ham. 

(o)  For  the  purpose  of  preventing 
coagulation  citric  acid  or  sodium  citrate 


Preservatives  and  other 
stances  permitted  In  product  for  export 
only;  handling;  such  product  not  to  b« 
used  for  domestic  food  purposes,  (a) 
Freservatives  and  other  substances  not 
otherwise  permitted  in  Farts  1  through 
29  of  this  subchapter  may  be  used  in  the 
preparation  and  packing  o'f  product  in¬ 
tended  'for  export  provided  ttie  product 
(1)  accords  to  the  specifications  of  fiie 
foreign  purchaser,  (2)  is  not  in  conflict 
with  the  laws  of  the  country  to  which 
it  is  intended  for  export,  and  (3)  k 
labeled  on  the  outside  of  th3  shipping 
container  to  show  that  it  is  intended  for 
export,  and  is  otherwise  labeled  as  re¬ 
quired  by  Farts  1  through  29  of  this 
subchapter  for  such  export  product 

(b)  The  preparation  and  packing  of 
export  product  as  provided  for  in  para¬ 
graph  (a)  of  this  section  shall  be  dom 
in  a  manner  acceptable  to  the  inspector 
in  charge  so  that  the  identity  of  the  ex¬ 
port  product  is  maintained  conclusively 
and  the  preparation  of  domestic  product 
is  adequately  protected.  The  preserva¬ 
tive  or  other  substances  not  permitted  in 
domestic  product  shall  be  stored  in  a, 
room  or  compartment  separate  from 
areas  used  to  store  other  supplies  and 
shall  be  held  under  Division  lock.  Use 
of  the  preservative  or  other  substances 
shall  be  under  the  personal  supervise 
of  a  Division  employee. 

(c)  The  packing  of  all  articles  under 
paragraph  (a)  of  this  section  shall  be 
conducted  under  the  personal  supervi¬ 
sion  of  a  Division  employee. 

(d)  No  article  prepared  or  packed  for 
export  under  paragraph  (a)  shall  be  soM 
or  offered  for  sale  for  domestic  use  or 
consumption,  but  unless  exported  shall 
be  destroyed  for  food  purposes  under 
the  personal  supervision  of  a  Division 
employee. 

(e)  The  contents  of  the  container  of 
any  article  prepared  or  packed  for  export 
under  paragraph  (a)  of  this  section  shall 
not  be  removed,  in  whole  or  in  part,  prior 
to  exportation,  except  under  the  super¬ 
vision  of  a  Division  employee..  If  such 
contents  be  removed  prior  to  exportation, 
then  the  article  shall  be  either  repacked, 
in  accordance  with  the  provisions  of  par¬ 
agraphs  (b)  and  (c)  of  this  section,  or 
destroyed  for  food  purposes  under  the 
personal  supervision  of  a  Division  on- 
ployee. 

(f)  Permission  must  be  obtained  from 
the  Director  of  Division  before  meats 
packed  in  borax  are  shipped  from  one 
official  establishment  to  another  or  to 
an  unofficial  establishment  for  storage, 
except  such  meat  prepared  for  the  ac¬ 
count  of  Federal  agencies. 

(g)  At  all  times,  the  identity  of  meat 
to  which  borax  has  been  added  shall  he 
effectively  maintained.  In  no  case  shall 
such  meat,  nor  any  trimmings  or  fat 
derived  from  such  meat,  whether  un- 


PD&C  Green  No.  3_ 
HD&C  Orange  No.  1 
FTJ&C  Orange  No.  2 
FD&C  Red  No.  1___ 

FD&C  Red  No.  2 _ 

FD&C  Red  No.  3 _ 

FD&C  Red  No.  4 _ 

FD&C  Red  No.  32__ 
FD&C  Yellow  No.  I 
FD&C  Yellow  No.  2 
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or  washed,  or  otherwise  treated,  hams.  loins,  idioulders,  shoulder  picnica. 

to  domestic  use.  smd  similar  pork  cuts,  in  casings  or  other 

Salt  used  for  bulking  meat  pre-  containers  in  which  ready-to-eat  delica- 
packed  in  borax  may  not  again  tessen  articles  are  customarily  enclosed 
in  an  edible  products  department  (excepting  Scotch-style  hams) ;  frozen 
-tf^than  in  connection  with  the  pack-  breaded  pork  products  over  V2  inch  in 
M  of  meat  in  borax.  If  available,  only  thickness;  cured  boneless  pork  loins; 
^tal  equipment  should  be  used  for  boneless  back  bacon;  smoked  pork  cuts 
such  meat.  Particularly  effec-  such  as  hams,  shoulders,  loins  and  pork 
^diKtfising  will  be  required  if  wooden  Moulder  picnics  (excepting  smoked 
Muiument,  such  as  trucks,  washing  vats,  hams  and  smoked  pork  shoulder  picnics 
^  h  Boxes  from  which  boraxed  which  are  specially  prepared  for  distri¬ 
ct  has  been  removed  may  be  used  for  button  in  tropical  climates  or  smoked 
rtoaclring  meat  in  borax,  but  their  use  hams  delivered  to  the  Armed  Services). 
0  wntainers  for  other  meat  will  be  de-  Cured  boneless  pork  loins  shall  be  sub- 
Cdent  upon  the  effective  removal  of  all  Jected  to  prescribed  treatment  for  de- 
b^c^f  borax.  struction  of  trichinae  prior  to  being 

(i)  The  following  instructions  pertain  shipped  from  the  establishment  where 
to  export  cured  pork  packed  in  borax  cured. 

for  the  account  of  Federal  agencies:  (c)  The  treatment  shall  consist  of 

(1)  The  meat  may  be  packed  in  bo-  heating,  refrigerating,  or  curing,  as  fol- 
jjuc  in  a  room  in  which  there  is  borax-  lows: 
free  meat,  provided  proper  care  is  taken  (D 
to  see  that  the  borax-free  meat  is  not  muse 
affected  by  the  borax.  Under  the  same  perat 
condition  meat  packed  in  borax  may  be  meth 
received,  unpacked,  defrosted,  soaked,  insur 
waited,  smoked,  and  repacked  in  a  room  feren 
where  there  Is  other  meat.  However,  weigl 
meat  ori^nally  packed  in  borax  shall  at  ment 
an  times  be  subject  to  the  restrictions  of  pn 
of  meat  so  packed,  even  though  repacked  tti) 

tdthout  borax.  After  packing  or  re-  prop< 
packing,  borax  meat  may  be  stored  in  shall 
a  room  with  meat  not  packed  in  borax,  each 
provided  a  reasonable  degree  of  separa-  other 
tion  is  maintained  between  the  two  be  k( 
classes  of  product.  the  t 

i  18.9  Samples  of  products,  water,  ^^nc 
dyes,  chemicals,  etc.,  to  be  taken  for  ex- 
amotion.  Samples  of  products,  water,  , 
dyes,  chemicals,  preservatives,  spices,  or  pj. 
other  articles  in  any  official  or  exempted  tests' 
establishment  shall  be  taken,  without  (2] 
cost  to  the  Division,  for  examination,  as  pj^p. 
often  as  may  be  deemed  necessary  for  jpg  ^ 
the  efficient  conduct  of  the  inspection,  pj.  pj 

1 18.10  Prescribed  treatment  of  pork  nausc 


(iil)  The  product  undergoing  Such 
refrigeration  or  the  containers  thereof 
shall  be  so  spaced  while  in  the  freezer  as 
will  insure  a  free  circulation  of  air  be¬ 
tween  the  pieces  of  meat,  layers,  blocks, 
boxes,  barrels,  and  tierces  in  order  that 
the  temperature  of  the  meat  throughout 
will  be  promptly  reduced  to  not  higher 
than  5*  R.  -10*  R,  or  -20*  R,  as  the 
case  may  be. 

(iv)  During  the  period  of  refrigeration 
the  product  shall  be^kept  separate  from 
other  products  and  in  the  custody  of 
the  Division.  Rooms  or  compartments 
equipped  for  being  made  secure  with 
Division  lock  or  seal  shall  be  provided. 
The  rooms  or  compartments  containing 
product  undergoing  freezing  shall  be 
equipped  with  accurate  thermometers 
placed  at  or  above  the  highest  level  at 
which  the  product  undergoing  treatment 
is  stored  and  away  from-refrigerating 
coils.  After  completion  of  the  prescribed 
freezing  of  pork  to  be  used  in  the  prep¬ 
aration  of  product  covered  by  paragraph 
(b)  of  this  section,  the  pork  shaU  be 
kept  imder  close  supervision  of  an  in¬ 
spector  until  it  is  prepared  in  finished 
form  as  one  of  the  products  enumerated 
in  paragraph  (b)  of  this  section,  or  until 
it  is  transferred  under  Division  control  to 
the  another  establishment  for  preparation 
luct  in  such  finished  form, 
hat  (V)  Pork  which  has  been  refrigerated 
and  as  specified  in  this  subparagraph  may  be 
iter  transferred  in  sealed  railroad  cars,  sealed 
tout  motortrucks,  sealed  trailers,  or  sealed 
sest  closed  containers  to  another  ofiBcial  es- 
i  of  tablishment  at  the  same  or  another  sta¬ 
rt!-  tion,  for  use  in  the  preparation  of 
lest  '  product  covered  by  paragraph  (b)  of  this 
lent  section.  The  sealing  of  closed  contain- 
bure  ers.  such  as  boxes  and  slack  barrels,  shall 
be  effected  by  cording  and  affixing  there- 
i  of  to  Division  seals,  and  such  containers  as 
ttU-  tierces  and  kegs  shall  be  held  in  Division 
*  F*  custody  by  sealing  with  wax  impressed 
the  with  a  Division  metal  brand.  Railroad 
5on-  cars,  motortrucks,  and  trailers  shall. 
Bted  when  necessary,  be  sealed  with  Division 
Igh-  car  seals.  Properly  sealed  and  marked 
le  1.  closed  containers  may  be  shipped  with 
the  other  meat  in  unsealed  railroad  cars, 
lent  motortrucks,  and  trailers.  CTontainers 
side  such  as  boxes,  barrels  and  tierces  shall 
be  plainly  and  conspicuously  marked 
with  a  label  or  stencil  furnished  by  the 
establishment,  as  follows:  “Pork  prod¬ 
uct  _ degrees  R.  —  days’  refrigeration,** 

indicating  ttie  temperature  at  which  the 
product  was  refrigerated  and  the  length 
of  time  so  treated.  For  each  consign¬ 
ment  there  shall  be  promptly  issued  and 
forwarded  to  the  in^ctor  in  charge  at 
destination  a  report  on  the  form  entitled 
“Notice  of  Unmarked  Meats  Shipped  In 
;  in  Sealed  Cars,”  appropriately  modified  to 
»sin  show  the  character  of  the  containers, 
seks  and  that  the  contents  are  “Pork  product 

js  in _ degrees  F. _ days’  refrigeration.”  A 

not  duplicate  copy  shall  be  retained  in  the 
d  as  station  file. 

ig  6  (3)  Curing — (i)  Sausage.  Sausage 

may  be  stuffed  in  animal  casings,  h3rdro- 
(ii>  Group  2  comprises  product  in  cellulose  casings,  or  cloth  bags.  During 
eces,  layers,  or  within  containers,  the  any  stage  of  treating  the  sausage  for  the 
ickness  of  which  exceeds  6  inches  but  destruction  of  live  trichinae,  except  as 
>t  27  inches,  and  product  in  containers  provided  in  Method  5,  these  coverings 
eluding  tierces,  barrels,  kegs,  and  car-  shall  not  be  coated  with  paraffin  or  like 
ns  having  a  thickness  not  exceeding  substance,  nor  shall  any  sausage  be 
inches.  washed  during  any  prescribed  period  of 
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•F. 
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Daft 

5 

20 

30 

-10 

10 

20 
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12 
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drsring.  In  the  preparation  of  sausage, 
one  of  the  following  methods  may  be 
used: 

Method  No.  1.  The  meat  shall  be  ground 
or  chopped  Into  pieces  not  exceeding  three- 
fourths  of  an  inch  in  diameter.  A  dry-cur¬ 
ing  mixture  containing  not  less  than 
pounds  of  salt  to  each  hundredweight  of 
the  unstuffed  sausage  shall  be  thoroughly 
mixed  with  the  ground  or  chopped  meat. 
After  being  stuffed,  sausage  having  a  diam¬ 
eter  not  exceeding  inches,  measxired  at 
the  time  of  stuffing,  shall  be  held  in  a  drying 
room  not  less  than  20  days  at  a  temperature 
not  lower  than  45*  F.,  except  that  in  sausage 
of  the  variety  known  as  pepperoni,  if  in 
casings  not  exceeding  1%  inches  in  diameter 
measured  at  the  time  of  stuffing,  the  period 
of  drying  may  be  reduced  to  15  days.  In  no 
case,  however,  shall  the  sausage  be  released 
from  the  drying  room  in  less  than  25  days 
from  the  time  the  curing  materials  are 
added,  except  that  sausage  of  the  variety 
known  as  pepperoni,  if  in  casings  not  ex¬ 
ceeding  the  size  specified,  may  be  released 
at  the  expiration  of  20  days  from  the  time 
the  curing  materials  are  added.  Sausage  in 
casings  exceeding  3^  inches,  but  not  ex¬ 
ceeding.  4  inches,  in  diameter  at  the  time  of 
stuffing,  shall  be  held  in  a  drying  room  not 
less  than  35  days  at  a  temperature  not  lower 
than  45*  F.,  and  in  no  case  shall  the  sausage 
be  released  from  the  dr3dng  room  in  less  than 
40  days  from  the  time  the  curing  materials 
are  added  to  the  meat. 

Method  No.  2.  The  meat  shall  be  ground 
or  chopped  into  pieces  not  exceeding  three- 
fourths  of  an  inch  in  diameter.  A  dry-ciu*- 
ing  mixture  containing  not  less  than  3V^ 
pounds  of  salt  to  each  hundredweight  of  the 
unstuffed  sausage  shall  be  thoroughly  mixed 
with'  the  ground  or  chopped  meat.  After 
being  stuffed,  the  sausage  having  a  diameter 
not  exceeding  3V^  inches,  measured  at  the 
time  of  stuffing,  shall  be  smoked  not  less 
than  40  hours  at  a  temperature  not  lower 
than  80*  F.,  and  finally  held  in  a  drying  room 
not  less  than  10  days  at  a  temperatiue  not 
lower  than  45®  F,  In  no  case,  however,  shall 
the  sausage  be  released  from  the  drying  room 
in  less  than  18  days  from  the  time  the  curing 
materials  are  added  to  the  meat.  Sausage 
exceeding  3>/^  Inches,  but  not  exceeding  4 
inches,  in  diameter  at  the  time  of  stuffing, 
shall  be  held  in  a  drying  room,  following 
smoking  as  above  indicated,  not  less  than  25 
da3rs  at  a  temperature  not  lower  than  45*  F., 
and  in  no  case  shall  the  sausage  be  released 
from  the  drying  room  in  less  than  33  days 
from  the  time  the  curing  materials  are  added 
to  the  meat. 

Method  No.  3.  The  meat  shall  be  ground  or 
chopped  into  pieces  not  exceeding  three- 
fourths  of  an  inch  in  diameter.  A  dry-curing 
mixtine  containing  not  less  than  SYa  pounds 
of  salt  to  each  hundredweight  of  the  un¬ 
stuffed  sausage  shall  be  thoroughly  mixed 
with  the  ground  or  chopped  meat.  After  ad¬ 
mixture  with  the  salt  and  other  curing  ma¬ 
terials  and  befcM'e  stuffing,  the  ground  or 
chopped  meat  shall  be  held  at  a  temperature 
not  lower  than  34*  F.  for  not  less  than  36 
hours.  After  being  stuffed  the  sausage  shall 
be  held  at  a  temperature  not  lower  than  34° 
F.  lor  an  additional  period  of  time  sufficient 
to  make  a  total  of  not  less  than  144  hours 
from  the  time  the  curing  materials  are  added 
to  the  meat,  or  the  sausage  shall  be  held  lor 
the  time  specified  in  a  pickle-curing  medium 
of  not  less  than  50®  strength  (salometer 
reading)  at  a  temperature  not  lower  than  44* 
F.  Finally,  the  satisage  having  a  diameter 
not  exceeding  3%  inches,  measured  at  the 
time  of  stuffing,  shall  be  smoked  for  not  less 
than  12  hours.  The  temperature  of  the 
smokehouse  during  this  period  at  no  time 
shall  be  lower  than  90*  F.;  and  for  4  consecu¬ 
tive  hours  of  this  period  the  smokehouse 
shall  be  maintained  at  a  temperature  not 
lower  than  128®  F.  Sausage  exceeding  3V^ 


than  15"  hours!  The  tem^  of  the  ^  to  the  buti 

smokehouse  during  the  15-hour  period  shall  ®  process  mown  as  Chumlng^  t 

at  no  time  be  lower  than  90®  F.,  and  lor  7  small  quantity  Of  pickle  may  be  added, 
consecutive  hours  of  this  period  the  smoke-  During  the  curing  period  the  butts  inas 
house  shall  be  maintained  at  a  temperature  be  overhauled  according  to  any  of  bw 
not  lower  than  128®  F.  In  regulating  the  tern-  usual  processes  of  overhauling 
perature  of  the  smokehouse  for  the  treat-  jng  the  addition  of  pickle  or  drv  salt  » 
ment  of  sausage  under  this  method,  the  desired.  The  butts  shall  not  be  subS^  J 

temperature  of  128°  F.  shall  be  attained  grad-  _ "  »uojeciea 

ually  during  a  period  of  not  less  than  4  hours,  ^dring  or  after  curing  to  any  treatm^jt 
Method  No.  4.  The  meat  shall  be  ground  designed  to  remoi^  Salt  from  the  meat, 
or  chopped  into  pieces  not  exceeding  one-  except  that  supei^cial  washing  may  be 
fourth  of  an  inch  in  diameter.  A  dry-curing  allowed.  After  being  Stuffed,  the  product 
mixture  containing  not  less  than  2*4  pounds  shall  be  held  in  a  drying  room  not  less 
of  salt  to  each  hundredweight  of  the  uh-  than  35  days  at  a  temperature  not  lower 
stuffed  sausage  shall  be  thoroughly  mixed  than  45°  P.  ” 

with  the  ground  or  chopped  meat.  After  (jy)  Hams.  In  the  Curing  of  ham* 
admixture  with  the  salt  and'  other  curing  aitVior-  tvio  fniirtwrino- 
materials  and  before  stuffing,  the  ground  or  of  the  foUowmg  methods  may  be 

chopped  sausage  shall  be  held  as  a  compact  usea. 

mass,  not  more  than  6  inches  in  depth,  at  a  Method  No.  1.  The  hams  shall  be  cured 
temperature  not  lower  than  36*  F,  for  not  by  a  dry-salt  curing  process  not  lees  than 
less  than  10  days.  At  the  termination  of  the  40  days  at  a  temperature  not  lower  t.^an 
holding  period,  the  sausage  shall  be  stuffed  p.  The  hams  shall  be  laid  down  in  salt,  not 
in  casings  or  cloth  bags  not  exceeding  3V4  less  than  4  pounds  to  each  hundredweight 
Inches  in  diameter,  measured  at  the  time  of  of  hams,  the  salt  being  applied  in  a  thorough 
stuffing.  After  being  stuffed,  the  sausage  manner  to  the  lean  meat  of  each  >10^ 
shall  be  held  in  a  drying  room  at  a  tempera-  When  placed  in  cure  the  hams  may  be 
ture  not  lower  than  45®  F.  for  the  remainder  pumped  with  pickle  if  desired.  At  least  dm 
of  a  35-day  period,  measured  from  the  time  during  the  curing  process  the  hams  be 
the  curing  materials  are  added  to  the  meat,  overhauled  and  additional  salt  applied.  If 
At  any  time  after  stuffing,  if  a  concern  deems  necessary,  so  that  the  lean  meat  of  each  ham 
it  desirable,  the  product  may  be  heated  in  a  is  thoroughly  covered.  After  removal  from 
water  bath  for  a  period  not  to  exceed  3  hours  cure  the  hams  may  be  soaked  in  water  at  a 
at  a  temperature  not  lower  than  85*  F.,  or  temperature  not  higher  than  70*  P.  for  not 
subjected  to  smoking  at  a  temperature  not  more  than  15  hours,  during  which  time  tbe 
lower  than  80®  F.,  or  the  product  may  be  water  may  be  changed  once;  but  they  Kh«n 
both  heated  and  smoked  as  specified.  The  not  be  subjected  to  any  other  treatment  de¬ 
time  consumed  in  heating  and  smoking,  how-  signed  to  remove  salt  from  the  meat,  except 
ever,  shall  be  in  addition  to  the  35-day  "hold-  that  superficial  washing  may  be  allowed, 
ing  period  specified.  The  hams  shall  finally  be  dried  or  smoked 

Method  No.  5.  The  meat  shall  be  ground  not  less  than  10  days  at  a  temperattire  not 
or  chopped  into  pieces  not  exceeding  three-  lower  than  95*  F. 

foxurths  of  an  inch  in  diameter.  A  dry-curing  Method  No.  2.  The  hams  shall  be  cured 
mixture  containing  not  less  than  3  Vi  pounds  dry-salt  curing  process  at  a  temperaton 

of  salt  to  each  hundredweight  of  the  un-  not  lower  than  36*  F.  for  a  period  of  notleai 
stuffed  sausage  shall  be  thoroughly  mixed  than  3  days  for  each  pound  of  weight  (green) 
with  the  ground  or  chopped  meat.  After  of  the  individual  hams.  The  time  of  cure  ol 
being  stuffed  the  sausage  shall  be  held  for  each  lot  of  hams  placed  in  cure  should  b« 
not  less  than  65  days  at  a  temperature  not  calculated  on  a  basis  of  the  weight  of  tb« 
lower  than  45®  F.  The  coverings  for  sausage  heaviest  ham  of  the  lot.  Hams  cureil  by  thii 
prepared  according  to  this  method  may  be  method,  before  they  are  placed  in  cure,  siuOl 
coated  at  any  stage  of  the  preparation  before  be  punned  with  pickle  solution  of  not  lea 
or  during  the  holding  period  with  paraffin  than  100*  strength  (salometer),  about  i 
or  other  substance  approved  by  the  Director  ounces  of  the  solution  being  injected  into 
of  Division.  the  shank  and  a  like  quantity  along  the  flan) 
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1  tfo.  2.  A  pickle  solution  of  not  less 

n  *)•  sttengtli  (salometer)  on  the  basis  of 
I  ‘^1  JJs  than  60  pounds  of  pickle  to  each 

i  ?^rt«dweight  of  meat, 
i  j^o.  3.  A  pickle  solution  added  to 

1  .hf  sooroved  dry-salt  cure  provided  the 
wluUon  Is  not  less  than  80*  strength 
lufimneter) .  , 

(vi)  After  removal  from  cure,  the  loins 
mar  be  soaked  in  water  for  not  more 
^  1  hour  at  a  temperature  not  higher 

70*  P-  OT  washed  imder  a  spray  but 
i  SaH  not  be  subjected,  during  or  after 
the  coring  process,  to  any  other  treat¬ 
ment  designed  to  remove  salt. 

(vii)  RiUowing  curing,  the  loins  shall 
he  smoked  for  not  less  than  12  hours, 
fhe  minimum  temperature  of  the 
anokehouse  during  this  period  at  no 
time  shall  be  lower  than  100“  P.,  and  for 
4  consecutive  hours  of  this  period  the 
smokehouse  shall  be  maintained  at  a 
temperature  not  lower  than  125“  P. 

(vfli)  Finally,  the  product  shall  be 
held  in  a  drying  room  for  a  period  of  not 
less  than  12  days  at  a  temperature  not 
lower  than  45“  P. 

(d)  General  instructions.  When  nec¬ 
essary  to  comply  with  these  instructions, 
the  smokehouses,  drying  rooms,  and 
ottier  compartments  used  in  the  treat¬ 
ment  of  pork  to  destroy  trichinae  shall 
be  suitably  equipped,  by  the  establish¬ 
ment,  with  accurate  automatic  recording 
thermometers.  Inspectors  in  charge  are 
authorised  to  approve  for  use  in  sausage 
anokehouses,  drying  rooms,  and  other 
compartments,  such  automatic  recording 
thermometers  as  are  found  to  give  satis¬ 
factory  service.  To  insure  the  effective 
administration  of  this  section,  inspectors 
who  supervise  the  handling  and  treat- 
menl  of  pork  to  destroy  live  trichinae 
shall: 

(1)  Recognize  the  importance  of  safe¬ 
guarding  the  consumer  and  follow  care¬ 
fully  the  Instructions  concerning  the 
treatment  of  pork  to  destroy  trichinae. 

(2)  Check  the  internal  temperatures, 
with  Division  thermometers,  of  all  prod¬ 
ucts  subjected  to  the  heating  method. 

(3)  Test  frequently,  with  Division 
thermometers,  the  reliability  of  estab¬ 
lishment  thermometers  (including  auto¬ 
matic  recording  thermometers)  and 
reject  for  use  any  f  oimd  to  be  inaccurate 
and  unreliable. 

(4)  Observe  Division  thermometers 
carefully  in  order  that  none  be  used 
which  have  become  defective  or  of  ques¬ 
tionable  accuracy. 

(5)  Supervise  in  a  methodical  manner 
the  handling,  in  drying,  refrigerating, 
and  curing  departments,  of  pork  product 
under  treatment  for  the  destruction  of 
lire  trichinae,  and  keep  conveniently 
available,  at  the  ofiBcial  establishment 
for  Division  use,  such  records  as  may  be 
necessary  and  informative  of  each  lot  of 
product  under  treatment. 

(e)  The  requirements  of  this  section 
.  destroy  possible  live  trichinae  in  the 

products  of  a  kind  enumerated  in  para¬ 
graph  (b)  of  this  section  apply  to  prod¬ 
ucts  which  are  exempted  from  inspec¬ 
tion. 

1 18.11  Canning  with  heat  processing 
hermetically  sealed  containers; 
*u«iniir  containers;  closure;  code  mark- 
biff;  heat  processing;  incubation,  (a) 


Containers  shall  be  cleaned  thoroughly 
immediately  before  filling,  and  precau¬ 
tion  must  be  taken  to  avoid  soiling  the 
inner  surfaces  subsequently. 

(b)  Containers  of  metal,  glass,  or 
other  material  shall  be  washed  in  an 
inverted  position  with  running  water  at 
a  temperature  of  at  least  180*  P.  The 
container-washing  equipment  shall  be 
provided  with  a  thermometer  to  register 
the  temperature  of  the  water  used  for 
cleaning  the  containers. 

(c)  Nothing  less  than  perfect  closure 
Is  acceptable  for  hermetically  sealed  con¬ 
tainers.  Heat  processing  shall  follow 
promptly  after  closing. 

(d)  Careful  inspection  shall  be  made 
of  the  containers  by  competent  estab¬ 
lishment  employees  immediately  after 
closing,  and  containers  which  are  defec¬ 
tively  filled,  defectively  closed  or  those 
showing  inadequate  vacuum,  shall  not 
be  processed  until  the  defect  has  been 
corrected.  The  containers  shall  again  be 
inspected  by  establishment  employefes 
when  they  have  cooled  sufficiently  for 
handling  after  processing  by  heating. 
The  contents  of  defective  containers 
shall  be  condemned  imless  correction  of 
the  defect  is  accomplished  within  six 
hours  following  the  sealing  of  the  con¬ 
tainers  or  completion  of  the  heat  proc¬ 
essing,  as  the  case  may  be, 'except  that 
(1)  if  the  defective  condition  is  discov¬ 
ered  during  an  afternoon  run  the  cans 
of  product  may  be  held  in  coolers  at  a 
temperature  not  exceeding  38“  F.  under 
conditions  that  will  promptly  and  effec¬ 
tively  chill  them  until  the  following  day 
when  the  defect  may  be  corrected;  (2) 
short  vacuum  or  overstuffed  cans  of 
product  which  have  not  been  handled 
in  accordance  with  the  above  may  be  in¬ 
cubated  under  Division  supervision,  after 
which  the  cans  shall  be  opened  and  the 
sound  product  passed  for  food;  and  (3) 
short  vacuum  or  overstuffed  cans  of 
product  of  a  class  permitted  to  be  la¬ 
beled,  “Perishable,  Keep  Under  Refrig¬ 
eration”  and  which  have  been  kept  under 
adequate  refrigeration  since  processing 
may  be  opened  and  the  sound  product 
passed  for  food. 

(e)  Canned  products  shall  not  be 
passed  unless  after  cooling  to  atmos¬ 
pheric  temperature,  they  show  the  ex¬ 
ternal  characteristics  of  sound  cans; 
that  is,  the  cans  shall  not  be  overfilled; 
they  shall  have  concave  sides,  excepting 
the  seam  side,  and  all  ends  shall  be  con¬ 
cave;  there  shall  be  no  bulging;  the  sides  * 
and  ends  shall  conform  to  the  product; 
and  there  shall  be  no  slack  or  loose  tin. 

(f)  All  canned  products  shall  be 
plainly  and  permanently  marked  on  the 
containers  by  code  or  otherwise  with  the 
identity  of  the  contents  and  date  of  can¬ 
ning.  The  code  used  and  its  meaning 
shall  be  on  record  in  the  office  of  the 
inspector  in  charge. 

(g)  Canned  product  must  be  processed 
at  such  temperature  and  for  such  period 
of  time  as  will  assure  keeping  without 
refrigeration  under  usual  conditions  of 
storage  and  transportation  when  heating 
is  relied  on  for  preservation,  with  the 
exception  of  those  canned  products  which 
are  processed  without  steam-pressure 
cooking  by  permission  of  the  director  of 
division  and  labeled  “Perishable,  Keep 
Under  Refrigeration.” 


(h)  Lots  of  canned  product  shall  bo 
Identified  during  their  handling  prepara¬ 
tory  to  heat  processing  by  tagging  the 
baskets,  cages  cm:  cans  with  a  tag  which 
will  change  color  on  going  through  the 
heat  processing  or  by  other  effective 
means  so  as  to  positively  preclude  failure 
to  heat  process  after  closing. 

(i)  Facilities  shall  be  provided  to  in¬ 
cubate  at  least  representative  samples 
of  the  product  eff  fully  processed  .canned 
product.  The  incubation  shall  consist  of 
holding  the  canned  product  for  at  least 
10  days  at'about  98“  F, 

(1)  The  extent  to  which  incubation 
tests  shall  be  required  depends  on  con¬ 
ditions  such  as  the  record  of  the  es¬ 
tablishment  in  conducting  canning 
operations,  the  extent  to  which  the  es¬ 
tablishment  furnishes  competent  super¬ 
vision  and  inspection  in  connection  with 
the  canning  operations,  the  character  of 
the  equipment  used,  and  the  degree  to  , 
which  such  equipment  is  maintained  at 
maximum  efficiency.  Such  factors  shall 
be  considered  by  the  inspector  in  charge 
in  determining  the  extent  of  incubation 
testing  at  a  particular  establishment. 

(2)  In  the  event  of  failure  by  an  estab-^ 
lishment  to  provide  suitable  facilities  for 
incubation  of  test  samples,  the  inspector 
in  charge  may  require  holding  of  the 
entire  lot  under  such  conditions  and  for 
such  period  of  time  as  may,  in  his  discre¬ 
tion,  be  necessary  to  establish  the  stabil¬ 
ity  of  the  product. 

(3)  The  inspector  in  charge  may  per¬ 
mit  lots  of  canned  product  to  be  shipped 
from  the  establishment  prior  to  comple¬ 
tion  of  sample  incubation  when  he  has 
no  reason  to  suspect  unsoundness  in  the 
particular  lots,  and  under  circumstances 
which  will  assure  the  return  of  the  prod¬ 
uct  to  the  establishment  for  reinspection 
^ould  such  action  be  indicated  by  the 
incubation  results. 

§  18.12  Preparation  of  dog  food  or 
similar  uninspected  article  at  official  es¬ 
tablishments;  edible  products  depart¬ 
ment;  inedible  products  department;  de¬ 
naturing.  (a)  When  dog  food,  or  similar 
uninspected  article  is  prepared  in  an 
edible  product  department,  there  shall  be 
sufficient  space  allotted  and  adequate 
equipment  provided  so  that  the  prepara¬ 
tion  of  the  uninspected  article  in  no  way 
interferes  with  the  handling  or  prepara¬ 
tion  of  products.  Where  necessary,  sep¬ 
arate  equipment  shall  be  pr.ovided  for  the 
uninspected  article.  To  assure  the  main¬ 
tenance  of  sanitary  conditions  in  the 
edible  product  departments,  the  opera¬ 
tions  incident  to  the  preparation  of  the 
uninspected  article  will  be  subject  to  the 
same  sanitary  requirements  that  apply 
to  all  operations  in  edible  product  de¬ 
partments.  The  preparation  of  the  unin¬ 
spected  article  shall  be  limited  to  those 
hours  during  which  the  establishment 
generally  operates  under  inspectional 
supervision.  That  is,  there  shall  be  no 
handling,  other  than  receiving  at  the 
establishment,  of  any  of  tho  meat,  meat 
b3q)roducts,  or  meat  food  product  ingre¬ 
dient  of  the  uninspected  article,  other 
than  during  the  regular  hours  of  in¬ 
spection.  The  materials  used  in  the 
preparation  of  the  uninspected  article 
shall  not  be  such  as  would  Interfere  with 
the  inspection  of  product  or  the  mainte- 
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nance  of  sanitary  conditions  In  the  de-  S  18.14  Contamination  of  product  by.  no  way  interfere  with  the 
partment.  The  uninspected  article  may  flood  water,  etc.;  procedure  for  handling,  of  sanitary  conditions  or  constit^ 
be  stored  in,  and  distributed  from,  edible  (a)  Any  product  which  has  been  con-  interference  with  inspection, 
product  department:  Provided,  That  taminated  by  flood  water,  harbor  water,  (b)  Glands  or  organs  which  are 
adequate  facilities  are  furnished,  that  or  like  polluted  water,  shall  be  con-  garded  as  food  products,  such  as  im 
there  is  no  interference  with  the  main-  demned.  creatic  glands,  livers,  testicles,  a 

tenance  of  sanitary  conditions,  and  that  (b)  After  flood  water  has  receded,  the  thymirj,  may  be  shipped  interstate 
it  is  properly  identified.  establishment  shall,  under  the  supervi-  brought  into  ofiBcial  estfiblishinents 

(b)  When  dog  food  or  similar  unin-  sion  of  a  Division  employee,  thoroughly  pharmaceutical,  organotherapeutic 
spected  article  is  prepared  in  a  part  of  cleanse  all  walls,  ceilings,  posts,  and  technical  purposes,  only  if  U.  S.  insp^ 
an  official  establishment  other  than  an  floors  of  the  rooms  and  compartments  and  passed  and  so  identified, 
edible  product  department,  the  area  in  involved,  including  the  equipment  there- 
which  the  dog  fo^  is  prepared  shall  be  in.  An  adequate  supply  of  hot  water, 
separated  from  edible  product  depart-  imder  pressure,  is  essential  for  effective 
ments  in  a  manner  similar  to  that  re-  cleansing  of  the  rooms  and  equipment, 
quired  for  separation  between  edible  After  cleansing,  a  solution  of  sodium 
product  departments  and  inedible  prod-  hsrpochlorite  containing  aproximately 
uct  departments.  Sufficient  space  must  y2  of  1%  available  chlorine  (5,000  parts 
be  allotted  and  adequate  equipment  pro-  per  million) ,  or  other  disinfectant  ap- 
vided  so  that  the  preparation  of  the  un-  proved  by  the  Director  of  Division  should 
Inspected  article  does  not  interfere  with  be  applied  to  the  surface  of  the  rooms, 
the  proper  functioning  of  the  other  op-  Where  the  solution  has  been  applied  to 
erations  at  the  establishment.  Nothing  equipment  which  will  afterwards  contact 
in  this  paragraph  shall  be  construed  as  meat,  the  equipment  shall  be  .insed  with 
permitting  any  deviation  from  the  re-  clean  water  before  being  used.  All  metal 
quirement  that  inedible  materials,  dead  should  be  rinsed  with  clean  water  to  pre¬ 
animals,  and  the  like,  of  whatever  origin,  vent  corrosion. 

must  be  placed  in  the  inedible  product  (c)  Hermetically  sealed  containers  of 
rendering  equipment,  and  without  undue  product  which  has  been  submerged  or 
delay.  The  preparation  of  the  unin-  otherwise  contaminated  as  in  paragraph 
spected  product  must  be  such  as  not  to  (a)  of  this  section  shall  be  rehandled 
Interfere  with  the  maintenance  of  gen-  promptly  under  supervision  of  a  Division 
eral  sanitary  conditions  on  the  premises,  employee  as  follows: 
and  it  shall  be  subject  to  inspectional  (1)  Separate  and  condemn  all  product 
supervision  similar  to  that  exercised  over  the  containers  of  which  show  extensive 
Inedible  product  departments.  There  rusting  or  corrosion,  such  as  might  ma- 
shall  be  no  return  of  any  product  to  edi-  terially  weaken  the  container,  as  well  as 
ble  product  departments.  Trucks,  bar-  any  swollen,  leaky,  or  otherwise  suspi- 
rels,  and  other  equipment  shall  be  clous  container. 

cleaned  before  being  returned  to  edible  (2)  Remove  paper  labels  and  wash  the 
'  product  departments  from  inedible  prod-  containers  in  warm  soapy  water,  using  a 
uct  departments.  Unoffensive  material  brush  where  necessary  to  remove  rust  or 
prepared  outside  edible  product  depart-  other  foreign  material,  immerse  in  a 
ments  may  be  stored  in,  and  distributed  solution  of  sodium  hypochlorite  contain- 
from,  edible  product  departments  only  ing  not  less  than  100  parts  per  million  of 
if  packaged  in  clean,  properly  identified,  available  chlorine  or  other  disinfectant 
sealed  containers.  -  approved  specifically  for  this  purpose  by 

(c)  Dog  food  or  other  animal  food  pre-  the  Director  of  Division,  and  rinse  in 

pared,  in  whole  or  in  part,  from  mate-  clean  fresh  water  and  dry  thoroughly, 
rials  derived  from  cattle,  sheep,  swine,  (3)  After  handling  as  in  subparagraph 
goats,  or  horses,  shall  be  distinguished  (2)  of  this  paragraph,  the  containers 
from  articles  of  human  food,  so  as  to  may  be  relacquered,  if  necessary,  and 
avoid  the  distribution  of  such  animal  then  relabeled  with  approved  labels  ap- 
food  as  human  food.  To  accomplish  plicable  to  the  product  therein, 
this,  labeling  of  hermetically  sealed,  re-  (4)  The  identity  of  the  canned  prod- 
tort  processed,  conventional  retail  size  uct  shall  be  maintained  throughout  all 
containers,  m,  for  example,  “dog  food”  stages  of  the  rehandling  operations,  to 
will  be  considered  sufficient.  If  not  in  insure  correct  labeling  of  the  containers, 
such  containers  the  product  must  not  j  j 

only  be  properly  identified,  but  it  must  •  1^.15  Glands  and  organs  for  use  in 
be  of  such  character  or  so  treated  (de-  preparing  pharmaceutical,  organothera- 
natured  or  decharacterized)  as  to  be  poutic,  or  technical  products,  (a)  (1) 
readily  distinguishable  from  an  article  Glands  and  organs  which  are  not  used 
of  human  food.  Dog  food  shall  not  be  food  products,  such  as  cotyledons, 
represented  as  being  a  human  food.  ovaries,  prostate  glands,  tonsils,  spina] 

cords,  and  detached  lymphatic,  pineal, 

§  18.13  Mixtures  containing  product  pituitary,  parathsrroid,  suprarenal,  and 
hut  not  amenable  to  Meat  Inspection  Act.  thyroid  glands,  may  be  shipped  Inter- 
Mixtures  containing  product  but  not  state  either  by  establishments  operating 
classed  as  coming  under  the  Meat  In-  under  inspection  or  by  those  which  dc 
spection  Act  shall  not  bear  the  inspec-  not  operate  under  inspection:  Provided, 
tion  legend  or  any  abbreviation  or  rep-  That  the  containers  shall  be  plainly 
resentation  thereof.  When  such  article  marked  “For  pharmaceutical  purposes,' 
is  prepared  in  any  part  of  an  official  es-  *'Por  organotherapeutic  purposes,”  01 
tablishment,  the  sanitation  of  that  part  “Por  technical  purposes,”  without 
of  the  establishment  shall  be  supervised  reference  to  inspection. 


§  18.16  Tagging  chemicals,  presena, 
tives,  cereals,  spices,  etc.,  “Xj.  s.  re- 
tained.’*  When  any  chemical,  presmj 
tive,  cereal,  spice,  or  other  substance  h 
presented  for  use  in  an  official  establish, 
ment,  it  shall  be  examined  by  a  Division 
employee,  and  if  found  to  be  unfit  or 
otherwise  unacceptable  for  the  use  in- 
tended,  or  if  final  decision  regarding  ac¬ 
ceptance  is  deferred  pending  laboratory 
or  other  examination,  the  employee  shall 
attach  a  “U.  S.  retained”  tag  to  the 
substance  or  container  thereof.  The  sub¬ 
stance  so  tagged  shall  be  kept  separate 
from  other  substances  as  the  inspector  In 
charge  may  require,  shall  not  be  used  un- 
til  the  tag  is  removed,  and  such  removal, 
shall  be  only  by  a  Division  employee  after 
a  finding  that  the  substance  can  be  ac¬ 
cepted,  or,  in  the  case  of  an  unaccq;)table 
substance,  when  it  is  removed  from  the 
establishment. 

§  18.17  Product  for  educational  user, 
laboratory  examination,  and  other  par- 
poses.  When  authorized  by  the  Director 
of  Division,  product  of  special  type  w 
kind  may  be  shipped  or  transported  from 
official  establishments  for  educational 
uses,  laboratory  examination,  and  other 
purposes.  ^ 
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pj^on  or  to  the  person  designated  by 

^  him.  ■  _ _ 

Part  21 — Appeals 

s  21 1  ■  Appeois  fvoTtv  TTtccii  iTwpectfoti 
Jms  Any  appeal  from  a  decision  of 
n  employee  of  the  Division  shall  be 
liade  to  his  immediate  superior  having 
JSdlction  over  the  subject  matter  of 
the  appeal- 

/M  Atat  1264,  sec.  306,  46  Stat.  689;  19 
0  8  C.’l306,  21  U.  S.  C.  89) 


Part  22 — Cooperation  With  Local 
Authorities 

866* 

57  inepectors  In  charge  to  cooperate  with 
^  fMeral,  State,  and  other  local  au¬ 
thorities.  / 

J2J  Definite  cooperative  arrangements  to 
be  approved  by  the  Division. 

ArrsoRiTT:  iS  22.1  and  22.2  Issued  under 
M  Stst  1264,  sec.  306,  46  Stat.  689;  19 
0.  a  0.  1306,  21  U,  S.  C.  89. 

.  1 22.1  Inspectors  in  charge  to  co¬ 
operate  with  Federal,  State,  and  other 
local  authorities.  Inspectors  in  charge 
shall  confer  with  Federal,  State,  munic¬ 
ipal  and  other  local  officials  at  their  sta¬ 
tions  and  inform  them  of  the  Federal 
meat-inspection  service,  what  the  Divi¬ 
sion  is  accomplishing  in  that  particular 
locality,  and,  in  turn,  ascertain  what  is 
being  done  by  the  local  officials. 

522.2  Definite  cooperative  arrange- 
merits  to  be  approved  by  the  Division.  If 
it  be  proposed  to  adopt  a  definite  cooper¬ 
ative  arrangement,  the  details  thereof 
shall  be  submitted  to  and  approved  by 
the  Director  of  Division  before  it  is  put 
into  effect. 


Pari  23 — ^Bribery,  Counterfeiting,  Etc. 
Sec. 

23.1  Bribes. 

232  Inspection  marks,  etc.;  forging,  coun¬ 
terfeiting,  etc.;  Improper  use  and 
handling. 

AnTBOKirr;  §§23.1  and  23.2  Issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  0.  1306,  21  U.  S.  C.  89. 

123.1  Bribes,  (a)  It  is  a  felony, 
punishable  by  fine  and  imprisonment,  for 
any  person,  firm,  or  corporation,  or  any 
agent  or  employee  thereof,  to  give,  pay, 
or  offer,  directly  or  indirectly,  to  any  Di¬ 
vision  employee  authorized  to  perform 
any  duty  prescribed  by  the  Meat  Inspec¬ 
tion  Act  or  the  regulations  in  Parts  1 
through  29  of  this  subchapter,  any  money 
or  other  thing  of  value  with  intent  to 
influence  such  employee  in  the  discharge 
of  his  duty.  It  is  also  a  felony,  punish¬ 
able  by  discharge  from  office  and  by  fine 
and  imprisonment,  for  any  Division  em¬ 
ployee  engaged  in  the  performance  of 
vpy  duty  prescribed  by  the  Meat  Inspec¬ 
tion  Act  or  the  regulations  iy  Parts  1 
toough  29  of  this  subchapter  to  accept 
froni  any  person,  firm,  or  corporation,  or 
from  any  agent  or  employee  of  such  per¬ 
son,  firm,  or  corporation,  any  gift,  money, 
or  other  thing  of  value  given  with  intent 
to-lnfiuence  his  official  action,  or  to  re¬ 
ceive  or  accept  from  any  person,  firm,  or 
corporation  engaged  in  interstate  or  for¬ 
eign  commerce  any  gift,  money,  or  any 


other  thing  of  value  given  for  any  pur¬ 
pose  or  intent  whatsoever. 

(b)  Division  employees  shall  not  pro¬ 
cure  product  from  an  official  establish¬ 
ment  except  through  the  retail  market 
when  such  a  market  is  maintained.  In 
the  absence  of  such  retail  market.  Divi¬ 
sion  employees  shall  not  procme  product 
from  an  official  establishment  unless 
such  establishment  sells  such  product  di¬ 
rect  to  its  own  employees.  Division  em¬ 
ployees  must  obtain  receipts  for  money 
paid  to  official  establishments  for  prod- 
uct. 

§  23.2  Inspection  marks,  etc.;  forg¬ 
ing,  counterfeiting,  etc.;  improper  use 
and  handling.  It  is  a  misdemeanor, 
punishable  by  fine  and  imprisonment,  for 
any  person,  firm,  or  corporation,  or  offi¬ 
cer,  agent,  or  employee  thereof,  to  forge, 
coimterfeit,  simulate,  or  falsely  repre¬ 
sent,  or  without  proper  authority  to  use, 
fail  to  use,  or  detach,  or  knowingly  or 
wrongfully  to  alter,  deface,  or  destroy, 
or  to  fail  to  deface  or  destroy,  any  of 
the  marks,  stamps,  tags,  labels,  or  other 
identification  devices  provided  for  in  the 
Meat  Inspection  Act  or  in  and  as  directed 
by  the  regulations  in  Parts  1  through  29 
of  this  subchapter,  on  any  carcass,  part 
of  carcass  or  the  product  or  containers 
thereof,  subject  to  the  provisions  of  the 
Meat  Inspection  Act,  or  any  certificate 
in  relation  thereto  authorized  or  re¬ 
quired  in  the  Meat  Inspection  Act  or  as 
directed  in  the  regulations  in  Parts  1 
through  29  of  this  subchapter. 


Part  24 — ^Export  Stamps  and 
Certificates  ^ 

Sec. 

24.1  Manner  of  affixing  stamps  and  marking 

product  for  export. 

24.2  Export  stamps  and  certificates;  in¬ 

structions  concerning  Issuance. 

24.3  Export  transportation  without  certifi¬ 

cate  prohibited;  special  procedure  or 
requirements  as  to  certification  of 
product  for  export  to  certain  coun¬ 
tries. 

24.4  Special  requirements  as  to  product  for 

export  to  countries  named  in  this 
section. 

24.5  Special  requirements  as  to  animal  cas¬ 

ings  for  export  to  countries  named 
In  this  section;  certificates,  stamps, 
handling,  etc. 

24.6  Export  casings,  bladders,  hoofs,  horns, 

grease  and  similar  Inedible  animal 
products. 

24.7  Uninspected  tallow,  stearin,  oleo  oil, 

etc.;  not  to  be  exported  unless  ex¬ 
porter  certifies  as  Inedible. 

24.8  Product  packed  with  preservative  for 

export:  required  stamps  and  certifi¬ 
cates;  affixing  and  removal  of  stamps. 

Authoritt;  §§24.1  to  24.8  Issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  U.  S.  C.  89. 

§  24.1  Manner  of  affixing  stamps  and 
marking  product  for  export,  (a)  A  num¬ 
bered  meat-inspection  stamp  shall  be  af¬ 
fixed  to  each  outside  container  (except 
cloth  wrappings)  of  any  inspected  and 
passed  product  for  export  except  ship 


*  Attention  Is  directed  to  the  requirements 
of  Part  25,  of  this  subchapter,  governing 
transportation,  and  to  the  requirements  of 
i  18.8  of  this  subchapter  that  articles  pre¬ 
pared  under  that  section  for  export  be  de¬ 
stroyed  for  food  purposes  before  being  sold 
or  offered  for  sale  for  domestic  use. 


stores  and  small  quantities  exclusively 
for  the  personal  use  of  the  consignee  and 
not  for  sAle  or  distribution.  So  far  as 
possible  stamps  shall  be  issued  serially. 

(b)  Such  stamps  shall  be  securely  af¬ 
fixed,  and  if  the  container  be  of  wood 
the  stamps  shall  be  placed  either  (1)  in 
a  grooved  space  made  by  remoying  a  por¬ 
tion  of  the  wood  of  sufficient  size  to  ad¬ 
mit  the  stamp,  (2)  on  either  end  of  the 
package,  provided  that  the  sides  thereof 
are  made  to  project  at  least  one-eighth 
of  an  inch  to  afford  the  necessary  pro¬ 
tection  from  abrasion,  or  (3)  in  som» 
other  equally  satisfactory  ms^mier  ac¬ 
ceptable  to  the  inspector  in  charge. 

(c)  The  cloth  wrapping  used  as  an 
outside  container  of  any  inspected  and 
passed  product  for  export  shall  bear  the 
inspection  legend  and  the  establishment 
number  applied  by  the  2 14 -inch  rubber 
brand,  except  that  the  cloth  wrappings 
used  as  outside  containers  of  such  ex¬ 
portations  to  Great  Britain  are  required 
to  bear  numbered  export  meat-inspec¬ 
tion  stamps  securely  affixed.  The  export 
mark  of  inspection  may  be  applied  by 
means  of  the  rubber  brand  to  the  cloth 
cfoverings  of  inspected  and  passed  prod¬ 
uct  for  export  account  of  any  F^eral 
agency,  regardless  of  the  country  of 
destination,  provided  such  marking  in 
lieu  of  export  stamps  is  authorized  by 
the  agency  concerned. 

(d)  A  numbered  meat  inspection 
stamp  shall  be  affixed  to  each  tank  car  of 
inspected  and  passed  lard  or  similar  edi¬ 
ble  product,  and  to  each  door  of  each 
railroad  car  or  other  closed  vehicle  con¬ 
taining  a  full  load  of  inspected  and 
passed  loose  meat  shipped  direct  to  Can¬ 
ada.  Cuba,  or  Mexico^ 

§  24.2  Export  stamps  and  certifi¬ 
cates;  instructions  concerning  issuance. 
(a)  Upon  application  of  the  exporter, 
the  inspector  in  charge  is  authorized  to 
issue  certificates  for  shicnnents  of  in¬ 
spected  and  passed  product  to  any  for¬ 
eign  country.  Certificates  should  be  is¬ 
sued  at  the  time  the  articles  leave  the 
establishments;  if  not  issued  at  that  time 
they  may  be  issued  later  only  after 
identification  and  reinspection  of  the 
products. 

(b)  Export  certificates  shall  be  Issued 
in  serial  numbers  and  in  triplicate  form. 
Quadruplicate  certificates  may  be  issued 
for  any  exportation  op  request  of  the 
exporter.  Each  certificate  shall  show 
the  names  of  the  exporter  and  the  con¬ 
signee.  the  destination,  the  numbers  of 
the  stamps,  if  any.  attached  to  the  arti¬ 
cles  to  be  exported,  the  number  and  t3rpe 
of  packages,  the  shipping  marks,  the 
kind  of  product,  and  the  weight.  On 
certificates  showing  a  Federal  agency  as 
exporter,  if  desired  by  the  agency  con¬ 
cerned,  the  words  “For  Export”  may  be 
used  in  lieu  of  name  of  consignee  and 
destination,  and  the  certificate  should 
also  show  (1)  on  the  date  line,  the  name 
of  the  station  at  which  they  are  issued. 
(2)  imder  “Description  and  Marks,”  the 
additional  statement  “Establishment 
No. _ ,”  and  (3)  the  initials  and  num¬ 

bers  of  the  railway  cars  in  which  the 
products  are  forwarded  from  the  con¬ 
tractor’s  establishment. 

(e)  Only  one  certificate  shall  be  Issued 
for  each  consignment,  except  that  for 
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sufflclent  reasons  new  certificates  may  be 
Issued  by  inspectors  in  charge;  A  cer¬ 
tificate  issued  in  lieu  of  another  should 
show  in  the  left  hand  margin  the  nota¬ 
tion  “Issued  in  lieu _ A  certificate 

that  is  cancelled  when  another  is  issued 
in  lieu  thereof,  shall  show  in  the  left 
hand  margin  the  number  of  the  certifi¬ 
cate  which  was  issued  in  lieu,  as  follows: 
“No. _ in  lieu.’* 

(d)  The  original  certificate  shall  be 
delivered  to  the  shipper  and  shall  be  used 
only  for  the  purpose  of  effecting  the 
transportation  and  delivery  of  the  con¬ 
signment. 

(e)  The  duplicate  of  the  certificate 
shall  be  delivered  to  the  shipper  and  by 
him  delivered  to  the  agent  of  the  rail¬ 
road  or  other  carrier  which  transports 
the  consignment  from  the  United  States 
otherwise  than  by  water,  or  to  the  chief 
officer  of  the  vessel  on  which  the  export 
shipment  is  made  and  without  which  no 
clearance  shall  be  given  to  any  vessel 
having  aboard  any  product  destined  to 
countries  listed  in.  §  24.3  (a) ,  and  shall 
be  used  only  by  these  agencies  and  for 
the  purpose  of  effecting  the  transporta¬ 
tion  of  the  consignment  certified.  The 
chief  officer  of  the  vessel  shall  file  such 
duplicate  with  the  customs  officer  at  the 
time  of  filing  the  master’s  manifest  or 
the  supplemental  manifest. 

(f)  The  triplicate  of  the  certificate 
shall  be  retained  in  the  station  file. 

(g)  Under  no  circumstances  shall  the 
original  or  the  triplicate  of  such  certifi¬ 
cate  be  used  for  the  purpose  for  which  it 
is  prescribed  by  paragraph  (e)  of  this 
section  that  the  duplicate  shall  be  used. 

(h)  Certificates  and  stamps  may  be 
issued  by  inspectors*  in  charge,  upon  re¬ 
quest,  for  export  consignments  of  prod¬ 
uct  of  official  establishments  not  under 
their  supervision,  provided  the  consign¬ 
ments  are  first  identified  as  having  been 
“U.  S,  inspected  and  passed”  and  are 
found  to  be  sound,  healthful,  wholesome, 
and  fit  for  human  food. 

(i)  No  erasures  or  alterations  shall  be 
made  on  a  certificate.  All  certificates 
rendered  useless  through  clerical  error 
or  otherwise  and  all  certificates  cancelled 
for  whatever  cause  shall  be  destroyed. 

(j)  All  export  certificates  shall  be  so 
executed  that  the  data  entered  thereon 
will  appear  in  the  proper  spaces  on  each 
copy  of  the  certificate. 

§  24.3  Export  transportation  without 
certificate  prohibited;  special  procedure 
or  requirements  as  to  certification  of 
product  for  export  to  certain  countries. 

(a)  No  person  operating  any  steam  or 
sailing  vessel,  and  no  railroad  or  other 
carrier,  shall  receive  for  transportation 
or  transport  from  the  United  States  to 
Great  Britain  or  Ireland,  or  any  of  the 
coimtries  of  continental  Europe,  or  to 
Canada,  Venezuela,  Argentina,  Peru, 
Colombia,  the  French  Antilles,  Cuba, 
Bermuda,  or  Algeria,  any  product,  except 
ship  stores  and  small  quantities  exclu¬ 
sively  for  the  personal  use  of  the  con¬ 
signee  and  not  for  sale  or  distribution, 
unless  and  until  a  certificate  of  inspec¬ 
tion  covering  the  same  has  been  issued 
and  delivered  as  provided  in  this  part. 
The  requirement  of  export  certificates  is 
waived  for  product  exported  to  countries 
other  than,  those  named  in  this  para¬ 


graph.  The  waiving  of  the  requirement 
of  export  certificates  for  product  ex¬ 
ported  to  certain  countries  does  not 
waive  the  requirements  of  §  24.1. 

(b)  Export  certificates  for  shipments 
of  inspected  and  passed  product  to  Italy, 
Argentina,  Venezuela,  Dominican  Repub¬ 
lic,  Colombia,  Ecuador,  Haiti,  Norway, 
Poland,  Guatemala,  and  Salvador  shall 
be  visaed  by  the  consul  of  the  country  of 
destination  at  the  place  of  origin  or  the 
first  port. 

(c)  Form  MI  412-8,  which  is  printed 
in  English  on  the  obverse  side  and  in 
French  on  the  reverse  side,  shall  be  is¬ 
sued  for  each  consignment  of  product 
destined  to  Algeria,  Belgium,  Franpe, 
and  Poland,  in  addition  to  the  regular 
export  certificate.  The  Form  MI  412-8 
shall  be  fully  executed  and  signed  on 
both  sides. 

(d)  Form  MI  412-8  and  Form  MI  412- 
9  must  bear  the  official  seal  of  the  Divi¬ 
sion  inspector  in  charge  who  issues  the 
certificates. 

(e)  Canada,  (1)  Export  certificates 
shall  not  be  issued  for  shipments  of  livers 
to  Canada  unless  the  portal  lymph 
glands  are  intact. 

(2)  Export  certificates  shall  not  be  is¬ 
sued  for  any  shipment  of  artificially  col¬ 
ored  product  for  Canada. 

(3)  Export  certificates  for  carload 
shipments  of  inspected  and  passed  prod¬ 
uct  in  bulk  to  Canada  shall  show  the  car 
numbers  and  initials. 

(4)  Regular  export  certificates  shall 
be  issued  in  quadruplicate  for  product 
destined  to  Canada. 

(f )  Colombia.  Form  MI  412-7,  which 
Is  printed  in  English  on  the  obverse  side 
and  in  Spanish  on  the  reverse  side,  shall 
be  issued  in  quintuplicate  for  lard  des¬ 
tined  to  Colombia,  South  America.  The 
certificate  shall  be  fully  executed  and 
signed  on  both  sides.  The  fifth  copy 
shall  be  retained  in  the  station  file. 

(g)  Dominican  Republic.  Regular  ex¬ 
port  certificates  shall  be  issued  in  quad¬ 
ruplicate  for  product  destined  to  the 
Dominican  Republic, 

(h)  Ecuador.  A  special  certificate  on 
an  official  letterhead  shall  be  issued  for 
lard  destined  to  Ecuador,  showing  the 
description  and  marks  as  well  as  the  se-/ 
rial  number  of  the  regular  export  certifi¬ 
cate  issued  for  the  product  and  the  state¬ 
ment  that  the  lard  contains  “no  added 
stearine”  or  “not  more  than  10  percent 
added  stearine”  as  the  case  may  be.  In¬ 
spectors  in  charge  are  also  directed  to 
issue  an  additional  copy  of  the  regular 
and  special  export  certificate  for  lard 
destined  to  Ecuador, 

(i)  Italy.  Oleo  oil  destined  to  Italy  is 
required  to  contain  exactly  5  percent  of 
sesame  oil,  and'  the  export  certificate 
accompanying  the  product  shall  show  in 
the  margin: 

Oleo  oil  to  which  exactly  5  percent  of 
sesame  oil  has  been  added. 

(j)  Mexico.  Regular  export  certifi¬ 
cates  shall  be  issued  in  quintuplicate  for 
product  destined  to  Mexico. 

(k)  Netherlands.  (1)  Export  certifi¬ 
cates  shall  be  issued  for  fresh  pork  cuts 
not  smaller  than  a  quarter  of  a  carcass 
destined  to  the  Netherlands,  with  the  fol¬ 
lowing  additional  certification  written 


and  signed  by  the  inspector  in  charge  on 
the  reverse  side  of  the  certificate: 

The  fresh  pork  described  on  the  rcTii_ 
side  of  this  certLlcate  was  refrigerated 
tinuously  for  not  less  than  3  weeks  at  a 
perature  not  higher  than  16»  c. 
freezing.  * 

(2)  Form  MI  412-9  shall  be  issued  for 
product  destined  to  the  Netherlands  to 
addition  to  th?  regular  export  certifleate. 

(1)  Switzerland.  The  certifi<aiet^ 
description  of  the  shipment  shall  appear 
in  the  French  language  on  the  reveoc 
side  of  certificates  issued  for  shipment* 
of  inspected  and  passed  product  to  Switi* 
erland. 

§  24.4  Special  requirements  as 
product  for  export  to  countries  wmtA 
in  this  section — (a)  Canada,  (i) 
uteri,  vulvae,  black  gut,  spleens,  pi^ 
puces,  udders,  and  testicles  are  pr®. 
hibited  in  food  articles  for  Canada. 

(2)  Crowns  shall  be  removed  frwnhog 
bungs  used  as  containers  of  sausage  for 
Canada. 

(3)  Foreign  products  originating  ki 
countries  other  than  Argentina  Aus¬ 
tralia,  Brazil,  Denmark,  Eire,  Prance, 
Great  Britain,  New  Zealand,  Northern’ 
Ireland,  Paraguay,  Sweden,  Switzerland, 
Union  of  South  Africa,  Uruguay,  and  the 
United  States,  are  not  admitted  into  the 
Dominion  of  Canada,  and  notwithstaad- 
ing  the  fact  that  products  are  admitted 
into  the  United  States  from  countiiei 
other  than  those  above  enumerated  such 
products  from  speh  other  countries  are 
not  acceptable  in  Canada  even  though 
accompanied  with  export  certificates 
issued  in  the  United  States. 

(4)  Official  establishments  shall  rig¬ 
idly  observe  the  following  definitiom  in 
the  preparation  of  meat,  meat  food  prod¬ 
ucts,  and  meat  byproducts  intend  for 
exportation  to  the  Dominion  of  Canada. 
Inspectors  in  charge  are  directed  to  see 
that  only  meat,  meat  food  products,  and 
meat  byproducts  which  conform  to  these 
definitions  are  certified  for  exportatkm 
to  the  Dominion  of  Canada.  .  , 

(D  Any  descriptive  terms  appliad  to 
any  meat,  meat  byproduct,  or  to  any 
preparation  of  either  of  them  upon  tlw 
label  or  otherwise,  must  be  consistent 
with  the  definition  of  such  terms  as*  es¬ 
tablished  imder  the  Meat  and  Canned 
Foods  Act  of  Canada. 

(ii)  Preservatives  other  than  common 
salt,  sugar,  dextrose,  glucose,  saltpeter, 
wood  smoke,  vinegar,  spices,  alcohol,  re¬ 
fined  sodium  nitrate,  and  refined  sodium 
nitrite  (not  to  exceed  200  parts  per  mil- 

.lion  in  the  finished  product) ,  or  coloring 
matter,  shall  not  be  used  in  or  upon  meat, 
meat  bsqiroducts,  or  any  preparation  of 
either  of  them. 

(iii)  Meat  shall  be  the  clean,  sound, 
properly  dressed  flesh  of  one  or  more 
animals  healthy  at  the  time  of  slaughter 
and  shall  include  the  heart,  tongue,  dia¬ 
phragm,  and  oesophagus  in  addition  to 
the  skeletal  musculature  with  attendaat 
tissues. 

(iv)  Fresh  meat  shall  be  meat  from 
animals  recently  slaughtered  and  piW- 
erly  cooled  until  delivered  to  the  con¬ 
sumer. 

(v)  Cold  storage  meat  shall  be  m«4 
from  animals  recently  slaughtered  and 
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preserved  by  refrigeration  untU  deUvered 

to  j^®®^^*plckled  and  smoked  meats 
hlu  be  unmixed  meats  preserved  by 

«  sugar,  vinegar,  spices  and  other 
Sinless  substances,  or  smoke,  singly  or 
Ji^Smbination,  whether  in  bulk  or  in 

*'*(Si)*Snte£ers  and  wrappers  in  con¬ 
tact  with  food  products  shall  contain  on 
Self  surfaces  in  contact  with  food  prod- 
SSts  no  lead,  antimony,  arsenic,  zinc,  or 
Mooer  or  any  compounds  thereof  or 
Sr  other  poisonous  or  injurious  sub- 
!^es  If  the  containers  are  made  of 
^late.  they  shall  be  outside  soldered, 
soldered  inside,  the  solder  used 
shall  consist  of  pure  tin  only;  and  the 
niate  in  no  place  shall  contain.less  than 
one  hundred  and  thirteen  (113)  milli¬ 
grams  of  tin  on  a  piece  five  (5)  centi- 
^ters  square  or  one  and  eight-tenths 
(1 8)  grains  on  a  piece  of  two  (2)  inches 
gqiiare.  This  is  equivalent  to  two  (2) 
pounds  of  tin  per  base  box;  but  it  must 
footed  that  the  regulation  requires  not 
only  a  minimum  weight  of  tin  per  base 
box,  but  that  this  tin  shall  be  evenly 
disWbuted  over  the  surface  of  the  plate. 
The  jnnpr  coating  of  the  containers  shall 
be  free  from  pin  holes,  blisters  and 
erads.  If  the  tin  plate  is  lacquered,  the 
lacquer  shall  completely  cover  the  lined 
surface  within  the  container  and  yield 
to  the  contents  of  the  container  no  lead, 
antimony,  arsenic,  zinc  or  copper,  or 
any  compounds  thereof,  or  any  other 
poisonous  or  injurious  substances. 

(vlli)  Manufactured  meats  shall  be 
meats  not  included  in  subdivisions  (iv) , 
(v),  and  (Vi)  of  this  subparagraph, 
whether  simple  or  mixed,  whole  of  com¬ 
minuted,  in  bulk  or  in  suitable  contain¬ 
ers,  with  or  without  the  addition  of  salt, 
vinegar,  sugar  spices,  or  other  harmless 
substances,  smoke,  oils  or  rendered  fat. 
If  they  bear  names  descriptive  of  kind, 
cwnposition,  or  origin,  they  shall  corre¬ 
spond  thereto,  and  when  bearing  such 
descriptive  names,  if  force  or  flavoring 
meats  are  used  the  kind  and  quantity 
thereof  shall  be  made  known. 

(ix)  Sausage,  sausage  pudding,  etc., 
shall  be  a  comminuted  meat  or  a  mixture 
of  such  meats,  either  fresh,  salted, 
pickled  or  smoked,  with  added  salt  and 
spices,  and  with  or  without  the  addition 
of  edible  animal  fats,  cereals,  beef  tripe, 
liver,  blood  or  sugar,  and  with  or  without 
subsequent  smoking.  The  finished  prod¬ 
uct  shall  not  contain  a  larger  proportion 
of  water  than  the  meats  from  which  it 
is  prepared  contain  when  in  their  fresh 
condition  and  not  more  than  five  (5)  per¬ 
cent  by  weight  of  cereal,  and  if  it  contains 
any  cereal  the  proportion  of  water  shall 
not  exceed  sixty  (60)  percent  by  weight. 
If  it  bear$  a  name  descriptive  of  kind, 
compositibn  or  origin,  it  shall  correspond 
to  such  descriptive  name.  All  animal  tis¬ 
sues  used  as  containers,  such  as  casings, 
stomachs,  etc.,  shall  be  clean  and  soimd 
and  impart  to  the  contents  no  substance 
other  than  salt. 

(x)  Blood  sausage  and  blood  pudding 
shall  be  sausage  to  which  has  been  added 
dean,  fresh  blood  from  neat  cattle  in 
Koodhealth  at  the  time  of  slaughter. 

(xi)  Canned  meat  shall  be  the  cooked 
®cat  of  fowls,  neat  cattle,  or  swine,  pre¬ 
served  in  packages  closed  hermetically 
or  otherwise. 
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(xii)  Corned  or  cured  meat  shall  be 
meat  cured  or  pickled  with  dry  salt  or 
in  brine,  with  or  without  the  addition 
of  sugar  or  other  harmless  substances. 

(xiii)  Potted  meat  shall  be  comminuted 
and  cooked  meat,  with  or  without  cereal, 
salt,  and  spices,  and  enclosed  in  suitable 
containers  closed  hermetically  or  other¬ 
wise.  Cereals  when  present  must  not  ex¬ 
ceed  five  (5)  percent  by  weight. 

(xiv)  Meat  loaf  shall  be  a  mixture  of 
comminuted  cooked  meat,  with  or  with¬ 
out  cereal,  salt,  spices,  milk,  or  eggs, 
pressed  into  a  loaf.  If  it  bears  a  descrip¬ 
tive  name  it  shall .  correspond  thereto. 
Meat  loaf  shall  not  contain  more  than 
five  (5)  percent  of  cereals. 

(XV)  Meat  extract  shall  be  the  product 
obtained  by  extracting  fresh  meat  with 
water  and  concentrating  the  liquid  por¬ 
tion  by  evaporation  after  the  removal  of 
fat,  and  shall  contain  not  less  than  sev¬ 
enty-five  (75)  percent  of  total  solids  of 
which  not  over  twenty-seven  (27)  per¬ 
cent  shall  be  ach,  and  not  over  twelve 
(12)  percent  shall  be  sodium  chloride 
(calculated  from  the  total  chlorine  pres¬ 
ent),  not  over  six-tenths  (0.6)  percent 
shall  be  fat,  and  not  less  than  eight  (8) 
percent  shall  be  nitrogen.  The  nitroge¬ 
nous  compounds  shall  contain  not  less 
than  forty  (40)  percent  of  meat  bases 
and  not  less  than  ten  (10)  percent  of 
creatin  and  creatinin. 

(xvi)  Fluid  meat  extract  shall  be 
identical  with  meat  extract  except  that 
it  shall  be  concentrated  to  a  lower  degree 
and  contain  not  more  than  seventy-five 
(75)  and  not  less  than  fifty  (50)  percent 
of  total  solids. 

(xvii)  Bone  extract  or  stock  shall  be 
the  product  obtained  by  extracting  clean, 
fresh,  trimmed  bones  of  animals  in  good 
health  at  the  time  of  slaughter,  with 
boiling  water  and  concentrating  the 
liquid  portion  by  evaporaticm  after  re¬ 
moval  of  the  fat,  and  shall  contain  not 
less  than  seventy-five  (75)  percent  of 
total  solids. 

(xviii)  Fluid  bone  extract  shall  be 
identical  with  bone  extract  except  that 
it  shall  be  concentrated  to  a  lower  degree 
and  contain  not  more  than  seventy-five 
(75)  and  not  less  than  fifty  (50)  percent 
of  total  solids. 

(xix)  Meat  juice  shall  be  the  fluid  por¬ 
tion  of  muscle  fibre  obtained  by  pres¬ 
sure  or  otherwise,  and  may  be  concen¬ 
trated  by  evaporation  at  a  temperature 
below  the  coagulating  point  of  the  solu¬ 
ble  proteins.  The  solids  shall  contain 
not  more  than  fifteen  (15)  percent  bf 
ash,  not  more  than  two  and  five-tenths 
(2.5)  percent  of  sodium  chloride  (calcu¬ 
lated  from  the  total  chlorine  present), 
not  more  than  four  (4)  and  not  less  than 
two  (2)  percent  of  phosphoric  acid 
(P>0(),  and  not  less  than  twelve  (12) 
percent  of  nitrogen.  The  nitrogenous 
compounds  shall  contain  not  less  ^an 
thirty-five  (35)  percent  of  coagulable 
proteins  and  not  more  than  forty  (40) 
percent  of  meat  bases. 

(xx)  Peptones  shall  be  products  pr^ 
pared  by  the  digestion  of  protein  mate¬ 
rial  by  means  of  enzymes  or  otherwise, 
and  shall  contain  not  less  than  ninety 
(90)  percent  of  proteoses  and  peptones. 

(xxi)  Gelatin  (edible  gelatin)  shall  be 
the  purified,  dried,  inodorous  product  of 
the  hydrolysis  by  treatment  with  boiling 


water,  of  certain  tissues,  as  skin,  liga¬ 
ments,  and  bones,  from  sound  animals, 
and  shall  contain  not  more  than  twa  and 
six-tenths  (2.6)  percent  of  ash  and  not 
less  than  eighty-two  (82)  percent  of 
ash  free  solids. 

(xxii)  Lard  shall  be  the  rendered  fat 
from  hogs  in  good  health  at  the  time  of 
slaughter,  shall  be  clean,  free  from 
rancidity,  and  contain,  necessarily  in¬ 
corporated  in  the  process  of  rendering, 
not  more  than  one  (1)  percent  of  sub¬ 
stance  other  than  fatty  acids  and  fat. 

(xxiii)  Leaf  lard  shall  be  lard  rendered 
at  moderately  high  temperature  from  the 
internal  fat  of  the  abdomen  of  the  hog, 
excluding  that  adherent  to  the  intes¬ 
tines,  and  shall  have  an  iodine  number 
not  greater  than  sixty-five  (65)  and  con¬ 
tain  not  more  than  one  (1)  percent  of 
substances  other  than  fatty  acids  and 
fat. 

(xxiv)  Compound  lard,  lard  com¬ 
pound,  etc.,  shall  be  a  mixture  of  animal 
and  vegetable  fats  and  oils.  It  shall  be 
free  from  rancidity,  be  made  from  sound 
and  pure  materials  and  contain  not  more 
than  one  (1)  percent  of  substances  other 
than  fatty  acids  and  fat,  and  at  least 
fifty-one  (51)  percent  of  actual  lard  shall 
be  present  in  the  article. 

(XXV)  Processed  lard  shall  be  the  food 
product  made  by  adding  to  lard  a  small 
proportion  of  a  stabilizer  consisting  of 
one  or  more  of  the  following  ingredients: 
gum  guaiacum;  vegetable  oil  containing 
tocopherols;  lecithin;  citric  acid,  tartaric 
acid,  ascorbic  acid;  and  propyl  gallate. 
Such  stabilizers,  singly  or  in  (xnnblna- 
tion,  shall  not  exceed  two-tenths  of  one 
(0.2)  percent  by  weight  of  the  finished 
product,  except  propyl  gallate  which 
shall  not  exceed  one-hundredth  of  one 
(0.01)  percent  by  weight  of  the  finished 
product.  The  label  or  marking  of  every 
package  or  container  in  which  processed 
lard  is  offered  for  sale  shaU  display  a 
statement  in  Immediate  conjunction 
with  the  name  of  the  product  naming 
the  stabilizer:  e.  g.  **Contains  propyl 
gallate.’* 

(xxvi)  Meat  byproducts  shall  be  the 
clean,  sound,  e(Uble  parts  other  than 
meat,  derived  from  one  or  more  animaia 
healthy  at  the  time  of  slaughter  and 
shall  include  the  tissue  residu^  from  the 
proceses  whereby  edible  fats  are  ren¬ 
dered. 

■  (xxvii)  Prepared  meat  byproducts 
shall  be  wholesome  articles  made  wholly 
or  in  part  from  comminuted  meat  by¬ 
products  with  or  without  cereal,  season¬ 
ing,  common  salt,  sugar,  saltpeter,  wood 
smoke,  vinegar,  acetic  acid,  spices,  alco¬ 
hol,  refined  sodium  nitrate  and  refined 
sodium  nitrite  (not  to  exceed  200  parts 
per  million  in  the  finished  product) .  All 
prepared  meat  b3rproducts  shall  be 
clearly  and  distinctly  labeled  as  such. 

(5)  Canada  prohibits  the  importation 
or  introduction  into  that  countiy,  either 
direct  or  via  other  countries,  of  meat  and 
meat  b3rproducts,  other  than  cooked 
caxmed  meats,  cook  canned  meat  by¬ 
products,  edible  tallow,  and  oleo  stearin 
from  countries  in  which  foot-and-mouth 
disease,  or  rinderpest,  has  been  known 
to  exist  during  the  preceding  twelve  (1.2) 
months. 

(6)  The  marks  of  inspection  shall  be 
placed  on  each  ham,  shoulder,  back, 
belly,  and  loin  of  hog  carcasses,  whether 
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split  or  unspUt,  exported  from  the 
United  States  ta  Canada.  Care  should 
be  taken  that  such  marks  be  applied  so 
that  they  will  be  clearly  legible  upon  ar¬ 
rival  at  destination. 

(b)  Frante.  Pork  livers  which  have 
not  been  refrigerated  at  a  temperature 
of  15“  below  0“  C.  for  twenty  (20)  days 
are  eligible  for  importation  into  Prance 
only  when  destined  to  pate  de  foie 
factories. 

(c)  Great  Britain.  (1)  Only  edible  or¬ 
gans  which  upon  visual  examination  are 
found  without  blemish  are  permitted  ex¬ 
portation  to  Great  ^itain. 

(2)  Except  for  rneat  preparea  for  a 
Federal  agency  for  export,  the  use  of 
borax  on  meat  shipped  from  the  United 
States  for  consumption  in  England, 
Wales,  and  Scotland,  is  prohibited. 
However,  preservative  certificates  may 
be  issued  at  exporter’s  risk  for  meat 
packed  in  borax  which  is  shipped  to  Eng¬ 


land,  Wales,  and  Scotland:  Ptovided,  -  (5)  England,  Wales,  ScoUand 
That  for  each  consignment  the  exporter  Northern  Ireland  prohibit  ttieton 
shows  on  his  application  Form  MI  413-5  tion  of  the  following:  ^ 

that  the  meat  is  intended  for  reexport  (i)  Scrap  meat,  that  is  to  say 
from  England,  Wales,  and  Scotland,  in  which  consists  of  scraps,  trimr^ 
accordance  with  the  British  regulations,  other  pieces  (whether  with  ot  ^ 
(3)  The  Ismiphatic  glands  and/or  se-  bone) ,  of  such  shape  or  in  sue*  c 
rous  membranes  are  required  to  be  in  tion  as  to  afford  insufficient  mea 
(dose  anatomical  relationship  to  fresh  identification  with  a  definite  part 
meat  cuts  imported  into  England  and  carcass. 

Wales.  (ii)  Meat  comprising  the  wall  c 

■  (4)  In  order  to  insure  uniformity  of  thorax  or  abdomen  from  which  thei 

practice  in  administering  the  regulations,  been  detached  any  part  of  the  plei 
the  Association  of  Port  Sanitary  Author-  (except  in  the  ease  of  meat  derived 
ities  of  the  British  Isles  has  considered  a  pig)  the  peritoneum,  other  thanj 
certain  cuts  of  imported  meat  in  regard  necessarily  removed  in  preparini 
to  which  difficulties  might  arise  and  meat. 

adopted  recommendations  as  to  the  in-  (iii)  Meat  from  which  a  lymi 
elusion  in  such  cuts  of  the  lymphatic  gland,  except  a  gland  necessaril 
glands  and/or  serous  membrane  in  close  moved  in  preparing  the  meat,  haa 
anatomical  relationship  thereto.  The  taken  out. 

list  of  cuts  and  recommendations  is  as  (iv)  The  head  of  an  animal  wi 
follows:  the  submaxillary  gland. 


„  Fork  Ctrrs 

Recommendation 

All  pork  hams  should  have  the  popliteal  gland,  the 
superficial  inguinal  or  supra-mammary  glands  in  situ. 
Shorild  have  both  pleura  and  peritoneum  in  situ. 

The  pleura,  peritoneum  and  the  renal  and  lumbar  lym¬ 
phatic  glands  should  be  left  in  situ. 

These  are  cuts  from  the  shoulder  and  the  prescapular 
gland  should  be  left  in  situ. 

Consists  entirely  of  the  rind  and  fat  from  the  back. 
There  are  no  lean,  no  bone,  and  no  glands.  Complies 
with  the  regulations  and  should  be  admitted. 

Beef  and  Mutton  Cuts 

Recommendation 

_ The  popliteal  l3maphatic  gland  and  the  superficial  in¬ 
guinal  or  supra-mammary  gland  should  be  left  in  situ. 
__  Half  of  the  prescapular  gland  should  be  left  in  situ. 

__  The  pleura  and  the  dorso-costal  lymphatic  ^ands  should 
be  left  in  situ. 

__  Half  the  prescapular  gland,  the  dorso-costal  lymphatic 
glands  and  the  pleura  should  be  left  in  situ. 

__  The  cut  should  be  made  through  the  precrural  lymph 
gland  so  that  part  of  this  gland  is  available  for  in¬ 
spection  in  this  cut,  the  other  part  being  included  in 
the  thick  fiank.  In  addition  the  iliac,  lumbar,  and 
renal  lymphatic  glands,  the  peritoneum  and  as  far  as 
possible  half  of  the  ischiatic  lymph  gland  should  be 
left  in  situ. 

>_  The  iliac,  lumbar,  renal  glands  and  the  peritoneum 
should  be  left  fii  situ. 

Recommendation 

--  Should  be  accepted  in  spite  of  the  fact  that  neither 
lymphatic  glands  nor  peritoneum  are  available  for 
Inspection. 

__  The  popliteal  gland  should  be  left  in  situ. 

Half  the  prescapular  gland  should  be  included  in  this 
cut. 

_ Should  be  accepted  though  no  glands  are  available  for 

Inspection. 

_ Each  should  contain  half  the  popliteal  lymphatic  gland. 

_ Should  be  accepted  though  there  are  no  glands  or  serous 

membrane  available  for  inspection. 

_ All  the  pleura  belonging  to  the  part  and  as  much  peri¬ 
toneum  as  possible  should  be  left  in  situ. 

In  the  preparation  of  this  cut  the  pleura  should  be  In¬ 
cised  down  the  middle  of  each  rib.  The  ribs  should 
then  be  removed  without  tearing  away  any  of  the 
pleura,  the  cut  edges  of  whicb  will  fall  together  and 
so  leave  the  whole  surface  ctf  this  serous  membrane 
available  for  inspection. 

—  Half  the  precrural  ljunph  gland  should  be  left  in  situ. 
Should  not  be  trimmed  closely.  The  fat  in  which  the 
Bubmaxlllary  lymphatic  glands  lie,  together  with  such 
glands  should  be  left  in  situ. 

Quarters  of  beef  (fores  and  hinds)  _  All  l3rmphatic  glands  and  all  serous  membranes  should 

be  left  in  their  natural  positions. 


Bellies;  Cumberland  sides. 
Pork  loins _ 


Picnics;  Boston  butts  (boneless); 
Boston  butts  (bone  in);  pork 
roasts;  boneless  shoulders. 

Back  fat _ 


With  bone 


Beef  buttock. 


Clod  and  sticking  piece. 
Pore  rib _ 


Bib  and  pony. 


Bump  and  loin. 


Saddle  of  mutton. 


.  Without  bone 

Beef  fillets;  tenderloins.. 


Beef  hams _ 

Clod  and  sticking  piece. 


Shins. 


Silverside;  topside. 
Sirloin  butts _ 


Sirloin  strips. 


Thick  flank. 


Tongues:  ox  (short  cut);  sheep. 
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-  naased.  When  necessary,  Inspec- 
l^- Jmrequire  affidavits  from  exporters 
iSprimr  the  origin  of  animal  casings. 

SSIb  duplicate  copy  of  the  certificate  is- 
iSd  for  animal  casings  shall  be  retained 

*^^SSr^tain:  (1)  Only  animal 
derived  from,  animals  slaugh- 
^jdin  official  establishments,  which 
Svc  been  hwidled  in  a  sanitary  manner 
have  not  been  treated  with  and  do 
^contain  any  preservative,  coloring, 
or  other  substance  not  permitted  by  Part 
18  of  this  subchapter,  and  which  upon 
examination  by  Division  inspectors  are 
found  to  be  fit  for  sausage  containers, 
ahall  be  exported  to  Great  Britain. 

(2)  Inspectors  will  satisfy  themselves  before  me. 
of  the  origin  of  the  casings  through  affi¬ 
davit  of  the  exporter,  and  of  the  sanitary 

by  examination  of  the  premises 
and  methods  where  the  casings  are 
prepared. 

(3)  The  containers  of  animal  casings 
{&[  Great  Britain  shall  be  marked  with 
ffie  regular  export  stamp,  but  the  casings 
need  not  be  certified  at  the  time  of  ex¬ 
port.  However,  upon  request  of  the  ex¬ 
ports,  Form  MI  415-5  may  be  issued  in 
duplicate  to  cover  such  exportation. 

(h)  Ireland:  Containers  of  animal 
casings  consigned  to  Ireland  shall  be 
marked  with  the  regular  export  stamp 
(MI  412-10) .  Each  exportation  shall  be 
covered  by  a  certificate  in  the  form  of 
MI  415-5. 

(i)  Netherlands:  Forms  MI-415-5 
and  MI-412-9  shall  be  issued  for  animal 
casings  destined  to  the  Netherlands. 

(j)  New  Zealand:  The  New  Zealand 
tegudations  governing  the  importation 
into  that  Dominion  of  sausage  casings 
of  animal  origin  provide  that  these  ar¬ 
ticles  may  be  admitted  at  the  ports  of 
Auckland,  Gisborne,  Napier,  New  Plym¬ 
outh,  Wanganui,  Wellington,  Lyttel¬ 
ton;  Umaru,  Port  Chalmers,  Dunedin,  or 
Huff,  when  accompanied  with  a  certifi¬ 
cate  in  the  following  form  duly  executed 
by  the  exporter  and  Division  inspector: 

Form  No.  1 


FEDERAL  REGISTER 


DESCBirnON  Of  CASINOS 


And  I  make  this  solemn  declaration  con¬ 
scientiously  believing  the  same  to  be  true, 
and  by  virtue  of  the  provisions  of _ 


(State  here  under  what  statutory  provisions 
the  declaration  is  made) 

Signed _ 

Declared  at _ _  this 


Signed _ _ 

N.  B. — ^In  any  British  country  the  dec¬ 
laration  is  to  be  made  before  a  justice  of  the 
peace,  notary  public,  or  other  person  au¬ 
thorized  to  take  it.  In  any  country  outside 
the  British  Empire  the  declaration  is  to  be 
made  before  a  British  counsul  or  vice  consul, 
or  before  any  other  authorized  person.) 

Form  No.  2 

Government  Veterinarian’s  Certificate  to  Ac¬ 
company  Sausage  Casings  to  New  Zealand 

I, - -  a  duly 

qualified  veterinarian,  now  employed  by  the 

Government  of _ _  hereby 

certify  that  I  have  no  reason  to  doubt  the 
correctness  of  the  above  declaration  in  any 

particular.  Dated  at _ _  this 

_ day  of - -  19__. 

Signed  _ _ 

Veterinary  Inspector  in  Charge, 
Meat- Inspection  Division. 

Accordingly,  a  certificate  as  a  single 
document,,  including  Form  No.  1  and 
Form  No.  2,  as  above  specified,  shall  be 
furnished  in  duplicate  fully  executed  by 
the  exporter  and  Division  inspector  in 
charge  for  each  consignment  of  sausage 
casings  of  animal  origin  destined  to  New 
Zealand.  The  certificate  forms  shall  be 
supplied  by  the  exporter.  The  wording  of 
the  certificate  limits  certification  to  cas¬ 
ings  derived  from  animals  slaughtered  in 
official  establishments  and  handled  only 
in  a  sanitary  manner.  Inspectors  will 
satisfy  themselves  of  the  origin  of  the 
casings  and  the  sanitary  handling  there¬ 
of  before  issuing  certificates.  Further¬ 
more,  all  such  casings  intended  for  ex¬ 
portation  to  New  Zealand  shall  fiirst  be 
examined  by  Division  inspectors  and  only 
those  found  fit  for  use  as  sausage  con¬ 
tainers  in  official  establishments  shall  be 
certified.  A  copy  of  each  certificate 
shall  be  placed  in  the  station  file. 

§  24.6  Export  casings,  "bladders, 
hoofs,  horns,  grease  and  similar  inedible 
animal  products.  Numbered  inedible- 
product  stamps  and  certificates  of  a  dis- 
IR)  were  derived  from  animals  which  re-  tinctive  color  may  be  issued,  upon  re¬ 
ceived  ante-mortem  and  post-mortem  vet-  quest  of  the  shipper,  for  export  shipments 
erlnary  Inspection  at  the  time  of  slaughter;  of  casings,  bladders,  hoofs,  horns,  grease, 

(b)  Were  found  to  be  healthy  and  in  every  and  similar  inedible  animal  products, 

way  suitable  for  human  consumption;  .  ^  ^  it  j. 

(c)  Are  sound,  healthful,  wholesome,  and  ,  ^  ^^'2  Uninspected  tallow,  stearin, 

otherwise  fit  for  human  consumption;  0^®°  exported  unless 

(d)  Have  not  been  treated  with  chemical  exporter  certifies  as  inedible.  No  tallow. 

Preservatives  or  other  foreign  substances  In-  Stearin,  oleo  oil,  or  the  rendered  fat  de- 
jurious  to  health;  rived  from  cattle,  sheep,  swine,  or  goats, 

(e)  Have  been  handled  only  In  a  sanitary  ^^at  has  not  been  inspected,  passed,  and 


(Give  name  and  status) 

(Gives  name  of  premises) 
(Where  casings  produced  or  prepared) 


situated  at  or  near 


(Give  name  of  town) 

In  the  country  or  district  of _ _ 

In  the  country  or  State  of _ _ _ _ 

do  hereby  solemnly  and  sincerely  declare  that 
the  sausage  casings  more  particularly  de¬ 
scribed  below  to  be  shipped  by _ _ 


Number  and  de¬ 
scription  of  pack¬ 
ages 

Description  of 
casings 

Brands  and 

marlrtt 

- 

9969 

shipper  files  with  the  collector  of  cus¬ 
toms  at  the  port  from  which  the  export 
shipment  is  made  a  certificate  by  the 
exporter  that  such  article  is  inedible. 

§  24,8  Product  packed  with  preserva- 
tive  for  export;  required  stamps  and  cer^ 
tificates;  affixing  and  removal  of  stamps. 
(a)  Numbered  stamps  and  certificates  of 
a  distinctive  color,  known  as  preservative 
stamps  and  certificates,  shall  be  issued 
to  identify  all  articles  prepared  or  packed 
with  preservatives  for  export.  The 
stamps  shall  be  securely  affixed  to  con¬ 
tainers  of  the  article  before  they  leave 
the  establishment,  in  the  manner  pre¬ 
scribed  by  §  24.1  (b).  Unless,  upon  spe-  ^ 
cial  application  to  him,  the  Director  of 
Division  shall  otherwise  direct,  the 
certificates  shall  be  issued  before  the 
articles  leave  the  establishment,  and 
shall  be  issued  and  used  in  the  same  way 
and  shall  serve  the  same  purposes,  re¬ 
spectively,  as  the  certificates  issued  pur¬ 
suant  to  §  24.2. 

(b)  Prior  to  export,  no  preservative 
stamp  required  by  this  section  shall  be 
detached  from  the  container  except  un¬ 
der  the  personal  supervision  of  a  Division 
employee.  If  the  preservative  stamp,  is 
detached,  then  the  article  in  the  con¬ 
tainer  shall  be  handled  in  accordance 
with  the  provisions  of  §  18.8  of  fhis 
subchapter. 


Part  25— Transportation 

Sec. 

25.1  Interstate  or  foreign  transportation 

prohibited  without  certificate;  im¬ 
ported  articles  prior  to  inspection 
excepted  if  handled  under  seals. 

25.2  Parcel  post  and  ferries  deemed 

carriers. 

25.3  Certificate  for  product  transported 

within  the  United  States  as  part  of 
foreign  movement. 

25.4  Shipments  by  Jobbers,  wholesalers 

and  others;  breaking  bulk,  repack¬ 
ing,  .-shipping,  etc. 

25.5  Form  of  certificate  for  interstate  or 

foreign  shipment  of  inspected 
product. 

25.6  Unmarked  Inspected  product  may  be 

"  transported  in  sealed  cars  between 

official  establishments  for  further 
-  processing;  transportation  by  truck, 

wagon,  etc.,  under  seal;  breaking  of 
^eals. 

25.7  Shipment  of  paunches  between  of¬ 

ficial  establishments  under  seal. 

25.8  Loading  or  unloading  product  in 

sealed  railroad  cars,  trucks,  wagons, 
etc.,  en  route  prohibited. 

25.9  Shipments  of  product  requiring  spe¬ 

cial  supervision  between  official 
establishments  in  sealed  cars, 
trucks,  wagons,  etc. 

25.10  Exemption;  certificate  for  shipment 

of  uninspected  product. 

25.11  Farmers;  certificate  for  shipment  of 

uninspected  product. 

25.12  Waybills,  transfer  bills,  etc.,  evidence 

of  proper  certification  required  for 
shipment  by  connecting  carrier; 
form  of  statement. 

25.13  Returned  products;  requirements  per¬ 

taining  to. 

25.14  Denaturing  of  uninspected'  or  in- 

V  spected  meat  known  to  be  unsound. 

grease,  etc.,  required  prior  to  ship¬ 
ment;  certificate  for  shipment; 
statement  to  appear  on  waybills, 
i  etc.,  of  connecting  carrier. 

25.15  Certificates  to  be  filed  and  retained  by 

carriers  for  one  jrear. 


RULES  AND  REGULATIONS 


marked,  and  at  this  date  are  sounc 
Xul,  wholesome,  and  fit  for  human 
Kind  of  product  Amount  a 


26.16  Diverting  of  shipments,  breaking  of  States. 

seals  and  reloading  by  carrier  In 

emergency;  reporting  to  Director  of  §  25.4  Shipments  "by  jobbers,  whole^ 
Division.  salers  and  others;  breaking  bulk,  repack- 

26.17  Provisions  in  this  part  do  not  apply  ing,  shipping,  etc.  (a)  Jobbers,  whole- 

to  specimens  for  laboratory  exami-  salers,  and  Others  Who  do  no  slaughter- 
nation.  etc.,  or  to  Inedible  articles  jjjg  qj.  processing  and  who  receive  prod- 
characteristics  not  been  processed  other 

of  edible  products.  inspection  in  compliance 

Authobitt:  §§25.1  to  25.17  Issued  under  with  the  regulations  in  Parts  1  through 

to  29  of  this  subchapter  may  break  bulk,  re- 

u.  s.  c.  1306,  21  u.  fa.  o.  BS.  ^j^.p  interstate 

§  25.1  Interstate  or  foreign  transpor-  commerce  imder  §  25.5:  Provided,  That 
tation  prohibited  without  certificate;  im-  each  article  so  shipped  bears  the  inspec- 
ported  articles  prior  to  inspection  ex-  tion  legend  and  is  sound,  healthful, 
cepted  if  handled  under  seals.^  No  wholesome,  and  fit  for  human  food  at  the 
carrier  shall  transport  or  receive  for  time  of  such  shipment, 
transportation  from  one  State  or  Terri-  (b)  Jobbers,  wholesalers,  and  others 
tory  or  the  District  of  Columbia  to  an-  who  do  no  slaughtering  or  processing  and 
other  State  or  Territory  or  the  District  who  receive  product  which  has  not  beer 
of  Columbia,  or  to  any  place  under  the  processed  other  than  under  inspection  ir 
jurisdiction  of  the  United  States,  or  to  a  compliance  with  the  regulations  in  Parts 
foreign  country,  any  article  derived  1  through  29  of  this  subchapter  may  ship 
wholly  or  in  part  from  cattle,  sheep,  such  article  in  interstate  commerce  un¬ 
swine,  or  goats  unless  and  until  a  cer-  der  §  25.5  in  the  original  containers  ir 
tificate  is  made  and  furnished  to  him  in  which  the  same  w’ere  received  by  them; 
one  of  the  forms  prescribed  therefor  in  Provided,  That  such  containers  bear  the 
this  part:  Provided,  however.  That  any  inspection  legend  and  the  articles  an 
such  article  offered  for  importation  into  sound,  healthful,  wholesome,  and  fit  foi 
the  United  States  may  be  transported  human  food  at  the  time  of  such  ship- 
and  received  for  transportation  from  one  ment. 

State  or  Territory  or  the  District  of  Co-  (c)  Jobbers,  wholesalers,  and  otheri 
lumbia  into  another  State  or  Territory  who  operate  establishments  in  whicl 
or  the  District  oj  Columbia,  without  such  slaughtering  or  processing  is  done  with- 
certificate,  if  such  product  is  conveyed,  out  the  inspection  provided  for  in  Part: 
prior  to  inspection,  in  cars,  wagons,  ve-  1  through  29  of  this  subchapter  and  wh( 
hides,  or  packages,  sealed  with  special  receive  product  which  has  not  been  proC' 
impwrt-meat  seals  of  the  Department  of  essed  other  than  under  inspection  ii 
Agriculture  or  with  customs  or  consular  compliance  with  Parts  1  through  29  o: 
seals  as  provided  in  Part  27  of  this  sub-  this  subchapter  may  ship  from  sucl 
chapter.  establishment  in  interstate  or  foreigi 

5  25.2  parcel  post  ana  ferries  deemed  “wr^ars^hrinl-ilon^lege" 

“uman  food  and  has  not  been  proc 
United  States  parcel  post  Shall  be  deemed  reprocessed,  or  changed  in  an; 

a  carrier  and  the  provisions  o  ®  manner  so  as  to  alter  the  character  o 
through  29  of  this  subchapter  relating  to 

tr^portation  by  carrier  shall  fJPjy.  so  Nothing  contained  in  this  sectioi 

^  Shall  be  construed  as  limiting  the  au 

*^(b)*  F^r  ^the  purposes  of  Parts  '  1  Division  employees  under  othe 

^  ^  parts  of  this  subchapter  to  make  inspec 

through  29  of  th^  subchapter  every  ferry  ^  reinspectiom  of  articler^ai 

and  ferry  hne  shall  be  deemed  a  carrier^  .  .  .  insoectiom 

and  the  provisions  of  Parts  1  through  29  inspection. 

'of  this  subchapter  relating  tQ  transpor-  §  25.5  Form  of  certificate  for  inter 
tation  by  carrier  shall  apply  to  transpor-  state  or  foreign  shipment  of  inspecte 
tation  by  ferry  or  ferry  line  of  any  prod-  product.  When  any  product  which  ha 
uct  loaded  on  a  truck,  wagon,  cart,  or  been  inspected  and  passed  and  bears  th 
other  vehicle,  or  otherwise  prepared  for  inspection  legend  is  offered  to  any  carrie 
transportation.  for  transportation  from  one  State  c 

§  25.3  Certificate  for  product  trans-  Te^tory  or  the  District  of  ^lumbia,  t 
ported  within  the  United  States  as  part  ^  through  another  State  or  Territory  c 
of  foreign  movement.  When  any  ship-  the  District  of  Columbia,  or  to  any  plac 
ment  of  any  product  is  offered  to  any  ^^er  the  jur^diction  of  the  Umte 
carrier  for  transportation  within  the  States,  or  to  a  foreign  counti^,  the  ^i 
United  States  as  a  part  of  a  foreign  ^^er  shall  reqmre  and  the  shipper  sha 
movement,  the  same  certificate  shall  be  make  and  dehver  to  the  carrier,  a  certif 
required  as  if  the  shipment  were  des-  cate  to  the  followmg  form,  except  £ 
_  provided  m  §  25.6: 

*  Attention  Is  directed  to  the  fact  that  the 
Meat  Inspection  Act  prohibits  the  Interstate 
transportation  of  any  product  which  does  not 
comply  with  the  law  or  this  subchapter,  and 
makes  a  violation  of  the  act  a  criminal  of¬ 
fense  punishable  by  a  fine  of  not  more  than 
$10,000  and  Imprisonment  for  not  more  than 
two  years.  Attention  Is  also  directed  to 
the  additional  requirements  of  Part  24  of 
this  subchapter,  governing  export  stamps  and 
certificates,  and  to  ii  16.16  and  16.17  of  this 
subchapter. 


(Signature  of  Ship^y* 
(Address  of 

The  signature  of  the  shipper  or  of  hi* 
agent  shall  be  written  in  full,  -nils  cw 
tificate  may  be  stamped  upon  or  iocor* 
porated  in  any  form  which  is  ordinariw 
used  in  the  transportation  of  produd 
Certificates  in  this  form  or  copies  thereof 
need  not  be  forwarded  to  the  Meat  In. 
spection  Division  at  Washington. 

§  25.6  Unmarked  inspected  product 
may  be  transported  in  sealed  con  be. 
tween  official  establishments  for  further 
processing;  transportation  by  truck, 
wagon,  etc.,  under  seal;  breaking  of  seJi 
(a)  Any  product  which  has  been  in. 
specked  and  p£issed  may  be  transported 
from  one  official  establishment, to  any 
other  official  establishment  for  furtlw 
processing  without  each  article  being 
marked  with  the  inspection  legend,  if  it 
is  placed  in  a  railroad  car  which  ig 
sealed  ^  by  a  Division  employee  with  the 
official  seal  of  the  department  bearing 
the  inspection  legend:  Provided,  That  the 
receiving  establishment  has  railroad  fa. 
duties  for  unloading  the  product  directly 
into  the  establishment.  Unless  25  per. 
cent  or  more  of  the  contents  of  each  car 
consists  of  product  not  marked  wiUi  the 
inspection  legend,  transportation  will  not 
be  permitted  under  this  paragraph. 

(b)  When  articles  are  offered  fw 
transportation  under  paragraphs  (a) 
and  (c)  of  this  section,  the  carrier  shall 
require,  and  the  shipper  shaU  make  and 
deliver  to  the  carrier,  a  certificate  in  du- 
pUcate  in  the  following  form:  * 

Date _ .....M.. 

Name  of  carrier _ _ 

Establishment  number  of  consignor _ 

Point  of  shipment _ _ 

Establishment  number  of  consignee  _ ... 


Car  number  and  initials _ ..... 

I  hereby  certify  that  the  following  de¬ 
scribed  meat  or  meat  food  products  hem 
been  U.  S.  Inspected  and.  passed  by  Depart¬ 
ment  of  Agriculture.  They  are  not  marked 
“U.  S.  inspected  and  passed,”  but  have  been 
placed  In  the  above  car  under  the  superri- 
slon  of  an  employee  of  the  Meat  InspecttoB 
Division  and  the  car  has  been  sealed  tiy 
him  with  Government  seals  Nos and  — . 

Kind  of  product  Amount  and  WeigM 


(Slgnatvire  of  shipper) 
(Address  of  shipper) 

The  signature  of  the  shipper  or  of  his 
agent  shall  be  written  in  fuU.  This  cer¬ 
tificate  shaU  be  separate  £uid  apart  from 


Name  of  carrier  _ _ _ _ _ _ _ 

Shipper _ I. _ _ _ _ _ _ 

Point  of  shipment _ _ _ - _ _ 

Consignee _ — 

Destination  _ _ _ 

I  hereby  certify  that  the  following  de¬ 
scribed  meat  or  meat  food  products,  which 
are  offered  for  shipment  In  Interstate  or  for¬ 
eign  commerce,  have  been  U.  S.  Inspected  and 
passed  by  Department  of  Agriculture,  are  so 


» Attention  Is  directed  to  the  law  wbkh 
provides  a  penalty  of  fine  and  imprl8<HiiB«l 


for  breaking  a  seal  on  such  cars 
authority. 


*For  convenience  in  filing  It  Is  requetm 
that  these  certificates  be  made  cm  ptp* 
6V^  z  8  Inches  In  size. 


Tuesday*  December  23, 1958 

nv  waybill,  bill  of  lading,  or  other  form 
used  in  the  transportation  of 
**  The  duplicate  certificate  shall  be 
Srwarded  immediately  by  the  initial 
iSrier  to  the  Director  of  the  Meat  In- 
SStion  Division,  Washington,  D.  C.  If 
fhe  product  is  transported  by  the  shipper 
htowlf  a  certificate  shall  nevertheless 
Jef^arded  by  him  to  the  Director  of 
Uie  Meat  Inspection  Division.  For  the 
JLpose  of  the  certificate  under  this 
naragraph,  all  articles  in  cars,  trucks, 
wagons,  etc.,  permitted  by  paragraphs 
(a)  and  tc)  of  this  section  to  be  sealed 
shall  be  deemed  to  be  “not  marked.” 

(c)  Inspected  and  passed  articles  may 
be  transported  from  one  ofiicial  estab¬ 
lishment  to  any  other  official  establish- 
inent  for  further  processing  without  each 
article  being  marked  with  the  inspec¬ 
tion  legend  in  a  truck,  wagon,  etc.,  se¬ 
curely  sealed  by  a  Division  employee  with 
the  official  seal  of  the  department  bear¬ 
ing  the  inspection  legend.  Only  vehicles 
properly  equipped  for  the  purpose  may 
be  sealed  under  this  paragraph.  Un¬ 
less  25  percent  or  more  of  the  contents 
of  each  vehicle  consists  of  product  not 
marked  with  the  inspection  legend, 
transportation  will  not  be  permitted  un¬ 
der  this  paragraph. 

(d)  When  shipments  are  made  under 
this  sertion,  the  inspector  in  charge  at 
the  point  of  origin  shall  immediately 
notify  the  inspector  in  charge  at  the 
point  of  destination  by  means  of  Form 
MI  408-1.  One  copy  of  the  form  shall 
be  placed  in  a  sealed  envelope  and 
tacked,  or  otherwise  securely  fastened, 
to  the  inside  of  one  of  the  doors  of  the 
railroad  car,  truck,  wagon,  etc.,  and  one 
copy  shall  be  mailed  to  the  inspector  in 
charge  at  destination  immediately  after 
the  vehicle  has  been  sealed. 

(e)  Except  as  provided  in  §  25.16  (b) , 
seals  affixed  under  this  section  shall  be 
broken  by  Division  employees,  and  no 
person  other  than  a  Division  employee 
shall  detach,  break,  change,  or  tamper 
with  any  such  seal  in  any  way  whatever. 

§  25.7  Shipment  of  paunches  between 
official  establishments  under  seal.  Cat¬ 
tle  and  sheep  paunches  which  have  been 
made  clean  and  from  which  the  mucous 
membrane  has  not  been  removed  may  be 
transported  from  one  official  establish¬ 
ment  to  another  official  establishment 
'  for  further  preparation  only  under  of¬ 
ficial  seal  of  the  department  bearing  the 
Inspection  legend.  When  paunches'  are 
offered  for  transportation  under  this  par¬ 
agraph,  the  carrier  shall  require  and  the 
shipper  ,shall  make  and  deliver  to  the 
carrier  a  certificate  in  duplicate  in  the 
form  set  out  in  §  25.6  (b) ,  appropri¬ 
ately  modified.  If  the  product  is  trans- 
P<Kted  by  the  shipper  himself,  a  certifi¬ 
cate  shall  nevertheless  be  forwarded  by 
him  to  the  Director  of  the  Meat  Inspec¬ 
tion  Division. 

§25.8  Loading  or  unloading  product 

sealed  railroad  cars,  trucks,  wagons, 
sic.,  en  route  prohibited.  Unloading 
product  from  a  sealed  railroad  car, 
truck,  wagon,  etc.,  containing  unmarked 
product  or  loading  product  or  any  other 
commodity  in  the  vehicle  while  en  route 
from  one  official  to  another  official  es¬ 
tablishment  is  not  permitted. 
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§  25.9  Shipments  of  product  requir¬ 
ing  special  supervision  between  official 
establishments  in  sealed  cars,  trucks, 
wagons,  etc.  (a)  Products  requiring 
special  supervision,  such  as  product 
passed  for  cooking,  pork  that  has  been 
refrigerated  to  destroy  trichinae,  and 
beef  that  is  to  be  refrigerated  to  de¬ 
stroy  cysticerci,  may  be  shipped  loose 
from  one  official  establishment  to  any 
other  official  establishment,  for  further 
treatment,  in  sealed  railroad  cars,  trucks, 
wagons,  etc. :  Provided,  That  there  is  no 
other  product  in  the  vehicle:  And  pro¬ 
vided  further,  That  in  the  case  of  cars, 
the  receiving  establishment  has  railroad 
facilities  for  unloading  the  product  di¬ 
rectly  into  the  establishment. 

(b)  When  such  restricted  product  is 
shipped  from  one  official  establishment 
to  another  official  establishment  in  the 
same  railroad  car,  truck,  wagon,  etc., 
with  other  product,  such  restricted  prod¬ 
uct  shall  be  packed  in  individual  closed 
containers  and  the  containers  sealed  in 
accordance  with  §  18.10  (c)  of  this  sub¬ 
chapter,  and  marked  “U.  S.  passed  for 

cooking”  or  “pork  product - “  F. - 

days  refrigeration”  or  “beef  passed  for 
refrigeration,”  as  the  case  may  be.  In 
addition,  a  “U.  S.  retained”  tag  shall 
be  securely  a^ed  to  each  container  of 
product  passed  for  cooking  and  of  beef 
passed  for  refrigeration.  The  car,  truck, 
wagon,  etc.,  should  not  be  sealed  unless 
at  least  25  percent  of  the  other  meat  in 
the  vehicle  is  unmarked. 

(c)  When  a  shipment  Is  made  in  a 
sealed  car,  truck,  wagon,  etc.,  under  this 
section,  the  inspector  in  charge  at  the 
point  of  origin  shall  immediately  notify 


the  Inspector  in  charge  at  point  of  desti¬ 
nation  in  accordance  with  instructions 
in  §  25.6  (d).  When  a  shipment  is  made 
under  this  section  in  properly  sealed  and 
marked  closed  contaii^rs,  the  inspector 
in  charge  at  point  of  origin  shall  im¬ 
mediately  notify  the  inspector  in  charge 
at  destination  by  means  of  an  appropri¬ 
ately  modified  Form  MI  408-1,  furnish¬ 
ing  complete  information. 

(d)  When  articles  are  offered  for 
transportation  under  this  section,  the 
carrier  shall  require  and  the  shipper 
shall  make  and  deliver  to  the  carrier  a 
certificate  in  duplicate  in  the  form  set 
out  in  §  25.6  (b) ,  appropriately  modified. 
If  the  product  is  transported  by  the 
shipper  himself  a  certificate  shall  never¬ 
theless  be  forwarded  by  him  to  the  Di¬ 
rector  of  the  Meat  Inspection  Division. 

§  25.10  Exemption;  certificate  for 
shipment  of  uninspected  product.  When 
any  product  which  has  not  been  in¬ 
spected  and  passed  under  the  provisions 
of  Parts  1  through  29  of  this  subchapter 
is  offered  for  transportation  from  one 
State  or  Territory  or  the  District  of  Co¬ 
lumbia  to  or  through  another  State  or 
Territory  or  the  District  of  Columbia,  or 
to  anjr  place  under  the  jurisdiction  of 
the  United  States,  or  to  a  foreign  country, 
by  any  retail  butcher  or  retail  dealer  who 
holds  a  certificate  of  exemption  issued  in 
compliance  with  the  provisions  of  Parts 
1  through  29  of  this  subchapter,  the  car¬ 
rier  shall  require  and  such  retail  butcher 
or  retail  dealer  shall  make  and  deliver 
to  the  carrier,  a  certificate  in  duplicate 
in  the  following  form  printed  on  paper 
3 1/^  X  8  inches: 


Shipment  of  Meat  or  Meat  Food  Products  by  Retail  Butchers  or  Dealers 

Make  in  duplirate;  send  one  copy  to  Director,  Meat  Inspectlojj  Division, 

*  U.  S,  Department  of  Agriculture,  Washington  25,  D.  O. 

I  hereby  certify  that  I  am  a  retail  butcher  or  a  retail  dealer  in  meat  or  meat  food  products;  that  the  followlnir^e- 
scribcd  meat  or  meat  food  products  are  offered  for  shipment  in  interstate  or  foreign  crmmerce'under  a  certificate  of 
exemption  issued  to  me  by  the  United  States  Department  of  Agriculture,  and  that  at  this  date  they  are  sound,  health¬ 
ful,  wholesome,  and  fit  for  human  food,  and  contain  no  preservative  or  coloring  matter  or  other  substance  prohibit^ 
by  the  Federal  meat  inspection  regulations. 


Name  of  carrier'" 

Exemption  certificate  No. 

Month  Day 

Year 

Shipper’s  name  and  point  of  shipment 

• 

City 

State 

Consignee’s  name  and  destination  * 

City 

State 

Species . . 

Number  of  car¬ 
casses _ 

Beef  (1) 

Veal  (2) 

Mutton  (3) 

Lamb  (3) 

Pork  (5) 

Goat  (4) 

Goat  kid 

such  as  salted, 
cooked,  cured, 
dried,  or 
canned  meat; 
sausage,  lard, 
etc.  (9) 

Number  of  pounds. 

V. 

Pounds  ' 

Signature  of  shipper  and  address 


The  signature  of  the  shipper  or  of  his 
agent  shall  be  written  in  full,  and  each 
certificate  shall  show  the  exemption 
number  of  the  shipper.  This  certificate 
shall  be  separate  and  apart  from  any 
waybill,  bill  of  lading,  or  other  form 
ordinarily  used  in  the  transportation  of 
meat.  The  duplicate  certificate  shall  be 
forwarded  immediately  by  the  initial 
carrier  to  the  Director  of  the  Meat  In¬ 
spection  Division,  Washington,  D.  C.  If 
the  product  is  transported  by  the  shipper 


himself  a  certificate  shall  nevertheless 
be  forwarded  by  him  to  the  Director  of 
the  Meat  Inspection  Division. 

§  25.11  Farmers;  certificate  for  ship¬ 
ment  of  uninspected  product.  When 
cattle,  sheep,  swine,  or  goats  have  been 
slaughtered  by  a  farmer  on  the  farm,  and 
any  product  derived  therefrom  is  offered 
to  a  carrier  for  transportation  from  one 
State  or  Territory  or  the  District  of 
Columbia  to  or  through  another  State  or 
Territory  or  the  District  of  Columbia,  or 
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to  any  place  under  the  jurisdiction  of  the  farmer  on  the  farm.  The  carrier  shall 
United  States,  or  to  a  foreign  country,  require,  and  the  shipper  shall  make  and 
the  carrier-may  so  transport  such  prod-  deliver  to  the  carrier,  a  certificate  in 
uct  which  is  identified  as  derived  from  duplicate  in  the  following  form  printed 
any  of  such  animals  slaughtered  by  a  on  paper  3^  x  8  inches: 

Shipmknt  or  Meat  ob  Meat  Food  Pboddcts  Fbom  Animals  Slauohtebed  bt  a  Fabheb  on  the  Fabm 

Make  in  duplicate;  send  one  copy  to  Director,  Meat  Inspection  Division, 

U.  S.  Department  of  Agriculture,  Washington  25,  D.  C. 

I  hereby  certify  that  the  following  described  uninspected  meat  or  meat  food  products  are  from  animals  slaughtered 
by  a  fanner  on  the  farm,  and  are  offered  for  transportation  in  interstate  or  foreign  commerce  as  exempted  from  inspec¬ 
tion  according  to  the  Meat-Inspection  Act  of  March  4,  1907,  as  amended,  and  that  at  this  date  they  are  sound, 
healthful,  wholesome,  and  fit  for  human  food,  and  contain  no  preservative  or  coloring  matter  or  other  substance 
prohibit^  by  the  Federal  meat  inspection  regulations. 


aescripLion  ana  me  weigni  or  the  prod- 
uct.  This  certificate  shall  be  separate 
and  apart  from  any  waybill,  bill  of  lad- 
ing,  or  other  form  ordinarily  used  in  the 
transportation  of  meat.  One  of  these 
certificates  and  the  duplicate  copy  of  the 
inspector’s  permit  shall  "be  retained  by 
the  carrier ;  the  other  copy  of  the  cer¬ 
tificate  and  the  original  inspector’s  per¬ 
mit  shall  be  forwarded  imme<^tely  to 
the  Director  of  the  Meat  Inspection  Divi. 
Sion,  Washington,  D.  C. 

(b)  As  evidence  to  connecting  carriea 
that  the  proper  shipper’s  certificate  as 
required  by  this  paragraph  is  on  file  with 
the  initial  carrier,  the  waybills,  transfer 
bills,  running  slips,  conductor’s  cards,  w 
Exempted  from  Inspection,  as  evidenced  by  Other  papers  accompanying  such  ship- 
shipper’s  certificate  on  file  with  initial  car-  ments  shall  have  embodied  therein, 
rier.  stamped  thereon,  or  attached  tho’eto,  a 

(Signed)  - - Agent.  signed  statement  in  the  following  form: 


Processed  meats 


Fresh  meats 


Signature  of  shipper  aud  address 


quired  under  this  section  shall  be  written  (Name  of  transportation  company) 
in  full.  S.  inspected  and  passed  meat  or 

food  product  alleged  to  be  unsound,  tm- 
§  25.13  RetlirnCd  products;  require-  wholesome,  or  otherwise  unfit  for  food,  at 
merits  pertaining  to.  (a)  When  it  is  evidenced  by  permit  and  shipper’s  certiflcafc 
claimed  that  any  product,  which  has  on  file  with  initial  carrier. 

theretofore  been  inspected  and  passed  (Signed) - Agent. 

and  marked  with  the  inspection  legend,  The  signature  of  the  agent  shall  jj® 
has  become  unsound,  imhealthful,  im-  written  in  full. 

wholesome,  or  in  any  way  unfit  for  (c)^Upon  the  arrival  of  the  shipment 
human  food  after  It  hM  been  transported  ^t  the  establishment,  a  careful  Inspec 
away  from  an  official  estabhshment,  „„„  ^ 

then,  In  order  to  ascertain  whether  it  Is  division  Inspector,  and  If  it  is  found  that 
unsound,  unhealthful,  ^wholesome,  or  uie  arUcle  is  sound,  healthful,  whole- 
m  any  way  unfit  for  hum^  food,  the  gpme,  and  fit  for  human  food,  the  same 
s^e  ipay  be  transported  one  ^lay  be  received  into  the  establishment; 

State  or  Territory  or  the  DUtrict  of  but  if  the  article  Is  found  to  be  imsoimd, 
Columbia  to  any  official  establishment  ,unhealthful,  unwholesome,  or  In  any 
m  the  same  ot  another  ^ate  or  Tern-  ^^y  unfit  for  human  food,  the  same  shall 
tory  or  the  Dmtrtct  of  Columbia  if  a  „nce  be  stamped  "U.  S.  inspected  and 
permit  m  duplicate  for  such  condemned”  and  disposed  of  m  accord, 
obteined  from  the  in-  ^nce  with  Parts  1  through  29  of  this 
spector  in  charge  of  the  establishment  subchapter 

<d>  No  pVoduct  _which  is  unsound.  un- 
n^na^i  ^ealthful,  unwholesome,  or  in  any  way 

unfit  for  hiunan  food  shall  be  tran»- 
hTcH-rf ported  from  an  official  establishment  un- 

rfSiv/r  section,  but  it  shaU  be  disposed 

shaU  make  and  dehver  to  the  pmer  a  ^t  the  official  establishment 

cer^cate  in  dupheate  m  the  following  cordance  with  Parts  1  through  29  of  this 
’  nafA  ■  IQ  subchapter:  Provided,  That  when  a  prod- 

Name  of  carrier  ’  ^  found  to  come  within  one  of  the 

Consignor _ Classes  designated  in  §  18.1  (a)  (2)  of 

Point  of  shipment _ Z-ZZZZZZZZZZZ-  this  subchapter,  in  respect  to  which  le- 

Consignee -  handling  is  permitted,  it  may  be  tranf- 

Destination  -  ported  from  an  official  establishmoit  and 

Number  of  permit - - -  admitted  into  another  official  estahUsh- 

I  hereby  certify  that  the  following  de-  ment  for  such  rehandling.  The  trans- 
scribed  meat  or  meat  food  products  have  portation  of  such  a  product  from  ah 
been  U.  S.  Inspected  and  passed  by  Depart-  official  establishment  shall  be  in  a  man¬ 
ner  prescribed  by  the  Director  of  DW- 
sion.  If  the  product  is  transported  bj 


(Name  of  transportation  company) 

U.  S.  Inspected  and  passed,  as  evidenced  by 
shipper’s  certificate  on  file  with  initial  car¬ 
rier. 

(Signed) _ Agent. 

When  shipment  is  made  imder  §S  25.10 
or  25.11: 


(Name  of  transportation  company) 


*  See  footnote  2  S  25.6  (b) 


Name  o(  Carrier 

Month 

Day  Year 

Shipper’s  same  and  polat  of  shipment 

City 

State 

Consignee’s  name  and  destination 

City 

State 

Species _ 

Beef  (1) 

Veal  (2) 

Mutton  (3) 

i 

Lamb  (3) 

Pork  (5) 

1 

Goat  (4) 

Ooat  kid 

cooked,  cured, 
dried,  or  canned 
meat;  sausage. 

Number  of  car¬ 
casses . 

1 

lard,  etc.  (9) 

Number  of  innmds.. 

Pounds 

Tuesday,  December  23, 1958 

-  jhlpper  himself  a  certificate  shall 
iSrertheless  be  forwarded  by  him  to  the 
Rector  of  the  Meat  Inspection  Division. 

8  25  14  Denaturing  of  uninspected  or 
iJve^ed  meat  known  to  be  unsound, 
etc.,  required  prior  to  shipment; 
SertJlcote  for  shipment;  statement  to 
Soeor  on  waybills,  etc.,  of  connecting 

(a)  No  uninspected  product, 
aad  no  inspected  and  passed  product 
which  is  known  to  have  become  unsoimd. 
nnhcalthful,  unwholesome,  or  in  any  way 
St  for  human  food.  Including  any 
rendered  or  imrendered  grease,  tallow, 
or  other  fat  derived  from  the  carcasses 
of  cattle,  sheep,  swine,  or  goats  and  pos¬ 
sessing  the  physical  characteristics  of  an 
edible  product,  shall  be  transported  from 
one  State  or  Territory  or  the  District 
a  Columbia  to  any  other  State  or  Terri¬ 
tory  or  the  District  of  Columbia,  or  to 
tny  place  imder  the  jurisdiction  of.  the 
united  States,  or  to  a  foreign  country, 
unless  it  is  first  denatured  or  otherwise 
destroyed  for  food  purposes.  The  ship¬ 
per  shall  not  offer  nor  the  carrier  receive 
for  such  transportation  any  such  article 
until  it  has  been  denatured  or  otherwise 
destroyed  for  food  purposes  as  required 
this  section.  The  carrier  shall  re¬ 
quire  and  the  shipper  shall  make  and 
deliver  to  the  carrier  a  certificate  in 
duplicate  in  the  following  form: 

Date _ 19__ 

game  of  carrier - - - - 

Oonilgnor - - 

Point  of  shipment - 

Consignee  — - - - — 

Destination _ - 

I  hereby  certify  that  the  following  de¬ 
scribed  meat  or  product,  or  grease,  tallow,  or 
other  fat,  which  Is  offered  for  shipment  In 
Interstate  or  foreign  commerce,  has  been  de¬ 
natured  or  otherwise  destroyed  for  food 
purposes. 

•  JTlnd  of  product  Amount  and  weight 


(Signature  of  shipper) 


(Business  or  occupation  of  shipper) 


(Address  of  shipper) 

Ihe  signature  of  the  shipper  or  of  hia 
agent  shall  be  written  in  full.  This  cer¬ 
tificate  shall  be  separate  and  apart  from 
soy  waybill,  bill  of  lading,  or  other  form 
ordinarily  used  in  the  transportation  of 
meat  The  duplicate  certificate  shall  be 
forwarded  immediately  by  the  initial 
carrier  to  the  Director  of  the  Meat  In¬ 
spection  Division,  Washington,  D.  C.  If 
the  product  is  transported  by  the  shipper 
himself  a  certificate  shall  nevertheless 
be  forwarded  by  him  to  the  Director  of 
the  Meat  Inspection  Division. 

(b)  As  evidence  to  connecting  carriers 
that  the  proper  shipper’s  certificate  is  on 
file  with  the  initial  carrier,  the  waybills, 
transfer  bills,  running  slips,  conductor’s 
Cards,  or  other  papers  accompanying 
such  shipments  shall  have  embodied 
therein,  stamped  thereon,  or  attached 
thereto  a  signed  statement  in  ttie  follow¬ 
ing  form: 


(Name  of  transportation  -company) 
Unsound,  unwholesome,  or  otherwise  un¬ 
fit  for  human  food,  and  denatiued  or  other¬ 
wise  rendered  unavailable  for  food  purposes. 
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as  evidenced  by  shipper’s  certificate  on  file 
with  Initial  carrier. 

(Signed)  Agent. 

The  signature  of  the  agent  shall  be 
written  in  full. 

(c)  No  dog  food  or  other  animal  food 
prepared,  in  whole  or  in  part,  from  ma¬ 
terials  derived  from  the  carcasses  of  cat¬ 
tle,  sheep,  swine,  goats,  or  horses,  either 
in  an  official  establishment  or  elsewhere, 
shall  be  transported  from  one  State  or 
Territory  or  the  District  of  Columbia  to 
any  other  State  or  Territory  or  the  Dis¬ 
trict  of  Columbia,  or  to  any  place  under 
the  jurisdiction  of  the  United  States,  or 
to  a  foreign  country,  unless  (1)  it  is 
properly  identified  as  dog  food  or  other 
animal  food,  (2)  it  is  not  represented  as 
being  a  human  food,  and  (3)  if,  possess¬ 
ing  the  physical  characteristics  of  an 
edible  product,  it  has  been  treated  (de¬ 
natured  or  decharacterized)  so  as  to  be 
readily  distinguishable  from  an  article 
of  human  food:  Provided,  That  such  dog 
food  or  other  animal  food  packe4  in 
hermetically  sealed,  retort  processed, 
conventional  retail-size  containers  need 
not  be  denatiired  or  decharacterized  if 
the  name  of  the  canned  article,  as  for 
example  “Dog  Food,”  “Cat  Food,”  “Dog 
and  Cat  Food,”  “Animal  Food,”  and  the 
like,  appears  on  the  label  in  a  conspicu¬ 
ous  manner.  To  be  considered  conspicu¬ 
ous.  the  letters  in  the  name  of  the  canned 
article,  as  for  example  “Dog  Food,”  must 
be  at  least  three  times  as  high,  wide,  and 
thick  as  the  letters  in  the  words  denoting 
the  use.  as  ingredients  in  the  article,  of 
the  materials  derived  from  the  carcasses 
of  cattle,  sheep,  swine,  goats,  or  Worses. 
The  letters  in  the  name  Pf  such  article 
shall  contrast  as  markedly  with  their 
background  as  the  letters  in  the  words 
denoting  the  use  of  such  ingredient  ma¬ 
terials  contrast  with  their  background. 

§  25.15  Certificates  to  be  filed  and 
retained  by  carriers  for  one  year.  All 
original  certificates  delivered  to  a  car¬ 
rier  in  accordance  with  this  part  shall  be 
filed  separate  and  apart  from  all  its 
other  papers  and  records  and  retained 
by  it  for  one  yea-r,  in  order  that  they  may 
be  readily  checked  in  such  manner  as  the 
Director  of  Division  may  from  time  to 
time  prescribe. 

§  25.16  Diverting  of  shipments,  break¬ 
ing  of  seals  and  reloading  by  carrier  in 
emergency;  reporting  to  Director  of  Divi¬ 
sion.  (a)  Shipments  of  inspected  and 
passed  product  that  bears  the  inspection 
legend  may  be  diverted  from  the  original 
destination  without  a  reinspection  of  the 
articles,  provided  the  waybills,  transfer 
bills,  running  slips,  conductor’s  card  or 
other  papers  accompanying  the  ship¬ 
ments  are  marked,  stamped,  or  have 
attached  thereto  signed  statements  in 
accordance  with  §  25.12. 

(b)  In  case  of  wreck  or  other  extraor¬ 
dinary  emergency,  the  Department  seals 
on  a  railroad  car  or  truck  contain¬ 
ing  any  inspected  and  passed  product 
may  be  broken  by  the  carrier,  and,  if 
necessary,  the  articles  may  be  reloaded 
into  another  car  or  truck,  or  the  ship¬ 
ment  may  be  diverted  from  the  original 
destination,  without  another  shipper’s 
certificate;  but  in  all  such  cases  the  car¬ 
rier  shall  immediately  report  the  facts 
by  telegraph  to  the  Director  of  the  Meat 
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Inspection  Division,  Washington,  D.  C. 
Such  report  shall  include  the  following 
information: 

(1)  Nature  of  the  emergency. 

(2)  Place  where  seals  were  broken. 

(3)  Original  points  of  shipment  and 
destination. 

(4)  Number  and  initials  of  the  original 
car  or  truck. 

(5)  Number  and  initials  of  the  car  or 
truck  into  which  the  articles  are  re¬ 
loaded. 

(6)  New  destination  of  the  shipment. 

(7)  Kind  and  amount  of  articles. 

§  25.17  Provisions  in  this  part  do  not 
apply  to  ^specimens  for  laboratory  ex¬ 
amination,  etc.,  or  to  inedible  articles  not 
having  physical  characteristics  of  edible 
products,  (a)  The  provisions  of  this  part 
do  not  apply: 

(1)  To  specimens  of  product  sent  to 
or  by  the  Department  of  Agriculture  or 
divisions  thereof  in  Washington,  D.  C., 
or  elsewhere,  for  laboratory  examination, 
exhibition  purposes,  or  other  official  use; 

(2)  To  material  released  for  educa¬ 
tional,  research,  and  other  purposes 
under  §  14.5  of  this  subchapter  and  to 
material  released  for  educational  uses, 
laboratory  examination,  and  other  pur¬ 
poses  under  §  18.17  of  this  subchapter; 

(3)  To  glands  and  organs  for  use  in 
preparing  pharmaceutical,  organothera- 
peutic,  or  technical  products,  as  provided 
for  in  §  18.15  (a)  of  this  subchapter; 

(4)  To  material  or  specimens  of  prod¬ 
uct  for  laboratory  examination,  research, 
or  other  purposes,  when  authorized  by 
the  director  of  the  division,  and  imder 
conditions  prescribed  by  him;  and 

(5)  To  hoofs,  horns,  hides,  etc.,  or  in¬ 
edible  grease,  inedible  tallow,  or  other  in¬ 
edible  fats,  which  do  not  possess  the 
physical  characteristics  of  an  edible 
product. 


Part  26 — ^Federal  Food,  Drug,  and 
Cosmetic  Act 

§  26.1  Federal  Food,  Drug,  and  Cos¬ 
metic  Act;  foods  containing  product  de¬ 
rived  from  cattle,  sheep,  swine,  goats,  or 
horses,  compliance  with,  (a)  A  food 
which  contains  product  derived  from 
cattle,  sheep,  swine,  gbats,  or  horses  but 
which  is  not  amenable  to  the  Meat  In¬ 
spection  Act.  is  subject  to  the  Federal 
Food,  Drug,  and  Cosmetic  Act  (21 U.  S.  C., 
301-392) ,  if  in  interstate  or  foreign  com^ 
merce. 

(b)  Product  is  exempt  from  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and 
Cosmetic  Act  to  the  extent  of  the  ap¬ 
plication,  or  the  extension  thereto,  of  the 
Meat  Inspection  Act. 

(34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  U.  S.  C.  89) 


Part  27 — ^Imported  Products  * 

Non:  Approvals  prior  to  July  1,  1960,  of 
labeling  material  for  imported  meats,  meat 
byproducts,  and  meat  food  products  wera 


1  Imported  product  after  admission  into 
the  United  States  is  deemed  and  treated  as 
a  domestic  article,  subject  to  the  Meat  In¬ 
spection  Act  and  the  Food,  Drug,  and  Cos¬ 
metic  Act.  and  acts  amendatory  of.  supple? 
mentary  to  or  in  substitution  for  such  acts. 
(Act  of  June  17,  1930,  sec.  306;  19  U.  S.  O. 
306) 


I 


RULES  AND  REGULATIONS 


of  that  fact  win  be  given  by  including  the  (c)  No  product  which  bears,  or 
name  of  such  foreign  country  in  para-  container  of  which  bears,  any  statem^ 
graph  (b)  of  this  section,  and  thereafter  design,  or  device  prohibited  by 
product  as  to  which  the  foreign  inspec-  of  this  subchapter  or  which  fails  to  besi 
tion  or  certification  is  determined  to  be  any  qualifications  with  reference  tn 
sufficient  shall  be  eligible  for  importa-  added  substances  provided  by  Parts  u 
tion  into  the  United  States  from  such  and  17  of  this  subchapter,  or  which  u 
foreign  country,  after  applicable  require-  in  any  respect  misbranded  or  adulter* 
ments  of  Parts  1  through  29  of  this  sub-  ated  within  the  meaning  of  the  Pedena 
chapter  have  been  met.  Product  from  Food,  Drug,  and  Cosmetic  Act,  as 
foreign  countries  not  listed  in  par-  amended,  shall  be  admitted  into*  the 
agraph  (b)  of  this  section  is  not  United  States. 

eligible  for  importation  into  the  United  (d)  No  meat  trimmings  in  pieces  too 
States,  except  as  provided  by  §  27.18.  small  to  permit  of  adequate  inspectkiQ 
The  listing  of  any  foreign  country  under  upon  arrival  shall  be  admitted  into  the 
this  section  may  be  withdrawn  whenever  United  States. 

it  shall  be  determined  by  the  Secretary  of  (e)  No  inedible  grease,  inedible  tal* 
Agriculture  (1)  that  the  system  of  meat  low,  or  other  rendered  inedible  fatpos. 
inspection  maintained  by  'such  foreign  sessing  the  physical  characteristic  of  an 
country  is  not  the  substantial  equivalent  edible  product  shall  be  admitted  into  tl» 
of,  or  is  not  so  efficient  as,  the  system  United  States  for  industrial  use  unless  it 
established  and  maintained  by  the  has  been  first  denatured  or  otherwise 
United  States,  or  that  reliance  cannot  be  destroyed  for  food  purposes  and  the  coo. 
placed  upon  certificates  required  under  tainers  have  been  marked  in  the  maiu 
this  part  from  authorities  of  such  foreign  ner  prescribed  by  §  16.18  of  this  sub* 
country;  or  (2)  that,  for  lack  of  current  chapter. 

information  concerning  the  system  of  (f)  No  canned  product  shall  be  ad- 
meat  inspection  being  maintained  by  mitted  into  the  United  States  unleai  it 
such  foreign  country  or  for  any  other  meets  the  following  requirements: 
reason,  such  foreign  country  should  re-  (1)  Canned  product  must  be  processed 
establish  its  eligibility  for  listing.  at  such  temperature  and  for  such  period 

(b)  It  has  been  determined  that  prod-  of  time  as  will  assure  keeping  withotf 
uct  from  the  following  foreign  countries,  refrigeration  under  usual  conditions  of 
covered  by  foreign  meat  inspection  cer-  storage  and  transportation,  with  the  ex- 
tificates  of  the  country  of  origin  as  re-  ception  of  canned  product  specified  hy 
quired  by  §  27.6,  except  fresh,  chilled  or  the  Director  of  Division  which  is  proc- 
frozen  or  other  product  ineligible  for  essed  without  steam-pressure  cookli^  to 
importation  into  the  United  States  from  accordance  with  the  methods  approved 
countries  in  which  the  contagious  and  by  the  Director  of  Division  and  which  la 
communicable  disease  of  rinderpest  or  labeled  “Perishable,  Keep  Under  Re- 
of  foot-and-mouth  disease  exists  as  pro-  frigeration”  where  such  labeling  is  a- 
vided  in  Part  94  of  this  chapter,  is  quired  by  the  Director  of  Division, 
eligible  for  importation  into  the  United  (2)  Heat  processed  canned  prodad 
States  after  inspection  and  marking  as  shall  show  the  external  characterlstia 
required  by  the  applicable  provisions  of  of  sound  cans,  that  is,  the  cans  shall  ool 
Parts  1  to  29  of  this  subchapter.  be  overfilled;  they  shall  have  concavi 

sides,  excepting  the*  seam  side,  and  al 
Australia.  L^embourg.  shaU  be  concave;  there  sM^be  nr 

Beigiiun.  Madagascar.  bulging;  the  sides  and  ends  shall  con 

Brazil.  Mexico.  form  to  the  product;  and  there  shall  bi 

Canada.  Netherlands.  no  Slack  or  loose  tin. 

Cuba.  Nicaragua.  ■  5  27.4  Importation  of  foreign  inedi 

Czechoslovakia.  Northern  Ireland.  bZe  fats.  Foreign  inedible  rendered  fat 

Denmark.  Norway.  Which  do  not  possess  the  physical  Char 

Dominican  Republic.  Panama.  acteristics  of  an  edible  product  are  eli 

England  and  Wales.  Paraguay.  gible  for  importation  without  restiic 

Finland.  Poland.  under  Parts  1  through  29  of  thi 

(Federal  subchapter  Such  ImportaUons  need  no 

RepubUc).  Sweden.  be  reported  to  the  Division. 

Honduras.  Switzerland.  §  27.5  No  product  to  he  tnporte 

/TP.  \  Uruguay.  without  compliance  with  regulatiom 

Ireland  (Eire).  Venezuela.  „  nrodur-t.  fnr  imnortation  fn* 


cancelled  effective  AimtU  1,  1057  (23  F.  R. 
738,  Feb.  6,  1057).  Any  person  who  proposes 
to  use  labeling  material,  for  meats,  meat  by¬ 
products,  or  meat  food  products  to  be  im¬ 
ported  into  the  United  States  on  or  after 
April  1,  1957,  which  was  approved  prior  to 
July  1,  1950,  and  has  not  since  been  reap¬ 
proved,  miist  submit  such  labeling  material 
to  the  Director  of  the  Meat  Inspection  Divi¬ 
sion  for  approval  under  the  regulations  cur¬ 
rently  in  effect. 

Sec. 

27.1  Application. 

27.2  Eligibility  of  foreign  countries  for  Im¬ 

portation  of  product  into  the  United 
States. 

27.3  When  product,  etc.,  prohibited  entry; 

preservatives,  misbranding,  etc. 

27.4  Importation  of  foreign  inedible  fats. 

27.5  No  F»roduct  to  be  impOTted  without 

compliance  with  regtilatlons. 

27.6  Imported  product;  foreign  certificates 

required. 

27.7  Importer  to  make  application  for  in¬ 

spection;  Information  required. 

27.8  Import  meat  or  meat  food  products; 

Division  inspection;  arrival,  time 
and  place;  movement  from  jxDrt  of 
entry. 

27.9  Import  product;  movement  prior  to 

Inspection;  sealing;  handling;  bond; 
facilities  and  assistance. 

27.10  Import  product;  equipment  of  con¬ 

veyances  vised  in  handling  to  be 
maintained  in  sanitary  condition. 

27.11  Burlap  wrapping  for  foreign  meat. 

27.12  Product  imported:  samples;  inspec¬ 

tion  of  whole  consignment;  con¬ 
demnations;  exception;  marking. 

27.13  Receipts  to  importers  for  Import  meat 
*  samples. 

27.14  Foreign  canned  and  packaged  meat 

and  meat  food  product,  bearing 
trade  labels;  sampling  and  inspec¬ 
tion. 

27.15  Foreign  product  offered  for  importa¬ 

tion;  reporting  of  findings  to  cus¬ 
toms;  handling  and  marking  of 
articles  refused  entry;  marking 
carcasses  and  parts. 

27.16  Marking  and  labeling  of  product 

“U.  S.  inspected”  and  passed  for 
Importation;  application  of  inspec¬ 
tion  l^end. 

27.17  Outside  containers  of  foreign  prod¬ 

ucts;  marking  and  labeling. 

27.18  Small  Importations  for  consignee’s 

personal  use;  requirements. 

27.19  Returned  United  States  inspected  and 

marked  product;  not  importations. 

27.20  Imported  product  to  be  handled  and 

transported  as  domestic;  entry  into 
official  establishments;  transporta¬ 
tion. 

27.21  Specimens  for  laboratory  examination 

and  similar  pvirposes. 

Authobitt:  §§27.1  to  27.21  issued  under 
34  Stat.  1264,  sec.  306,  46  Stat.  689;  19 
U.  S.  C.  1306,  21  U  S.  C.  89. 

§  27.1  Application.  This  part  shall 
apply  only  to  product  derived  from  cat¬ 
tle,  sheep,  swine,  and  goats.  The  term 
United  States,  as  used,  includes  Alaska, 
Hawaii,  and  Puerto  Rico. 

§  27.2  Eligibility  of  foreign  countries 
for  importation  of  product  into  the 
United  States,  (a)  Whenever  it  shall  be 
determined  by  the  Secretary  of  Agricul¬ 
ture  that  the  system  of  meat  in.spent.inn 
maintained  by  any  foreign  country  is 
the  substantial  equivalent  of,  or  is  as 
efficient  as,  the  system  established  and 
maintained  by  the  United  States  and 
that  reliance  can  be  placed  upon  certifi¬ 
cates  required  under  this  part  from  au¬ 
thorities  of  such  foreign  country,  notice 


tificates  required,  (a)  Except  as  pro¬ 
vided  in  paragraph  (e)  of  this  section 
and  §  27.18,  each  consignment  contain¬ 
ing  any  product  consigned  to  the 


States  from  a  foreign  country  shall  to 
accompanied  with  a  foreign  meat-in¬ 
spection  certificate  in  the  following 
form: 

F(»EiGir  Official  Mbat-InspecikiW 
Cebtificatb 

Place  _  Date - - 


FEDERAL  REGISTER 
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Tiisday,  December  23, 1958 

v-raby  certify  that  the  meat  and  meat 
^ducts  herein  described  were  derived 
^!l^^tle,  sheep,  swine,  or  goats  which 
i*«d  ante-mortem  and  post-mortem  vet- 
’[^^inspections  at  the  time  of  slaughter, 
H^t  such  meat  and  meat  food  products 
healthful,  wholesome,  and  other- 
fit  lor  human  food,  and  have  not  been 
lifted  with,  and  do  not  contain,  any  pre- 
coloring  matter,  or  other  substance 
fn/^mitted  by  the  regulations  governing 
SSfl  i^t  Inspection  of  the  United  States 
Tw^tment  of  Agriculture,  filed  with  me. 
Indthat  said  meat  and  meat  food  products 
been  handled  only  in  a  sanitary  manner 
in  tbla  'country. 

Number  of  pieces 

Kind  of  product  or  packages  Weight 


Identification  marks  on  meats  and  pack¬ 
ages  - - - - 

Consignor - - — . - 

Address  - - 

Consignee - 

Destination  - 

Shipping  marks  - 

(Signature)  - 

(Name  of  official  of  na¬ 
tional  foreign  goven- 
ment  authorized  to  is¬ 
sue  inspection  certifi¬ 
cates  for  meat  and 
meat  food  products  ex¬ 
ported  to  the  United 
States) 

(Official  title)  - - - 

(b)  Each  foreign  meat-inspection  cer¬ 
tificate  shall  be  signed  by  an  official  au- 
thori^  by  the  national  government  of 
the  foreign  country  in  which  the  prod¬ 
uct  Is  inspected  to  sign  and  issue  the 
same.  Expect  as  provided  in  paragraph 
(e)  of  this  section,  the  name  of  each 
official  authorized  to  sign  and  issue  for¬ 
eign  meat-inspection  certificates,  when 
submitted  to  the  department,  will  be 
published,  and  the  Director  of  Division 
shall  file  with  each  such  official  a  copy  of 
the  regulations  in  Parts  1  through  29  of 
this  subchapter  and  copies  of  amend¬ 
ments  which  may  hereafter  be  made 
thereto.  No  inspector  shall  accept  a 
certificate  unless  it  is  signed  by  an  of¬ 
ficial  whose  name  has  been  published 
by  the  department  and  whose  authority 
to  sign  certificates  has  not  been  revoked. 

(c)  Each  foreign  meat-inspection  cer¬ 
tificate  shall  contain  a  statement  of  the 
number  of  pieces  or  packages,  and  the 
total  weight  of  each  kind  of  product 
comprising  the  consignment,  together 
with  a  description  of  the  identification 
marks  on  the  product  or  on  the  pack¬ 
ages  containing  the  same,  a  description 
of  the  shipping  marks,  the  name  and 
address  of  the  consignor,  the  name  of 
the  consignee,  and  the  final  destina¬ 
tion  of  the  consignment  in  the  United 
States  and  except  as  provided  in  para¬ 
graph  (e)  of  this  section  shall  be  in  the 
English  language. 

(d)  The  foreign  meat-inspection  cer¬ 
tificate  required  by  this  section  to  ac- 
cmnpany  each  consignment  containing 
any  product  shall  be  delivered  by  the  con¬ 
signee,  or  his  agent,  in  the  United  States 
to  the  Division  inspector  at  the  place  of 
inspection,  and  inspection  of  the  prod¬ 
uct  will  not  be  commenced  prior  to  such 
delivery. 


(e)  The  foreign  meat-inspection  cer¬ 
tificate  of  the  national  government  of  a 
foreign  country,  the  form  and  substance 
of  which  has  been  approved  by  the  de¬ 
partment  and  which  is  issued  for  any 
product,  may  be  accepted  in  lieu  of  the 
certificate  prescribed  in  paragraph  (a) 
of  this  section,  notwithstanding  the  fact 
that  the  name  of  the  foreign  official  who 
signed  the  certificate  has  not  been  pub¬ 
lished  by  the  department. 

(f )  Except  as  provided  in  S  27.18  and 
paragraph  (g)  of  this  section,  each  con¬ 
signment  of  any  product  of  a  kind  pre¬ 
pared  customarily  to  be  eaten  without 
cooking  (such  as  summer  sausage, 
*Ttalian"  and  “Westphalia”  hams,  and 
the  like),  which  contains  any  muscle 
tissue  of  pork,  shall  be  accompanied,  in 
addition  to  any  other  certificate  required 
by  this  section,  by  a  separate  foreign 
meat-inspection  certificate  in  the  follow¬ 
ing  form: 

OvnCIAL  MEAT-lKSPECnOir  CEBTinCAn  VOB 
POBK  AMD  POBK  PBODUCTB 

(For  shipment  to  the  United  States  of 
articles  of  a  kind  prepared  customarily  to  be 
eaten  without  cooking,  and  which  contain 
muscle  tissue  of  pork.) 

Place  _ _ _ _ _ _ _ 

Date _ _ 

I  hereby  certify  that  the  article  or  articles 
herein  described  are  of  a  kind  prepared  cus¬ 
tomarily  to  be  eaten  without  cooking,  and 
contain  muscle  tissue  of  pork,  which,  when 
fresh  or  freshly  cured  in  salt,  were  subjected 
to  a  temperature  not  higher  than  five  (5) 
degrees  F.  for  not  less  than  twenty  (20)  days, 
or  otherwise  treated  as  specified  by  the  Di¬ 
rector  of  the  Meat  Inspection  Division,  and 
that  said  articles  contain  no  muscle  tissue  of 
pork  which  has  not  been  treated  as  herein 
specified. 

Number  of 
Kind  of  pieces  or 

product  packages  Weight 


Identification  marks  on  meats  and  pack¬ 
ages  — 

Ck>nslgnor _ _ 

Address _ _ _ _ _ _ _ _ _ _ .... 

Consignee _ _ _ _ _ _ _ _ _ _ _ ....... 

Destination _ ..... _ ..... _ ... _ ....... 

Shipping  marks _ _ _ _ _ _ _ _ 

(Signature) _ _ _ _ 

(Name  of  official  of  national  for¬ 
eign  government  authorized 
to  Issue  Inspection  certificates 
for  meat  and  meat  food  prod¬ 
ucts  exported  to  the  United 
States) 

(Official  title) _ 

Note:  A  certificate  in  the  above  form  Is 
required  to  accompany  each  consignment 
of  any  product  of  a  kind  prepared  custom¬ 
arily  to  be  eaten  without  cooking  (such  as 
summer  sausage,  '‘Italian*’  and  ‘’Westphalia’*' 
hams,  and  the  like),  which  contains  any 
muscle  tissue  of  pork.  This  certificate  Is 
to  be  delivered  by  the  consignee,  or  his  agent, 
to  the  Inspector  of  the  Meat  Inspection 
Division  at  the  point  of  Inspection  In  the 
United  States. 

Each  such  foreign  meat-inspection 
certificate  shall  be  subject  to  the  provi¬ 
sions  of  paragraphs  (b)  to  (d),  inclu¬ 
sive,  of  this  section. 

(g)  The  official  meat-inspection  cer¬ 
tificate  for  pork  and  pork  products  of 
the  national  government  of  a  foreign 
country,  the  form  of  which  has  been 
approved  by  the  Department  and  which 
is  issued  for  any  pork  and  pork  prod¬ 


ucts,  may  be.  accepted  in  lieu  of  the  cer¬ 
tificate  prescribed  in  paragraph  (f)  of| 
this  section,  notwithstanding  the  fact 
that  the  name  of  the  foreign  official  who 
signed  the  certificate  has  not  been  pub¬ 
lished  by  the  Department. 

(h)  The  foreign  official  meat-lnspec-  . 
tion  certificate  for  pork  and  pork  prod¬ 
ucts  as  provided  for  in  paragraph  (f)  of 
this  section,  accompanied  with  a  foreign 
meat-inspection  certificate  approved  in 
accordance  with  paragraph  (e)  of  this 
section,  may  be  accepted  even  though 
the  name  of  the  foreign  official  who 
signed  it  has  not  been  published  by  the 
Department,  provided,  that  it  agrees 
with  the  signature  of  the  foreign  official 
who  signed  the  certificate  approved  in 
accordance  with  paragraph  (e)  of  this 
section. 

§  27.7  Importer  to  make  application 
for  inspection;  information  required. 
Each  importer  shall  make  application  for 
inspection  to  the  inspector  in  charge,  if 
one  be  stationed  at  the  port  where  any 
product  is  to  be  offered  for  importation, 
or,  if  not,  to  the  Director  of  the  Meat  In¬ 
spection  Division,  Department  of  Agri¬ 
culture,  Washington,  D.  C.,  as  long  as 
possible  in  advance  of  the  anticipated 
arrival  of  each  consignment,  except  in 
the  case  of  consignments  of  product  ex¬ 
pressly  exempted  from  inspection  by 
§  27.18.  Each  application  shall  state 
the  approximate  date  on  which  the  con¬ 
signment  is  due  to  arrive  in  the  United 
States,  the  name  of  the  boat  or  other 
carrier  transporting  it,  the  name  of  the 
country  from  which  the  product  was 
shipped,  the  place  of  destination,  the 
quantity  and  kind  of  product,  and 
whether  fresh,  cured,  or  canned.  In 
case  of  consignments  arriving  in  the 
United  States  by  water,  the  application 
should  also  state  the  port  of  fint  arrival 
in  the  United  States. 

§  27.8  Import  meat  or  meat  food 
products:  Division  inspection;  arrival, 
time  and  place;  movement  from  port  of 
entry,  (a)  Except  as  provided  in  §  27.18, 
all  products  offered  for  importation  from 
any  foreign  coimtry  shall  be  inspected 
by  a  Division  inspector  before  the  same 
shall  be  admitted  into  the  United  States. 

(b)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  by  water  at  any  port  where 
a  Division  inspector  is  stationed,  shall 
be  inspected  on  the  wharf  at  the  time 
of  unloading,  except  that  if,  upon  the 
application  of  the  consignee,  or  his  agent, 
the  inspector  in  charge  at  such  port 
shall  so  direct,  the  articles  may  be  in¬ 
spected  at  any  other  place  within  the 
limits  of  the  port  or  shipped  to  destina¬ 
tion  for  inspection,  if  an  inspector  of  fhe 
Division  is  stationed  at  destination. 

(c)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  by  water  at  any  port  where 
a  Division  inspector  is  stationed,  and 
which  are  consigned  to  any  place  where 
no  Division  inspector  is  stationed,  shall 
be  inspected  on  the  wharf  at  the  time  of 
unloading. 

(d)  All'products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  by  water  at  a  port  where 
no  Division  inspector  is  statimied  and 
which  are  consigned  to  any  place  where 
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a  Dlrision  inspector  is  stationed,  shall  be  (1)  Foreign  chilled  fresh  meat  shall  vision  Inspectors,  or,  if  there  be  no  Qd 
inspected  at  destination.  be  inspected  in  the  same  manner  as  do-  sion  inspector  at  such  port  or  wh^' 

<e)  An  products  required  by  this  part  mestic  chiUed  fresh  meat.  then  by  customs  officers. 

to  be  inspected,  which  arrive  in  large  (m)  A  sufficient  sampling  inspection  (b)  No  person  shall  affiz,  bresk,  alter 
quantities  in  the  United  States  by  water  shall  be  made  of  each  consignment  of  deface,  mutilate,  remove,  or  destroy  * 
at  a  port  where  no  Division  inspector  is  foreign  frozen  fresh  meat,  including  de-  special  import-meat  seal  of  the  DeiJS! 
stationed,  and  which  are  consigned  to  frosting  if  necessary,  to  determine  its  ment  of  Agriculture,  except  custoou^ 

any  place  where  no  Division  inspector  is  condition.  ficers  or  Division  inspectors  or  as  mo 

stationed,  shall  be  inspected  at  such  (n)  Foreign  canned  products  are  re-  vided  for  in  paragraph  (h)  of  this  sec^ 
place  as  the  Director  of  the  Meat  Inspec-  quired  to  be  sound,  healthful,  wholesome,  (c)  No  product  shall  be  removed  trm 
tion  Envision.  Washington.  D.  C.,  on  ap-  and  otherwise  fit  for  human  food  at  the  any  car,  wagon,  other  vehicle,  or  pack^ 
phcation  of  the  consignee  or  his  agent,  time  they  are  offered  for  importation  into  sealed  with  a  special  import-meat  smoS 
or  upon  the  request  of  the  customs  officer  the  United  States.  Therefore,  consign-  the  Department  of  Agriculture  exc^ 
at  the*  port  of  arrival,  shall  direct.  ments  of  such  products  containing  more  under  the  supervision  of  a  Division^ 

(f)  All  products  required  by  this  part  than  one-fourth  of  1  percent  of  unsound  spector  or  a  customs  offioer/or  as  pro- 
to  be  inspected,  which  arrive  in  small  or  suspicious  cans  (leakers,  swellers,  vided  for  in  paragraph  (h)  of  Ujii 
quantities  (less  than  carload  lots)  in  the  short  vacuums,  overstuffed) ,  or  both,  will  section. 

United  States  by  water  at  a  port  where  not  be  passed  for  entry.  The  initial  in-  (d)  No  product  required  by  this  part 
no  division  inspector  is  stationed  and  spection  of  foreign  canned  products  shall  to  be  inspected  shall  be  moved,  prior  to 
which  are  consigned  to  any  place  where  consist  of  a  5  percent  sample  inspection,  inspection,  from  any  port,  w,  if  arnviM 
no  Division  inspector  is  stationed,  shall  If  more  than  one-fourth  of  1  percent  of  by  water,  from  the  wharf  where  first  un- 
be  shipped  in  customs  custody  under  seal  unsouiid  or  suspicious  cans  (leakers,  loaded,  to  any  place  other  than  the 
to  the  nearest  point  where  an  inspector  swellers,  short  vacuums,  overstuffed),  or  designated  by,  or  in  accordant  wifij, 
of  the  Division  is  stationed  for  inspection  both,  are  foimd  upon  initial  sample  in-  this  part  as  the  ifiace  where  the  same 
at  that  point.  spection,  then  an  additional  sample  in-  shall  be  inspected. 

(g)  All  products  required  by  this  part  spection  of  not  more  than  5  percent  shall  (e)  No  product  required  by  this  part 

to  be  inspected,  which  arrive  in  the  be  made,  and  if  the  percentage  of  un-  to  be  inspected  shall  be  conveyed,  prior 
United  States  otherwise  than  by  water  sound  or  suspicious  cans,  or  both,  still  to  inspection,  from  any  port,  w,  if  ar- 
and  which  are  consigned  to  any  place  exceeds  one-fourth  of  1  percent  the  riving  by  water,  from  the  wharf  where 
where  a  Division  inspector  is  stationed,  matter  shall  be  referred  to  the  Division  first  unloaded,  in  any  manner  other  than 
shall  be  inspected  at  destination.  and  the  product  held  in  Customs  cus-  in  compliance  with  this  part. 

(h)  All  products  required  by  this  part  tody  pending  further  instructions.  (If  (f)  No  product  required  by  this  part 
to  be  inspected,  which  arrive  in  carload  on  the  initial  5  percent  inspection  the  to  be  inspected  shall  be  delivered  to  the 
lots  in  the  United  States  otherwise  than  percentage  of  unsound  or  suspicious  cans  consignee  or  his  agent  prior  to  inspec- 
by  water,  and  which  are  consigned  to  exceeds  the  tolerance  permitted  for  the  tion,  unless  the  consignee  shall  furnish 
any  place  where  no  Division  inspector  is  10  percent  inspection,  then  the  second  a  bond,  in  form  prescribed  by  the  Secre- 
stationed,  shall  proceed  to  destination  in  5  percent  inspection  will  not  be  made.)  tary  of  the  Treasury,  conditioned  that 
customs  custody  under  seal  for  inspec-  (o)  Forms  MI  410-4  and  410-5  shall  the  product  shall  be  returned,  if  de- 
tion  at  destination.  In  such  cases  the  be  issued  by  inspectors  of  the  Division  or  manded,  to  the  collector  of  the  port 
inspector  of  the  Division  or  the  customs  customs  officers  at  border  or  seaboard  where  the  same  is  offered  for  clearance 
officer  at  the  border  port  shall  imme-  ports  for  reporting  the  sealing  of  cars,  through  the  customs. 

diately  telegraph  the  Director  of  the  wagons,  other  vehicles,  and  packages  of  (g)  The  consignee  or  his  agent  shall 
Meat  Inspection  Division,  Washington,  foreign  products  to  Division  inspectors  in  furnish  such  facilities  and  shall  provide 
D.  C.,  all  facts  in  connection  with  the*  charge  at  points  where  such  product  is  to  such  assistants  for  handling  and  made- 
shipment.  Upon  receipt  of  such  t,ele-  be  inspected.  ing  product  offered  for  importation  as 

graphic  information  the  Director  of  Divi-  (p)  Rubber  stamps  will  be  furnished  Division  inspectors  may  require. 

Sion  shall  detail  an  inspector  to  the  point  upon  requisition  for  marking  customs  (h)  In  case  of  a  wreck  or  similar  er- 
where  products  are  destined  to  make  the  and  transportation  papers  to  show  that  traordinary  emergency,  the  special  tm- 
required  inspection.  foreign  products  are  passed  for  entry,  port-meat  seal  of  the  Department  of 

(i)  All  products  required  by  this  sec-  refused  entry,  condemned,  or  are  trans-  Agriculture  on  a  car,  wagon,  or  other 

tion  to  be  inspected  and  which  arrive  in  ported  in  customs  custody  to  interior  vehicle,  may  be  broken  by  the  carrier, 
less  than  carload  lots  in  the  United  points  in  the  United  States  for  inspec-  and,  if  necessary,  the  articles  may  be 
States  otherwise  than  by  water  at  a  bor-  tion.  reloaded  into  another  car,  wagon,  or 

der  port  where  an  inspector  of  th^  Divi-  (q)  Representative  samples  of  canned  other  vehicle  for  transportation  to  de»- 
sion  is  stationed,  and  which  are  con-  shelf  size  (under  3  lbs.)  product  such  as  tinatioii.  In  all  such  cases,  the  carrier 
signed  to  any  place  where  no  Division  hams,  shoulders,  shoulder  picnics,  and  shall  immediately  report  the  facts  by 
Inspector  is  stationed,  shall  be  inspected  pork  loins  shall  be  incubated  by  holding  telegraph  to  the  Director  of  the  Meat 
by  the  inspector  of  the  Division  at  the  them  for  at  least  ten  days  at  about  98*  P.  inspection  Division,  Washington,  D.  C. 
border  port.  When  deemed  necessary  by  the  Director  such  report  shall  include  the  foUowtag 

(j)  All  products  required  by  this  part  of  Division,  incubation  may  be  required  information: 

to  be  inspected  and  which  arrive  in  less  for  other  types  of  canned  product.  The  .  Kuturi*  nr  tu**  pmprcrpnpv 
than  carload  lots  in  the  United  States  necessary  incubation  facilities  shall  be  2  Place  where  seals  were  broken, 
otherwise  than  by  water  at  a  border  port  provided  by  the  importers  or  their  agents,  g’  points  of  shipment  and  destination, 
where  no  inspector  of  the  Division  is  sta-  §  27.9  import  product;  movement  i^ie^^tity  of  the  conveying  vehicle,  sud»  n 
tinned,  and  which  are  consigned  to  any  prior  to  inspection;  sealing;  handling;  .  tb. 

place  where  no  Division  inspector  is  sta-  bond;  f acuities  and  assistance,  (a)  Cars,  JnSe^LriLded?  ^  ^ 

tioried,  shall  proceed  in  customs  custody  wagons,  other  vehicles,  or  packages  in  g.  Kind  and  amount  of  articles, 
under  seal  to  the  nearest  point  where  an  which  any  product  is  conveyed  in  accord-  .  , 

Inspector  is  stationed  for  inspection  at  ance  with  this  part,  prior  to  inspection,  »  27.10  Import  pr^un; 
that  point.  from  the  port  of first  arrival  in  the  conveyances  used  in  handling  to  oe 

...  No  p^ue™edbythUp«rt  to  United  States  or  If  arriving  by  water.  "nro?srS^"-v£S: 
be  inspected  shall  be  moved,  prior  to  in-  from  the  wharf  where  unloaded,  unless  {.inroad  cars  and  other  conveyancei 
spection,  from  the  port  of  first  arrival  in  already  sealed  with  customs  or  consular  transporting  any  product  to  the  United 
the  United  States,  or,  if  arriving  by  wa-  seals  in  accordance  with  the  customs  state^^and  all  trucks,  chutes,  platfoniB, 
ter,  from  the  wharf  where  imloaded,  im-  regulations,  shall,  be  sealed  with  special  racks,  tables,  tools,  utensils,  and  aH  other 
less  the  saW  is  conveyed  in  cars,  wagons,  import-meat  seals  of  the  Department  of  devices  used  in  moving  and'  handling  any 
or  other  vehicles,  sealed,  or  in  packages  Agri(mlture.  Packages  shall  be  securely  product  offered  for  importation  into  the 
corded  and  sealed,  in  compliance  with  corded  before  being  offered  for  sealing.  United  States,  shall  be  maintained  to  • 
§  27.9.  Such  special  seals  shall  be  affixed  by  Di-  sanitary  condition. 
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*2711  Burlap  wrapping  for  foreign 

Lf  The  use  of  burlap  as  a  wrapping 
rTforeign  meat  will  not  be  permitted 
the  meat  is  first  wrapped  with  a 
jSd  grade  of  paper  or  cloth  of  a  kind 
will  prevent  contamination  with 
^or  other  foreignmaterial. 

.  27 12  Product  imported;  samples; 
irLection  of  whole  consignment;  con- 
^mnations;  exception;  marking,  (a) 
radsion  inspectors  shall  take,  without 
^  to  the  United  States,  from  each  con- 
lUnient  offered  for  importation,  sam- 
any  product  which  is  subject  to 
analysis,  except  that  samples  of  any 
^uct  offered  for  importation  without 
S^tion  under  §27.18  shall  not  be 
taken  unless  there  is  reason  for  suspect¬ 
ing  the  presence  therein  of  a  substance 
In  violation  of  that  section. 

(b)  If  the  inspection  of  samples  indi¬ 
cates  that  any  product  offered  for  im- 
nortation  into  the  United  States  is  un¬ 
bound,  unhealthfiil,  unwholesome,  or 
otherwise  unfit  for  human  food,  a  thor¬ 
ough  inspection  of  the  whole  consign- 
BOit  from  which  the  samples  were  taken 
gjiftii  be  made. 

(c)  Carcasses  and  parts  of  carcasses 
offered  for  importation  from  which  such 
tissues  as  the  peritoneum,  pleura,  body 
lymph  glands,  or  the  portal  glands  of  the 
liver  have  been  removed,  shall  be  refused 


entry. 

^  (d)  Any  product  offered  for  importa¬ 
tion  which  is  found  upon  inspection  to 
be  unsound,  unhealthful,  unwholesome, 
or  otherwise  unfit  for  human  food,  or  to 
contain  any  dye,  chemical,  preservative 
or  ingredient  not  permitted  by  Part  18 
of  this  subchapter,  or  which  is  of  a  kind 
required  by  §  27.3  (a)  to  be  refused  ad¬ 
mission,  shall  be  condemned  and  marked 
“U.  S.  ini^ected  and  condemned,”  except 
that,  upon  application  to  the  inspector, 
ihy  product  which  is  found  to  contain 
preservatives  not  permitted  by  Parts  1 
through  29  of  this  subchapter,  but  in  the 
preparation  or  packing  of  which  no  sub-« 
4ta^e  has  been  used  in  conflict  with  the 
laws  of  the  foreign  country  from  which 
exported,  and  which  is  not  foimd  to  be 
otherwise  unsound,  unhealthful,  un¬ 
wholesome,  or  unfit  for  human  food,  may 
be  marked  “U.  S.  refused  entry.”  Any 
product  offered  for  importation  which  is 
found  upon  inspection  not  to  comply 
with  this  part  but  which  is  not  of  a  kind 
required  to  be  marked  “U.  S.  inspected 
and  condemned”  shall  be  designated 
“U.  S.  refused  entry”  or  designated  and 
marked  “U.  S.  refused  entry”  as  directed 
by  the  Inspector  in  charge,  depending 
upon  the  inspectional  findings. 

(e)  Any  product,  or  the  container 
thereof,  offered  for  importation  from  any 
foreign  country  and  accompanied  with 
a  foreign  certificate  of  inspection  as  re¬ 
quired  by  this  part,  which,  upon  inspec- 
tiwi  by  Division  inspectors,  is  not  found 
to  be  unsound,  unhealthful,  unwhole¬ 
some,  or  otherwise  unfit  for  human  food, 
or  to  contain  any  dye,  chemical,  preserv¬ 
ative,  or  ingredient  not  permitted  by 
Part  18  of  this  subchapter,  or  to  violate 
^  part  in  any  respect  shall  be  marked 
u.  S.  inspected  and  passed  by  Depart¬ 
ment  of  Agriculture,”  or  with  an  author- 
iaed  abbreviation  of  the  inspection 
''legend,  and  with  the  pflBcial  name  or  ab- 
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breviation  of  the  station  to  which  the 
inspector  is  assigned.  All  product  so 
marked,  in  coinpliance  with  this  part, 
shall,  so  far  as  the  Department  of  Agri¬ 
culture  has  jurisdiction  over  the  same, 
be  admitted  into  the  United  States. 

§  27.13  Receipts  to  importers  for  im¬ 
port  meat  samples.  In  order  that  im¬ 
porters  may  be  assured  that  samples  of 
foreign  products  collected  for  laboratory 
examination  are  to  be  used  exclusively 
for  that  purpose,  receipts  shall  be  Issued 
and  delivered  to  importers,  or  their 
agents,  by  inspectors  for  all  samples  of 
foreign  products  collected.  The  receipt 
shall  be  prepared  in  duplicate  on  official 
stationery,  over  the  signature  of  the  in¬ 
spector  who  collects  the  samples,  and 
shall  show  the  name  of  the  importer, 
country  of  origin,  amount  and  kind  of 
product  collected,  date  of  collection,  and 
that  it  was  collected  for  laboratory  ex¬ 
amination.  The  duplicate  copy  of  the 
receipt  shall  be  retained  by  inspectors  in 
charge  as  their  office  record. 

§  27.14  Foreign  canned  and  packaged 
meat  and  meat  food  product,  hearing 
trade  labels;  sampling  and  inspection. 

(a)  Samples  of  foreign  canned  and 
packaged  products  bearing  trade  labels 
which  have  not  been  approved  shall  be 
collected  and  forwarded  to  the  labora¬ 
tory  for  examination,  and  the  products 
shall  be  held  pending  receipt  of  the  re¬ 
port  of  the  laboratory  findings  find  the 
results  of  the  examination  of  trade  labels 
and  the  marks  on  shipping  containers. 

(b)  Foreign  canned  and  packaged 
products  bearing  trade  labels  and  other 
markings  which  have  been  approved  and 
numbered  shall  be  inspected  for  sound¬ 
ness  and  checked  for  net  weight.  Check 
samples  may  be  collected  for  laboratory 
examination,  but  the  products  need  not 
be  held  pending  the  report  of  laboratory 
findings. 

(c)  A  single  unopened  can  with  all 
marks  and  labels  intact  shall  constitute 
a  minimum  sample  of  canned  products. 

(d)  A  number  of  cans  sufficient  in  the 
judgment  of  Division  inspectors  to  be 
representative  of  the  whole  consignment 
shall  be  taken  from  more  than  one  case 
when  consignments  of  foreign  canned 
products  consisting  of  large  numbers  of 
small  cans  are  sampled. 

§  27.15  Foreign  product  offered  for 
importation:  reporting  of  findings  to  cus¬ 
toms;  handling  and  marking  of  articles 
refused  entry;  marking  carcasses  and 
parts,  (a)  Division  inspectors  shall  re¬ 
port  their  findings  as  to  any  product 
which  has  been  inspected  in  accordance 
with  this  part,  to  the  collector  at  the 
port  where  the  same  is  offered  for  clear¬ 
ance  through  the  customs,  and  shall  re¬ 
quest  the  collector  to  refuse  admission 
to  all  product  which  is  marked  ‘‘U.  S. 
inspected  and  condemned”  or  designated 
”U.  S.  refused  entry”  or  designated  and 
marked  ”U.  S.  refused  entry,”  and  to 
direct  that  the  same  be  exported  by  the 
consignee  within  a  specified  time,  unless 
the  consignee,  within  such  specified  time 
shall  cause  the  destruction  thereof  for 
food  purposes  under  the  supervision  of 
a  Division  inspector.  Such  specified  time 
shall  be  30  days  after  such  notice  to  cus¬ 
toms  officers,  unless  a  different  time  be 


fixed  by  the  Director  of  Division  upon 
application  to  him.  If  any  such  product 
be  destroyed  for  food  purposes  under  the 
supervision  of  a  Division  inspector,  he 
shall  give  prompt  notice  thereof  to  the 
collector. 

(b)  Upon  the  request  of  the  collector, 
consignees  shall,  at  their  own  expense, 
immediately  return  to  him  any  product 
which  is  marked  “U.  S.  inspected  and 
condemned”  or  designated  ”U.  S.  refused 
entry”  or  designated  and  marked  “U.  S. 
refused  entry”  or  which  in  any  respect 
does  not  comply  with  this  part.  All 
such  product  shall  be  conveyed  in  cars, 
wagons,  or  other  vehicles,  or  in  corded 
packages,  sealed  with  the  special  import- 
meat  seal  of  the  Department  of  Agri¬ 
culture.- 

(c)  No  person  shall  remove  or  cause 
to  be  removed  from  any  place  designated 
as  a  place  of  inspection  by,  or  in  accord¬ 
ance  with.  Parts  1  through  29  of  this 
subchapter,  any  product  which  Parts  1 
through  29  require  to  be  marked  in  any 
way,  unless  the  product  has  been  clearly 
and  legibly  marked  in  compliance  with 
such  requirements. 

(d)  The  marks  required  by  §  27.12  (d) 
and  (e)  shall  be  applied  by  branding  to 
carcasses  and  parts  of  carcasses  offered 
for  importation  which  are  imwrapped 
or  not  enclosed  in  a  container.  Not  less 
than  one  brand  shall  be  applied  to  each 
quarter  of  a  beef  carcass. 

§  27.16  Marking  and  labeling  of  prod¬ 
uct  “U.  S.  inspected”  and  passed  for 
importation;  application  of  inspection 
legend,  (a)  In  addition  to  the  name  of 
the  country  of  origin,  which  shall  be 
preceded  by  the  words  “product  of,” 
product  offered  for  importation,  whether 
or  not  enclosed  in  an  immediate  or  true 
container,  shall  bear  such  other  marks, 
stamps,  brands,  or  labels  as  are  necessary 
for  compliance  with  Part  16  of  this  sub¬ 
chapter.  When  such  marks  are  imprints 
of  stamps  or  brands  and  are  made  with 
branding  ink,  the  latter  shall  be  harm¬ 
less  and  of  a  kind  to  give  permanency  to 
the  imprints.  In  case  the  name  of  the 
country  of  origin  appears  as  part  of  an 
official  stamp  or  brand  of  the  national 
government  and  such  name  is  promi¬ 
nently  and  legibly  displayed,  the  words 
“product  of”  may  be  omitted  from  such 
marking. 

(b)  The  immediate  or  true  container 
of  product  offered  for  importation  shall 
bear  a  label  showing  (1)  the  name  of 
product;  (2)  the  name  of  the  country  of 
origin  preceded  by  the  words  “product 
of,”  which  statement  shall  appear  im¬ 
mediately  imder  the  name  of  product; 
(3)  the  word  “ingredients”  followed  by  a 
list  of  the  ingredients  in  case  of  product 
fabricated  from  two  or  more  ingredients 
but  not  product  for  which  definitions  and 
standards  of  identity  have  been  pre¬ 
scribed  by  Parts  1  through  29  of  this  sub- 
<^apter;  (4)  the  name  and  place  of  busi¬ 
ness  of  the  manufacturer,  packer,  or 
distributor,  qualified  by  a  phrase  which 
reveals  the  connection  that  such  person 
has  with  the  product,  no  part  of  which 
statement  shall  be  misleading;  and  (5) 
an  accurate  statement  of  the  quantity  of 
contents.  The  labeling  required  in  this 
subparagraph  for  containers  shall  be  in 
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by  Part  18  of  this  subchapter,,  and  which  shall  have '  embodied  therein,  stanjnert 

-yO  a  signed 
evidence  to  con, 
■’8  cer. 

with  the  initial  carrier;  and  no  mi 
ing  carrier  shall  receive  for  trans] 
tion  or  transport  any  interstate 
ment  of  any  product  under  this  s 
unless  the  waybill,  transfer  bill,  m 
slip,  conductor’s  card,  or  other 
accompanying  the  same  includa"‘S 
aforesaid  signed  statement.  In  the  fol. 
lowing  form: 


under  paragraph  (a)  of  this  section,  is  not  adulterated  or  misbranded  within  thereon,  or  attached  thereto  a  ! 

(c)  (1)  All  outside  containersnf  prod-  the  meaning  of  the  Federal  Food,-  Drug,  statement  which  shall  be  r  ’ ' 

Uct  which  have  been  inspected  and  and  Cosmetic  Act.  as  amended,  may  be  necting  carriers  that  the  shipper' 
passed  In  compliance  with  this  part  shall  admitted  into  the  United  States  without  tificate  required  by  this  section  is  on  file 

be  marked  by  the  inspector,  or  under  his  foreign  meat-inspection  certificates  and  - 

supervision.  “U.  S.  inspected  and  passed  without  inspection  and  marking;  but  Di- 
by  Department  of  Agriculture,”  or  au-  vision  inspectors  may  inspect  any  prod- 
^orized  abbreviation  thereof  and  with  uct  offered  for  importation  under  this 
the  name  or  abbreviation  of  the  name  of  paragraph  if  there  is  reason  for  sus- 
the  official  station  having  Jurisdiction  pecting  that  it  is  unsound,  unhealthful, 
over  the  Inspection.  The  2V4  inch  circu-  unwholesome,  or  otherwise  unfit  for  food, 
lar  rubber  Import  meat  brand  bearing  or  contains  any  dye,  chemical,  preserva- 
an  authorized  abbreviation  of  the  Inspec-  tive,  or  ingredient  not  permitted  by  Part 
tion  legend  and  the  abbreviated  name  18  of  this  subchapter,  or  is  adulterated 

of  the  official  station  shall  be  used  for  or  misbranded  within  the  meaning  of  (Name  of  transportation  compimyi — 
marking  shipping  containers  of  product  the  Federal  Food,  Drug,  and  Cosmetic  imported  for  the  personal  use  of  coniiga** 
which  conforms  to  the  requirements  of  Act,  as  amended.  and  exempt  from  inspection,  as  eviden^b, 

this  part.  .  (b)  No  product  offered  for  importation  shipper’s  certificate  on  file  with  initial  carrier. 

(2)  To  each  immediate  or  true  con-  imder  paragraph  (a)  of  this  section  shall  (Signed)  - -  Agent. ' 

tainer  of  product  which  has  been  in-  be  admitted  into  t 
spected  and  passed  in  compliance  with  unsound,  unhealt 
this  part  and  which  is  to  be  removed  otherwise  unfit  fc 
from  the  outside  container  at  a  place  contairis  any  dye, 
other  than  an  official  establishment,  and  or  ingredient  not 
thereafter  to  be  transported  in  inter-  of  this  subchapte: 
state  or  foreign  commerce  or  to  an  of-  or  misbranded  wil 
'ficial  establishment,  there  shall  be  se-  Federal  Food,  Dri 
curely  affixed,  \mder  the  supervision  of  amended, 
an  inspector,  a  sticker,  approved  by  the  (c)  No  carrier 
Director  of  Division,  bearing  an  inspec-  ceive  for  transpon 
tion  legend  and  an  identifying  serial  Territory  or  the  ] 
number.  or  through  any  ol 

(3)  To  each  immediate  or  true  con-  the  District  of  Co 
tainer  of  product  which  has  been  in-  under  the  jurisi 
spected  and"  passed  in  compliance  with  states,  any  prod 
this  part  and  which  is  removed  from  an  spection  and  adi 
outside  container  at  an  official  establish-  States  in  compli 
ment,  a  sticker  bearing  an  inspection  leg-  imless  the  shippei 
end  and  the  establishment  number  shall  to  the  carrier  a 
be  securely  affixed,  before  the  same  shall  in  the  following 
be  allowed  to  leave  the  etsablishment. 

§  27.17  Outside  containers  of  for-  Name  of  carrier—. 

eign  product;  marking  and  labeling,  (a)  - - r 

Outside  containers  in  which  true  con- 

tainers  of  foreign  products  are  shipped  j  hereby’ 'cVriTify  that  the  foiiowing-de- 
to  the  United  States  are  required  to  bear  scribed  meat  or  meat  food  products,  offered 
the  true  name  of  the  product  and  the  for  transportation  in  interstate  commerce, 
name  of  the  coimtry  of  origin  in  a  prom-  were  imported  into  the  United  states  ex- 
Inent  and  legible  manner  clusively  for  the  personal  use  of  the  con- 

(b)  Stencils,  box  dies,*  and  brands  on  and  not  for  sale  or  distribution,  and 

outside  containers  of  foreign  products  "e  exempted  from  inspection  by  the  repia- 
j  ,  7.  .  ...  .  jT  .vf  .  .  tions  governing  the  meat  inspection  of  the 

need  not  submitted  to  the  Washing-  United  states  Department  of  Agriculture, 
ton  office  for  approval.  However,  such 

marks  shall  be  carefullv  examined  bv  Kind  of  product  Amount  and  weight 


Date 


<9 


Tuesday,  December  23, 1958 

2S— and  Standards  of 

^  IDENTI-Y 

Olsoniargarlne  or  margarine:  Identity; 
label  statement  ol  optional  Ingre* 
dlents. 

Mil  Cpmed  beef  hash:  Identity;  label 
^  statement  of  optional  ingredients. 

289  Chopped  ham:  identity;  optional  ingre- 
dlents;  labeling. 

aothohitt;  §§  28.1  to  28.3  Issued  under 
w  ^t  1264.  sec.  306.  46  Stat.  689;  19 
S.  S  o'  1806.  21  U.  S.  C.  89. 

1 28.1  Oleomargarine  or  margarine; 
ideatUv:  lol)el  statement  of  optional  in- 
gredienis. .  (a)  Oleomargarine  or  mar¬ 
garine  is  the  plastic  food  which  is  pre¬ 
wired  in  accordance  with  the  provisions 
of  subparagraphs  (1),  (2),  (3),  and  (4) 
of  tiiis  paragraph. 

(1)  It  is  prepared  with  one  or  more  of 
tbe  optional  fat  ingredients  named  in 
any  one  of  subdivisions  (i) ,  (ii) ,  (iii) , 
(1?)  of  this  subparagraph. 

<1>  The  rendered  fat,  or  oil,  or  stearin 
derived  therefrom  (any  or  all  of  which 
may  be  hydrogenated),  of  cattle,  sheep, 
swine,  or  goats,  or  any  combination  of 
two  or  more  of  such  articles ; 

(ii)  Any  vegetaole  food  fat  or  oil,  or 
oil  or  stearin  derived  therefrom  (any  or 
all  of  which  may  be  hydrogenated) ,  or 
any  combination  of  two  or  more  of  such 
articles; 

(iii)  Any  combination  of  ingredients 
named  under  subdivisions  (i)  and  (ii) 
of  this  subparagraph  in  such  proportion 
that  the  weight  of  the  ingredients  named 
under  subdivision  (i)  of  this  subpara¬ 
graph  either  equals  the  weight  of  the 
ingredients  named  under  subdivision  (ii) 
of  this  subparagraph  or  exceeds  such 
weight  by  a  ratio  not  greater  than  9  to  1. 

(Iv)  Any  combination  of  ingredients 
named  under  subdivisions  (i)  and  (ii) 
of  tlris  subparagraph  in  such  proportion 
that  the  weight  of  the  ingredients 
named  under  subdivision  (ii)  of  this 
subparagraph  exceeds  the  weight  of  the 
ingredients  named  under  subdivision 

(i)  of  this  subparagraph  by  a  ratio  not 
greater  than  9  to  1; 

(2)  It  contains  one  of  the  articles 
named  in  the  subdivisions  (i) ,  (ii) ,  (iii) . 
or  (iv)  of  this  subparagraph,  or  a  combi¬ 
nation  of  two  or  more  of  such  articles, 
intimately  mixed  with  the  fat  ingredient 
()r  ingredients,  after  such  article  has 
been  pasteurized  and  subjected  to  the 
action  of  harmless  bacterial  starters. 
The  term  “milk”  as  used  in  this  sub- 
paragraph  means  cow’s  milk. 

(I)  Cream; 

(II)  Milk; 

(ill)  Skim  milk; 

(iv)  Any  combination  of  nonfat  dry 
milk  and  water  in  which  the  weight  of 
the  nonfat  dry  milk  is  not  less  than  10 
percent  of  the  weight  of  the  water; 

(V)  Congealing  is  effected,  either  with 
or  without  contact  with  water,  and  the 
congealed  mixture  may  be  worked. 

(3)  It  may  contain  one  or  more  of  the 
following  optional  ingredients  in  addi¬ 
tion  to  the  ingredients  and  articles 
earned  in  subparagraphs  (1)  and  (2)  of 
this  paragraph; 

(1)  Artificial  coloring.  For  the  pur¬ 
pose  of  this  subdivision  provitamin  A 
cball  be  deemed  to  be  artificial  coloring. 

(ii)  Sodium  benzoate,  or  benzoic  acid, 
or  a  combination  of  these,  in  a  quantity 
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not  to  exceed  0.1  percent  of  the  weight 
of  the  finished  product. 

(iii)  Vitamin  A  (with  or  without  any 
accompanying  vitamin  D  and  with  or 
without  vitamin  D  concentrate) ,  in  such  ■ 
quantity  that  the  finished  oleomargarine 
or  margarine  contains  not  less  than 
15,000  United  States  Pharmacopoeia 
units  of  vitamin  A  per  pound,  as  de¬ 
termined  by  the  method  prescribed  in 
the  Pharmacopoeia  of  the  United  States 
for  total  biological  vitamin  A  activity. 
The  vitamin  A  potency  prescribed  may 
be  furnished  by  fish  liver  oil;  by  concen¬ 
trates  of  vitamin  A  or  its  fatty  acid  esters 
from  animal  sources;  by  synthetic  vita¬ 
min  A  or  its  fatty  acid  esters ;  by  mixtures 
of  synthetic  vitamin  A  or  its  fatty  acid 
esters  with  harmless  substances  formed 
during  the  synthesis  of  the  vitamin  A,  if 
the  vitamin  A  or  its  fatty  acid  ester  con¬ 
stitutes  not  less  than  50  percent  of  the 
mixture;  by  provitamin  A;  or  by  any 
combination  of  two  or  more  of  these.  For 
the  purposes  of  this  subdivision  the  term 
“fatty  acid”  may  include  acetic  acid. 

(iv)  The  artificial  flavoring  diacetyl 
added  as  such,  or  as  starter  distillate,  or 
produced  during  the  preparation  of  the 
product  as  a  result  of  the  addition  of 
citric  acid  or  harmless  citrates. 

(V)  (o)  Lecithin,  in  an  amount  not 
exceeding  0.5  percent  of  the  weight  of 
the  finished  oleomargarine  or  marga¬ 
rine;  or  (b)  monoglycerides  or  diglycer¬ 
ides  of  fat-forming  fatty  acids,  or  a 
combination  of  these,  in  an  amount  not 
exceeding  0.5  percent  of  the  weight  of  the 
finished  oleomargarine  or  margarine ;  or 
(c)  such  monoglycerides  and  diglycerides 
in  combination  with  the  sodium  sulfo- 
acetate  derivatives  thereof  in  a  total 
amount  not  exceeding  0.5  percent  of  the 
weight  of  the  finished  oleomargarine  "or 
margarine;  or  (d)  a  combination  of  (a) 
and  (b)  of  this  subdivision  in  which  the 
amount  of  neither  exceeds  that  above 
stated;  or  (e)  a  combination  of  (a)  and 
<c)  of  this  subdivision  in  a  total  amount 
not  exceeding  0.5  percent  of  the  weight  ■ 
of  the  finished  oleomargarine  or  mar¬ 
garine.  The  weight  of  diglycerides  in 
each  of  ingredients  (b),  (c),  (d)  and  (e) 
of  this  subdivision  is  calculated  at  one- 
half  actual  weight. 

(vi)  Butter. 

(vii)  Salt. 

(viii)  Citric  acid  incorporated  in  the 
fat  or  oil  ingredient  used. 

(ix)  Isopropyl  citrates  Incorporated 
in  the  fat  or  oil  ingredient  used,  in  an 
amount  not  to  exceed  0.02  percent  by 
weight  of  the  finished  oleomargine  or 
margarine. 

(X)  Stearyl  citrate  incorporated  in 
the  fat  or  oil  ingredient  in  an  amount 
not  to  exceed  0.15  percent  by  weight  of 
the  finished  oleomargarine  or  marga¬ 
rine. 

(4)  The  finished  oleomargarine  or 
margarine  shall  contain  not  less  than 
80  percent  fat,  as  determined  by  the 
method  prescribed  in  “Official  Methods 
of  Analysis  of  the  Association  of  Official 
Agricultural  Chemists,”  7th  Edition, 
Page  259,  under  “Indirect  Method,”  sec¬ 
tion  15.111. 

(b)  (1)  When  any  ingredient  named 
under  one  of  the  following  specified  sub¬ 
divisions  of  subparagraphs  of  paragraph 
(a)  of  this  section  is  used,  the  label 


shall,  except  as  provided  In  subpara¬ 
graph  (2)  of  this  paragraph,  bear  the 
statement  set  forth  after  such  specifie(l 
subdivision: 

(i)  Subdivision  (i) ,  subparagraph  (1) : 
“Prepared  from  Animal  Pat,”  or  “Made 
from  Animal  Fat,”  or  “Prepared  from 
Meat  Pat,”  or  “Made  from  Meat  Pat.” 

(ii)  Subdivision  (iii),  subparagraph 
(1) :  “Prepared  from  Animal  and  Vege¬ 
table  Fats,”  or  “Made  from  Animal  and 
Vegetable  Fats,”  or  “Prepared  from 
Meat  Pats  and  Vegetable  Pats,”  or 
“Made  from  Meat  Fats  and  Vegetable 
Pats.” 

(iii)  Subdivision  (iv),  subparagraph 
(1) :  “Prepared  from  Vegetable  and  Ani¬ 
mal  Fats,”  or  “Made  from  Vegetable  and 
Animal  Fats,”  or  “Prepared  from  Vege¬ 
table  and  Meat  Pats,”  or  “Made  from 
Vegetable  and  Meat  Fats.” 

(iv)  Subdivision  (i),  subparagraph 
(3) :  “Artificially  Colored,”  or  “Artificial 
Coloring  Added,”  or  “With  Added  Arti¬ 
ficial  Coloring.” 

(V)  Subdivision  (ii),  subparagraph 
(3) :  “Sodium  Benzoate  (or,  as  the  case 
may  be,  ‘Benzoic  Acid’  or  ‘Sodium  Ben¬ 
zoate  and  Benzoic  Acid’)  Added  as  a  Pre¬ 
servative,”  or  “With  Added  Sodium  Ben¬ 
zoate  (or,  as  the  case  may  be,  ‘Benzoic 
Acid'  or  ‘Sodium  Benzoate  and  Benzoic 
Acid’)  as  .*  r^eservative,”  stating  the 
percent  used. 

(vi)  Subdivision  (Iii),  subparagraph 
(3) :  “Vitamin  A  Added,”  or  “With  Added 
Vitamin  A.” 

(vil)  Subdivision  (iv),  subparagraph 
(3) :  “Artificially  Flavdred,”  or  “Artificial 
Flavoring  Added,”  or  “With  Added  Arti¬ 
ficial  Flavoring.” 

’  (viii)  Subdivision  (viii) ,  subparagraph 
(3) :  “Citric  Acid  Added  To  Protect 
Flavor”  or  “Citric  Acid  Added  as  a 
Preservative.” 

(!▼'  Subdivision  (ix),  subparagraph 
(.'  “Isopropyl  Citrate  Added  To  Protect 
Flavor”  or  “Isopropyl  Citrate  Added  as 
a  Preservative.” 

(X)  Subdivision  (x),  subparagraph 
(3) :  “Stearyl  Citrate  Added  To  Protect 
Flavor”  or  “Stearyl  Citrate  AddM  as  a 
Preservative.” 

(2)  Where  oil  is  used,  the  word/“oll” 
may  be  substituted  for  “fat”  in  the  label 
statement.  In  lieu  of  the  words  “ani¬ 
mal,”  “meat,”  or  “vegetable”  in  any  such 
statement,  the  common  or  usual  name  of 
the  fat  ingredient  may  be  used.  If  two 
or  more  of  the  optional  ingredients 
named  in  subdivisions  (i) ,  (ii) ,  (iii) ,  (iT>j 
(viii),  (ix),  and  (x)  of  subparagraph 

(3)  of  paragraph  (a)  of  this  section  are 
used,  the  words  “added”  or  “with  added” 
need  appear  only  once,  either  at  the  be¬ 
ginning  or  end  of  the  list  of  such  in¬ 
gredients  declared.  The  declaration  of 
vitamin  A  may  include  the  number  of 
United  States  Pharmacopoeia  Units 
which  have  been  added. 

(3)  Whenever  the  name  “oleomar¬ 
garine”  or  “margarine”  appears  on  the 
label  so  conspicuously  as  to  be  easily 
seen  under  customary  conditions  of  pur-' 
chase,  the  words  and  statements  pre¬ 
scribed  in  this  section  showing  ingre¬ 
dients  used  shall  immediately  and  con¬ 
spicuously  precede  or  follow,  or  in  part 
precede  and  in  part  follow,  such  nam6, 
without  intervening  written,  printed,  or 
other  graphic  matter. 
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§  28.2  Corned  "beef  hash:  identity; 
label  statement  of  optional  ingredients. 

(a)  Corned  beef  hash  Is  the  semi-soUd 
meat  food  product  in  the  form  of  a  com¬ 
pact  mass  which  is  prepared  with  beef, 
potatoes,  curing  agents,  seasoning,  and 
any  of  the  optional  ingredients  listed 
imder  paragraph  (b)  of  this  sectioh,  in 
accordance  with  the  provisions  of  sub- 
paragraphs  (1),  (2),  (3).  and  (4)  of  this 
paragraph  and  the  provisions  of  para¬ 
graph  (c)  of  this  section. 

(1)  Either  fresh  beef,  cured  beef,  or 
canned  corned  beef,  or  a  mixture  of  two 
or  more  of  these  ingredients,  may  be 
used,  and  the  finished  product  shall  con¬ 
tain  not  less  than  35  percent  of  beef  com¬ 
puted  on  the  weight^of  the  cooked  and 
trimmed  beef.  The  weight  of  the  cooked 
meat  used  in  this  calculation  shall  not 
exceed  70  percent  of  the  weight  of  the 
uncooked  fresh  nieat. 

(2)  Potatoes  refers  to  fresh  potatoes, 
dehydrated  potatoes,  cooked  dehydrated 
potatoes,  or  a  mixture  of  two  or  more 
of  these  ingredients. 

(3)  Curing  agents  refers  to  either  salt, 
sodium  nitrate,  sodium  nitrite,  potassium 
nitrate,  or  potassium  nitrite,  or  a  com¬ 
bination  of  two'or  more  of  tiiese  ingre¬ 
dients.  When  sodium  nitrate,  sodium 
nitrite,  potassium  nitrate,  or  potassium 
nitrite  is  used  it  shall  be  used  in  amounts 
not  exceeding  those  specified  in  §  18.7  (k) 
of  this  subchapter. 

(4)  Seasoning  refers  to  salt,  sugar 
(sucrose  or  dextrose),  spice,  and/or 
flavoring,  including  essential  oils,  oleo- 
reedns,  and  other  spice  extractives. 

(b)  Corned  beef  bash  may  contain 
one  or  more  of  the  following  optional 
inisuredients: 

(1)  Beef  cheek  meat  and  beef  head 
meat  from  which  the  overlying  glandu¬ 
lar  and  connective  tissues  have  been  re¬ 
moved,  and  beef  heart  meat,  exclusive 
of  the  heart  cap.  may  be  used  indi¬ 
vidually  or  collectively  to  the  extent  of 
5  percent  of  the  meat  ingredient. 

(2)  Onions,  including  fresh  onions, 
dehydrated  onions,  or  onion  powder. 

(3)  Garlic,  including  fresh  garlic,  de¬ 
hydrated  garlic,  or  garlic  powder. 

(4)  Water. 

(5)  Beef  broth  or  beef  stock. 

(6)  Monosodium  glutamate. 

(7)  Hydrolyzed  plant  protein. 

(8)  Beef  fat. 

(c)  The  finished  product  ^all  not 
contain  more  than  15  percent  fat  nor 
more  than  72  percent  moisture. 

(d)  (1)  The  label  shall  bear  the  name 
•*comed  beef  hash”. 

(2)  When  any  ingredient  specified  in 
paragraph  (b)  (1)  of  this  section  is  used, 
the  label  shall  bear  the  following  ap¬ 
plicable  statement:  Beef  cheek  meat 
constitutes  5  percent  of  the  meat  in¬ 
gredient.  or  beef  head  meat  constitutes 
5  percent  of  the  meat  ingredient,  or  beef 
heart  meat  constitutes  5  percent  of  the 
meat  ingredient.  When  two  or  more  of 
the  ingredients  are  used  the  words  “con¬ 
stitutes  5  percent  of  meat  ingredient” 
need  only  appear  once. 

(3)  Whenever  the  words  “corned  beef 
hash”  are  featured  on  the  label  so  con¬ 
spicuously  as  to  identify  the  contents, 
the  statements  prescribed  in  subpara¬ 
graph  (2)  of  this  paragraph  shall  im¬ 


mediately  and  conspicuously  precede  or 
follow  such  name  without  intervening 
written,  printed,  or  other  graphic 
matter. 

S  28.3  Chopped  ham:  identity;  op¬ 
tional  ingredients;  labeling,  (a)  Chopped 
ham  is  the  semi-solid  meat  food  product, 
in  the  form  of  a  compact  mass  with  a 
limited  amount  of  cooked  out  juices, 
which  is  prepared  with  ham,  curing 
agents,  seasonings  and  any  of  the  op¬ 
tional  ingredients  listed  in  paragraph  (b) 
of  this  section,  in  accordance  with  the 
provisions  of  subparagraphs  (1) ,  (2) ,  and 
(3)  of  this  paragraph. 

(1)  Fresh  ham.  cured  ham.  or  smoked 
ham,  or  a  mixture  of  two  or  more  of  such 
meat  components  may  1^  used.  The 
weight  of  the  cured  chopped  ham  prior 
to  processing  shall  not  exceed  the  weight 
of  the  fresh  uncured  ham  and  fresh  un¬ 
cured  ham  shank  meat  if  any  is  used, 
exclusive  of  the  bones  and  fat  removed 
in  the  boning  operations,  plus  the  weight 
of  the  curing  ingredients  and  3  percent 
moisture. 

(2)  The  curing  agents  which  may  be 
used,  singly  or  in  combination,  are  salt, 
sodium  nitrate,  sodium  nitrite,  potas¬ 
sium  nitrate,  and  potsussium  nitrite. 
When  sodium  nitrate,  sodium  nitrite,  po¬ 
tassium  nitrate  or  potassium  nitrite  is 
used,  singly  or  in  combination,  the 
amount  thereof  shall  not  exceed  that 
permitted  in  §  18.7  (k)  of  this  sub¬ 
chapter. 

(3)  The  seasonings  which  may  be 
used,  singly  or  in  combination,  are  salt, 
sugar  (sucrose  or  dextrose),  spice,  and 
flavoring,  including  essential  oils,  oleo 
resins  and  other  spice  extractives. 

(b)  Chopped  ham  may  contain  one  or 
more  of  the  following  optional  ingre¬ 
dients: 

(1)  Finely  chopped  ham  shank  meat 
Afresh,  cured  or  smoked,  or  a  combina¬ 
tion  thereof)  to  the  extent  of  not  more 
than  25  percent  over  that  normally  pres¬ 
ent  in  the  boneless  ham. 

(2)  Water,  for  the  purpose  of  dissolv¬ 
ing  the  curing  agents,  and  aot  in  excess 
of  the  amount  permitted  in  paragraph 
(a)  (1)  of  this  section. 

(3)  Monosodium  glutamate. 

(4)  Hydrolyzed  plant  protein. 

(5)  Com  syrup  solids,  com  syrup  and 

glucose  symp,  singly  or  in  combination, 
in  an  amount  not  to  exceed  2  percent 
(calculated  on  a  dry  basis)  of  all  the 
ingredients  used  in  preparing  the 
chopped  ham.  ' 

(6)  Disodium  phosphate,  sodium  hex- 
ametaphosphate,  sodium  tripolyphos¬ 
phate,  sodium  pyrophosphate,  and 
sodium  acid  psn’ophosphate,  singly  or  in 
combination,  in  an  amount  not  to  exceed 
that  permitted  in  §  18.7  (r)  of  this 
subchapter. 

(7)  Ascorbic  acid,  sodium  ascorbate, 
isoascorbic  acid  or  sodium  isoascorbate 
in  amount  not  to  exceed  that  permitted 
in  §  18.7  (s)  of  this  subchapter. 

/  (8)  Dehydrated  onions  or  onion 
powder. 

(9)  Dehydrated  garlic  or  garlic 
powder. 

(c)  The  label  shall  bear  the  name 
“chopped  ham”. 


Part  29 — ^Inspection  and  Handiho  » 
Horse  Meat  and  Products  THmof 

Sec. 

29.1  Establishments  required  to  have  i«. 

spection. 

29.2  Slaughter  o£  horses  and  preparatkwrf 

meat  thereof;  separate  establhh 
ments. 

29.3  Affections  requiring  condemnation  n 

ante-mortem  or  post-mortem  m 
spection;  glanders  and  dourine 
pects. 

29.4  Horse  carcasses,  meat  and  (qq. 

products  thereof;  maricin*  u 
beling. 

29.5  Horse  meat  or  meat  food  prodoeti 

thereof;  domestic  meat  labels. 

29.6  Export  horse  meat  and  hOTae.m»|t 

products;  stamps  and  certifleates. 

29.7  Horse-meat  certifleates  for  Norwsv 

29.8  Certifleation  of  horse  meat  for  Thi 

Netherlands. 

29.9  '  Applicability  of  meat  inspection  repj. 

lations  with  respect  to  domestle 
horse  meat  and  horse  meat  food 
products. 

29.10  Baigibillty  of  foreign  countries  for  Ini. 

portation  of  horse  meat  and  bom 
meat  food  products  into  the  United 
States. 

29.11  ..Igkported  horse  meat  and  horse  meat 

food  products;  foreign  certifleates 
required. 

29.12  Applicability  of  meat  inspection  reg< 

ulations  to  importation  of  horae 
meat  and  horse  meat  food  products. 

29.13  Imported  horse  meat  and  horse 

food  products  to  be  handled  and 
transported  as  domestic. 

29.14  Deflnitions. 

Authoritt:  §§  29.1  to  29.14  issued  under  34 
Stat.  1264,  41  Stat.  241,  sec.  306,  46  Stat.689; 
19  U.  S.  C.  1306,  21  U.  S.  C.  89,  96. 

§  29.1  Establishments  required  to 
have  inspection.  Every  establi^unoik 
in  the  United  States,  in  which  horses  are 
slaughtered  for  transportation 'or  sale 
as  articles  of  interstate  or  foreign  c(xn« 
merce,  or  in  which  cascasses,  parts  of 
carcasses,  meat,  or  meat  food  products 
of,  or  derived  from  horses  are,  wholly  or 
in  part,  canned,  cured,  smoked,  salted, 
packed,  rendered,  or  otherwise  prepared 
for  transportation  or  sale  as  articles  of 
interstate  or  foreign  commerce  which  are 
capable  of  being  used  as  food  for  man. 
shall  have  inspection  under  the  pro¬ 
visions  of  Parts  1  through  29  of  this  sub¬ 
chapter. 

§  29.2  Slaughter  of  horses  and  prep¬ 
aration  of  meat  thereof;  separate  es¬ 
tablishments.  The  slaughter  of  horses 
and  the  preparation  and  handling  of 
the  meat  and  meat  food  products  thereof 
shall  be  conducted  in  establishments 
separate  and  apart  from  any  establish¬ 
ment  in  which  cattle,  sheep,  swine,  or 
goats  are  slaughtered,  or  the  meat  or 
meat  food  products  thereof  are  prepared 
or  handled. 

§  29.3  Affections  requiring  condem¬ 
nation  on  ante-mortem  or  post-mortem 
inspection;  glanders  and  dourine  siu- 
pects.  (a)  All  horses  found  upon  either 
ante-mortem  or  post-mortem  inspw- 
tion  or  examination  to  be  affected,  with 
strangles,  purpura  hemorrhagica,  aao- 
turia,  infectious  equine  encephalomye* 
litis,  toxic  encephalomyelitis  (forage 
poisoning),  infectious  anemia  (swamp 
fever) ,  dourine,  acme  influenza,  gei»eral- 
ized  osteoporosis,  glanders,  farcy, « 
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«ther  malignant  disorder,  acute  inflam- 
Sry  lameness  or  extensive  fistula, 

•hall  be  condemned. 

(b)  Any  horse  which  is  suspected  on 
Jte-mortem  inspection  of  being  in¬ 
fected  with  glanders  shall  be  tested  with 
m^ein*  and  any  horse  which  on  physi- 
S^examination  is  suspected  of  being 
"'Stected  with  dourine  shall  be  held  for 


-  stamps  and  certificates,  shall  be  Issued 
,,  to  Identify  all  horse  meat  and  meat  food 
products  thereof  packed  for  export. 
Such  stamp  or  stamps  and  certificate 
shall  be  issued  for  each  consignment  of 
horse  meat  or  meat  food  product  there- 
leui,  and  any  horse  which  on  physi-  of  forwarded  from  the  United  States, 
examination  is_ suspected  of  b^  §29.7  Horse-meat  certificates  for 

- .  i.-  ..o  Norway.  In  accordance  with  the  regula- 

further  examination  or  for  such  test  as  Norway,  export  certificates  for 

Ibe  Director  of  Division  may  prescribe.  or  horse-meat  product  ex- 

5  29.4  Horse  carcasses,  meat  and  ported  from  the  United  States  to  Nor- 

neat  food  products  thereof;  marking  ^way  are  required  to  be  visaed  by  Nor¬ 

and  labeling.  All  horse  carcasses,  parts  wegian  consuls  in  the  United  States, 
of  carcasses  meat  and  meat  fo^  prod-  g  29.8  Certification  of  horse  meat  for 
ucts  thereof  shall  be  conspicuously  Netherlands.  Inspectors  will  issue 

labeled,  marked,  brandy,  or  tagged  4^2-9  for  horse  meat  and  horse- 

Horse  meat  or  horse-meat  pi^oduct.  product  destined  to  The  Nether- 

(See  illustratio  .  y  g  lands,  in  addition  to  the  export  horse- 

be  used  in  branding  horse  meat  and 

horse-meat  product  with  the  mark  of  naeai  certincates. 

hig)ection.  §  29.9  Applicability  of  meat  inspec- 

.  tion  regulations  with  respect  to  domestic 

.  -  horse  meat  and  horse  meat  food  prod- 

I  I  V  ucts.  All  of  the  provisions  of  Farts  1 

U.O.  through  29  of  this  subchapter,  unless 

I  '  P\  0  I  specifically  inapplicable,  are  hereby  made 

I  I  applicable  to  establishments  required  to 

have  inspection  under  §  29.1,  to  such 
inspection  service,  and  to  the  transpor¬ 
tation  from  any  State  or  Territory  or  the 
District  of  Columbia  to  any  other  State 
or  Territory  or  the  District  of  Columbia, 
or  to  any  place  under  the  jurisdiction  of 
the  United  States,  or  to  any  foreign 
coimtry,  of  horse  meat  and  horse  meat 
food  products,  capable  of  being  used  as 
food  for  man. 

§  29.10  Eligibility  of  foreign  countries 
for  importation  of  horse  meat  and  horse 
meat  food  products  into  the  United 
States,  (a)  Whenever  it  shall  be  de¬ 
termined  that  the  system  of  horse  meat 
inspection  maintained  by  any  foreign 
country  is  the  substantial  equivalent  of, 
or  is  as  efiBcient  as,  the  system  estab¬ 
lished  and  maintained  by  the  United 
States,  and  that  reliance  can  be  placed 
upon  certificates  required  under  this  part 
from  authorities  of  such  foreign  country, 
notice  of  that  fact  will  be  given  by  in- 


termlned  to  be  sufficient  shall  be  eligible 
for  Importation  into  the  United  States 
from  such  foreign  country,  as  provided 
in  paragraph  (b)  of  this  section.  Horse 
meat  and  horse  meat  food  products  from 
foreign  countries  not  listed  in  paragraph 
(b)  of  this  section  are  not  eligible  for 
importation  into  the  United  States.  The 
listing  of  any  foreign  country  under 
this  section  may  be  withdrawn  whenever 
it  shall  be  determined  (1)  that  the  sys¬ 
tem  of  horse  meat  inspection  maintained 
by  such  foreign  country  is  not  the  sub¬ 
stantial  equivalent  of,  or  is  not  as 
efficient  as,  the  system  established  and 
maintained  by  the  United  States,  or  that 
reliance  cannot  be  placed  upon  certifi¬ 
cates  required  under  this  part  from  au¬ 
thorities  of  such  foreign  country;  or 
(2)  that,  for  lack  of  current  information 
concerning  the  system  of  horse  meat 
inspection  being  maintained  by  such 
foreign  country  or  for  any  other  reason, 
such  foreign  country  should  reestablish 
its  eligibility  for  listing. 

(b)  It  has  been  determined  that  horse 
meat  and  horse  meat  food  products  from 
the  following  foreign  countries  covered 
by  foreign  horse  meat  inspection  certifi¬ 
cates  of  the  country  of  origin  as  required 
by  §  29.11  are  eligible  for  importation 
into  the  United  States  after  inspection 
and  marking  as  required  by  the  applica¬ 
ble  provisions  of  Parts  1  through  29  of 
this  subchapter  and  upon  compliance 
with  any  requirements  of  the  Animal  In¬ 
spection  and  Quarantine  Division  of  the 
Agricultural  Research  Service: 

Argentina. 

Mexico. 

§  29.11  Imported  horse  meat  and 
horse  meat  food  products;  foreign  cer¬ 
tificates  required.  Except  as  provided  in 
§  27.6  (e)  of  this  subchapter,  each  con¬ 
signment  containing  any  horse  meat  or 
horse  meat  food  products  capable  of 
being  used  as  food  for  man,  consigned 
to  the  United  States  from  a  foreign 
country  shall  be  accompanied  with  a 
foreign  horse  meat  inspection  certificate 
in  the  following  form: 

Foreicn  Ofitcxal  Horse  Meat  Inspection 
'  Certificate 

Place  _ _ _ _ — ..... 


5  29.5  Horse  meat  or  meat  food  prod¬ 
ucts  thereof;  domestic  meat  labels.  The 
domestic  meat  labels  for  horse  meat  or 
meat  food  products  thereof  shall  be 
printed  with  black  ink  on  light  green 
paper  of  good  quality,  shall  be  2%  by 
4  inches  in  size  and  shall  be  in  form  and 
substance  as  illustrated  below,  except 
that  the  name  and  address  of  the  estab¬ 
lishment,  or  the  name  only,  may  also  be 
printed  on  the  label,  at  the  bottom 
thereof: 


(Country) 


<Clty) 


(Date) 

I  hereby  certify  that  the  horse  meat  and 
horse  meat  food  products  herein  described 
were  derived  from  horses  which  received 
ante-mortem  and  post-mortem-  veterinary 
Inspections  at  the  time  of  slaughter,  and 
that  such  horse  meat  and  horse  meat  food 
products  are  sound,  healthful,  wholesome, 
and  otherwise  fit  for  human  food,  and  have 
not  been  treated  with,  and  do  not  contain, 
any  preservative,  coloring  matter,  or  other 
substance  not  permitted  by  the  regulations 
governing  the  horse  meat  inspection  of  the 
United  States  Department  of  Agriculture, 
filed  with  me,  and  that  said  horse  meat  and 
horse  meat  food  products  have  been  handled 
only  in  a  sanitary  manner  in  this  country. 

Kind  of  ■  Number  of  Pieces 
Product  or  Packages  Weight 


THE  HORSE  MEAT  OR  MEAT  FOOD 
PRODUCT  THEREOF  CONTAINED  HEREIN 
HAS  BEEN  U.  S.  INSPECTED  AND  PASSED 
BY  DEPARTMENT  OF  AGRJCULTURE. 


1 29.6  Export  horse  meat  and  horse-  eluding  the  name  of  such  foreign 
neat  products;  stamps  and  certificates,  country  in  paragraph  (b)  of  this  section. 
Numbered  stamps  and  certificates  and  thereafter  horse  meat  and  horse 
Printed  on  paper  light  green  in  color,  meat  food  products  as  to  which  the  for- 
to  be  known  as  export  horse-meat  eign  inspection  and  certification  is  de- 
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tdentiflcatlon  marka  on  horse  meat  and 

packages: 

Consignor - - - - 

Address - - - - 

Consignee _ _ 

Destination _ _ 

Shipping  marks _ _ — . 

(Signature)  - - 

(Name  of  official  of  na¬ 
tional  fcnreign  govern¬ 
ment  authorized  to 
issue  inspection  certifi¬ 
cates  for  horse  meat 
and  horse  meat  food 
products  exported  to 
the  United  States.) 

(Official  title)  _ 

§  29.12  Applicability  of  meat  inspec¬ 
tion  regulations  to  importation  of  horse 
meat  and  horse  meat  food  products.  In 
addition  to  other  sections  of  this  part 
which  apply  to  the  importation  of  horse 
meat  and  horse  meat  food  products, 
capable  of  being  used  as  food  for  man, 
§  29.4,  all  of  the  provisions  of  Part  27  of 
this  subchapter  (except  §§27.1;  27.2; 
27.6  (a),  (f),  (g),  and  (h) ;  27.18;  and 
27.20  (a)  and  (O),  and  all  of  the  pro- 
>  visions  of  other  parts  of  this  subchapter 
as  specified  in  said  Part  27  which  are 
applicable  to  horse  meat  and  horse  meat 
food  products  under  §  29.9,  are  hereby 
made  applicable  to  the  importation  of 
such  horse  meat  and  horse  meat  food 
products. 

§  29.13  Imported  horse  meat  and 
horse  meat  food  products  to  be  handled 
and  transported  as  domestic.  All  im¬ 
ported  horse  meat  and  horse  meat  food 
products,  capable  of  being  used  as  food 
for  man,  after  admission  into  the  United 
States  in  compliance  with  this  part  shall 
be  deemed  and  treated  and  shall  be  han¬ 
dled  and  transported  as  domestic  horse 
meat  and  horse  meat  food  products,  and 
shall  be  subject  to  the  provisions  of  Parts 
1  through  29  of  this  subchapter  which 
are  applicable  to  domestic  horse  meat 
and  horse  meat  food  products,  and  to 
the  provisions,  prohibitions,  and  penal¬ 
ties  of  the  Horse  Meat  Act  and  the  Meat 
Inspection  Act  as  made  applicable  to 
horse  meat  and  horse  meat  food  prod¬ 
ucts.  Imported  horse  meat  and  horse 
meat  food  products  which  have  been  in¬ 
spected,  passed,  and  marked  under  this 
part  may  be  transported  from  one  State 
or  Territory  or  the  District  of  Columbia 
to  another  State  or  Territory  or  the 
District  of  Columbia,  or  to  any  place 
under  the  jurisdiction  of  the  United 
States,  or  to  a  foreign  country,  only  upon 
emnpliance  with  all  of  the  provisions  of 
Part  25  of  this  subchapter,  except 
§§25.10  and  25.11,  as  if  said  provisions 
referred  to  horses,  horse  meat  and  horse 
meat  food  products. 

§  29.14  Definitions.  As  used  in  this 
part: 

(a)  The  term  “United  States’*  includes 
Alaska,  Hawaii,  and  Puerto  Rico. 

(b)  The  term  “horse  meat  food  prod¬ 
uct”  and  the  term  “horse-meat  product” 
include  horse  |neat  byproduct. 


Part  40 — Identification  and  Certifi¬ 
cation  Service  for  Meat  and  Other 
Product 

S6C. 

40.1  Meaning  of  words. 

40.2  Definitions. 


See. 

40.8  Kind  of  service. 

40.4  Availability  of  service. 

40.6  Application  tea  service. 

.40.6  Denial  ch:  withdrawal  of  service. 

40.7  Fees  imd  charges. 

ATTraoEirr:  §S  40.1  to  40.7  Issued  under  sec. 
205,  60  Stat.  1090,  as  amended;  7  U.  S.  C.  1624. 
Interpret  or  apply  R.  S.  520,  34  Stat.  1260- 
1265,  as  amended,  41  Stat.  241,  sec.  306,  46 
Stat.  689,  sec.  203,  60  Stat.  1087,  as  amended; 

6  U.  S.  C  511,  19  U.  S.  C.  1306,  21  U.  S.  C. 
71-91,  96,’ 7  U.  S.  C.  1622. 

§  40.1  Meaning  of  words.  Words 
used  in  this  part  in  the  singular  form 
shall  be  deemed  to  import  the  plural,  and 
vice  versa,  as  the  case  may  demand. 

§  40.2  Definitions.  For  the  purposes 
of  the  regulations  in  thiS  part,  unless 
the  context  otherwise  requires,  the  fol¬ 
lowing  terms  shall  be  construed,  respec¬ 
tively,  to  mean; 

(a)  Department.  The  United  States 
Department  of  Agriculture. 

(b)  Service.  The  Agricultural  Re¬ 
search  Service  of  the  Department. 

(c)  Administrator.  The  Administra¬ 
tor  of  the  Service  or  any  ofllcer  or  em¬ 
ployee  of  the  Department  to  whom 
authority  has  heretofore  been  delegated, 
or  to  whom  authority  may  hereafter  be 
delegated,  to  act  in  his  stead. 

(d)  Director.  The  Director,  Meat  In¬ 
spection  Division  of  the  Service,  or  any 
officer  or  employee  of  ihe  Department,  to 
whom  authority  has  heretofore  been 
delegated,  or  to  whom  authority  may 
hereafter  be  delegated,  to  act  in  his 
stead. 

(e)  Inspector.  Any  officer  or  em¬ 
ployee  of  the  Department  authorized  to 
perform  any  duties  under  the  regula¬ 
tions  in  this  part. 

(I)  Person.  Any  individual,  corpora¬ 
tion,  company,  association,  firm,  part¬ 
nership,  society,  or  joint  stock  company, 
or  other  organized  group  of  any  of  the 
foregoing. 

(g)  Federally  inspected  and  passed. 
Inspected  and  passed  under  the  Meat 
Inspection  Act,  as  amended  (21  U.  S.  C. 
71  et  seq.)  or  under  the  provisions  in 
paragraphs  306  (b)  and  (c)  of  the 
Tariff  Act  of  1930  (19  U.  S.  C.  1306  (b) 
and  (c)). 

(h)  Official  establishment.  An  estab¬ 
lishment  operated  imder  Federal  meat 
inspection  pursuant  to  the  Meat  In¬ 
spection  Act,  as  amended  (21  U.  S.  C. 
71  et  seq.). 

§  40.3  Kind  of  service.  Meat  or 
other  product  that  is  federally  inspected 
and  passed  at  an  official  establishment 
or  upon  importation  is  officially  marked 
at  such  establishment  or  the'  port  of 
entry  with  sufficient  marks  of  Federal 
meat  inspection  to  identify,  as  federally 
inspected  and  passed,  the  carcass,  tank 
carload,  or  other  basic  unit  constituting 
the  product  when  it  leaves  such  estab¬ 
lishment  or  is  allowed  importation.  In 
order  to  facilitate  the  division  of  such 
carcass,  tank  carload,  or  other  unit  into 
smaller  portions  and  to  maintain  the 
Identity  of  such  portions  as  federally 
inspected  and  passed,  service  may  be 
furnished,  upon  application,  imder  the 
regulations  in  this  part  to  identify  such 
portions  as  part  of  a  unit  which  was 
federally  inspected  and  passed  and  so 


marked  and  to  mark  such  portions  vitt 
the  marks  of  Federal  meat  inspection 
In  order  to  meet  requirements  of  a 
chaser,  or  of  a  supplier,  or  others,  that 
are  not  imposed  or  are  in  additlo^ 
those  imposed  by  the  regulations  in  Pam 
1  through  29  of  this  subchapter  and^ 
laws  under  which  such  regulations  were 
issued,  with  respect  to  such  carcass, 
tank  carload,  or  other  basic  unit,  to^ 
exported,  service  may  be  furnished, 
upon  application,  under  the  regulatiS 
in  this  part  to  certify  such  charactow 
istics  of  or  factors  concerning  the  prod¬ 
uct  as  may  be  requested  in  the  apph. 
cation  for  service. 

§  40.4  ‘  Availability  of  service.  Service 
under  the  regulations  in  this  part  vill- 
be  available  only  with  respect  to  meat  or 
other  product  which  is  sound,  healthM 
wholesome,  and  fit  for  human  food^ 
the  time  the  service  would  be  fumishM; 
which  can  be  identified  as  a  portion  of  a 
carcass,  tank  carload,  or  other  basic  unit 
which  was  federally  inspected  and  passed 
and  so  marked;  and,  in  the  case  of  iden¬ 
tification  service,  which  is  on  premises 
other  than  those  of  an  official  establish¬ 
ment. 

§  40.5  Application  for  service.  Any 
person  who  desires  to  receive  service 
under  the  regulations  in  this  part  fn 
meat  or  other  product  eligible  tiier^ 
under  such  regulations  may  make  appli¬ 
cation  for  service  to  the  Director,  upon 
an  application  form  which  will  be  fur¬ 
nished  by  the  Director  upon  request. 

§  40.6  Denial  or  withdrawal  of  sen- 
ice.  (a)  If  any  person  has  apptied  for 
service  for  meat  or  other  product  not 
eligible  therefor  under  the  regulationi 
in  this  part,  or  has  failed  to  make  proper 
application  for  service  or  to  pay  fees  aiti 
charges  due  for  service  furnished  or  to 
be  furnished  to  him  under  the  regula¬ 
tions  in  this  part,  or  if  the  service  can¬ 
not  be  furnished  to  any  person  applying 
therefor  because  of  lack  of  available  In¬ 
spectors  or  other  administrative  reasons, 
the  service  may  be  denied  to  such  person 
ly  the  Director  until  the  condition  justi¬ 
fying  such  denial  is  corrected. 

(b)  Service  under  the  regulations  to 
this  part  may  also  be  denied  to  any  per¬ 
son  by  the  Administrator  for  such  period 
as  he  may  deem  proper,  if  it  is  deter¬ 
mined,  after  opportunity  for  hearing  be¬ 
fore  a  proper  official  in  the  Departmei^ 
that  such  person  has  been  responsible  for 
any  willful  misrepresentation  to  tiie  De¬ 
partment  concerning  any  meat  or  other 
product  for  which  service  has  been  re¬ 
quested  under  the  regulations,  in  this 
part,  or  that  such  person  has  been  re¬ 
sponsible  for  the  use  without  authority, 
or  the  imitation,  of  any  marks  or  certifi¬ 
cates  of  Federal  meat  inspection  on  or 
with  respect  to  any  meat  or  other  prod¬ 
uct,  or  has  otherwise  been  responsible 
for  any  fraudulent  or  deceptive  practice 
with  respect  to  such  service,  or  that  such 
person  has  interfered  with  or  obstructed 
any  inspector  in  the  performance  of  his 
duties  under  the  regulations  in  this  part, 
or  attempted  to  do  so.  Pending  final  de¬ 
termination  of  the  matter,  the  Director 
may  deny  or  withdraw  service  without 
hearing  in  those  cases  where  the  pubhe 
interests  so  require.  In  other  cases  prior 
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M  the  institution  of  proceedings  for  de- 
of  service  under  this  paragraph,  the 
or  conduct  which  may  warrant  such 
-!Son  BhaU  be  caUed  to  the  attention 
S  ^  p^on  involved,  in  writing,  and 
hA  shall  be  given  an  opportunity  to  dem- 
oM^te  or  achieve  compliance  with  all 
gppUcable  requirements. 


*40  7  Fees  and  charges,  (a)  Pees 
ftnd  charges  for  service  under  the  regu- 
tetions  in  this  part  shall  be  paid  by  the 
ftooUcant  for  the  service  in  accordance 
Uth  this  section,  and,  if  required  by  the 
Administrator,  the  fees  and  charges  shall 
be  paid  in  advance. 

(b)  The  fees  and  charges  provided  for 
In  this  section  shall  be  paid  by  check, 
draft,  or  money  order  payable  to  the 
Treasurer  of  the  United  States  and  shall 
be  remitted  promptly  to  the  Administra¬ 
tor  upon  furnishing  to  the  applicant  of  a 
statement  as  to  the  amount  due. 

(c)  The  fees  to  be  charged  and  col¬ 
lected  for  service  under  the  regulations 
In  this  part  shall  be  at  a  uniform  hourly 
rate  fixed  by  the  Director,  Meat  Inspec¬ 
tion  Division,  to  cover  the  costs  of  the 
service  and  shall  be  charged  for  the 
time  required  to  render  such  service,  in¬ 
cluding  but  not  limited  to  the  time  re¬ 
quired  for  the  travel  of  the  inspector  or 
Inspectors  in  connection  therewith  dur¬ 
ing  the  regularly  scheduled  administra¬ 


tive  workweek. 

(d)  Charges  may  also  be  made  to 
cover  the  cost  of,  travel  and  other  ex¬ 
penses  incurred  by  the  Service  in  connec¬ 
tion  with  the  furnishing  of  the  service. 


Subchapter  B— Cooperative  Control  and 
Eradication  of  Animal  Diseases 

Part  51 — Cattle  Destroyed  Because  op 
Brucellosis  (Bang’s  Disease),  Tuber¬ 
culosis,  OR  Paratuberculosis 

Sec.  > 

61.1  Definitions. 

hg  Ps3nnent  to  owners  for  cattle  de¬ 
stroyed. 

61J  Record  of  tests. 

61.4  Appraisals. 

61A  Report  of  appraisals. 

61.0  Time  limit  for  slaughter. 

61.7  Report  of  salvage  proceeds. 

61S  Claims  for  indemnity. 

61S  Claims  not  allowed. 

51.10  Part  63  of  this  chapter  not  applicable. 

AUTHoaiTT:  fS  51.1  to  61.10  issued  under 
lec.  8, 23  Stat.  32,  as  amended,  sec.  2,  32  Stat. 
793,  as  amended,  sec.  11,  68  Stat.  734,  ae 
amended;  21  U.  S.  C.  114,  111,  114a. 

§51.1  Definitions.  For  the  purposes 
of  this  part,  the  following  terms  shall 
be  construed,  respectively,  to  mean: 

(a)  "Department”:  The  United  States 
Department  of  Agriculture. 

(b)  “Division”:  Animal  Disease  Eradi¬ 
cation  Division  of  the  Department. 

(c)  “Director  of  Division”:  The  Direc¬ 
tor  of  the  Division  or  any  other  officer  or 
employee  of  the  division  to  whom  au¬ 
thority  has  heretofore  lawfully  been 
delegated,  or  may  hereafter  lawfully  be 
delegated,  to  act  in  his  stead. 

(d)  “Veterinarian  in  Charge”:  The 
veterinary  inspector  who  is  assigned  by 
the  Director  of  Division  to  supervise  and 
perform  official  work  at  an  official  sta¬ 
tion  and  who  reports  directly  to  the 
Director  of  Division,  and  in  whose  juris¬ 


diction  particular  cattle  are  tested  and 
appraised. 

(e)  “Division  Representative”:  Any  In¬ 
spector  or  other  person  employed  by  the 
Division  who  is  authorized  by  the  Direc¬ 
tor  of  Division  to  do  any  work  or  per¬ 
form  any  duty  in  connection  with  the 
control  and  eradication  of  brucellosis, 
tuberculosis,  and  paratubercidosis  of 
animals. 

(f)  “State”:  A  State,  the  District  of 
Columbia,  or  a  Territory  or  possession 
of  the  United  States;  or  a  political  sub¬ 
division  thereof;  which  has  executed  a 
cooperative  agreement  with  the  Division 
for  the  control  and  eradication  of 
brucellosis,  tuberculosis,  or  paratuber¬ 
culosis. 

(g)  “Accredited  veterinarian”;  A  vet¬ 
erinarian  recqpimended  by  a  State,  ap¬ 
proved  by  a  Veterinarian  in  Charge,  and 
accredited  by  the  Division. 

(h)  “Mortgage”:  Any  mortgage,  lien 
or  other  security  or  beneficial  Interest 
held  by  any  person  other  than  the  one 
claiming  indemnity. 

(i)  “Person”:  Any  individual,  corpo¬ 
ration,  "company,  association,  firm,  part¬ 
nership,  society,  or  joint  stock  company, 
or  any  organized  group  of  any  of  the 
foregoing. 

(j)  "Owner”:  Any  person  who  has  a 
beneficial  interest  in  cattle  whether  or 
not  they  are  subject  to  a  mortgage. 

(k)  “Brucellosis”:  The  disease  com¬ 
monly  known  as  “Bang’s  Disease.” 

(l)  “Destroyed”:  Condemned  imder 
State  authority  and  destroyed  by  slaugh¬ 
ter  or  by  death  otherwise. 

(m)  Official  vaccinate.  A  bovine  ani¬ 
mal  vaccinated  against  brucellosis  while 
from  4  through  8  months  of  age,  on  or 
before  June  30,  1957,  or  a  bovine  animal 
of  a  beef  breed  in  a  range  or  semi-range 
area  vaccinated  against  brucellosis  while 
from  4  to  12  months  o'  age,  on  or  before 
June  30,  1957,  under  the  supervision  of 
a  Federal  or  State  veterinary  official, 
with  a  vaccine  approved  by  the  Division; 
or  a  bovine  animal  vaccinated  against 
brucellosis  while  from  4  through  8 
months  of  age,  subcutaneously,  on  or 
after  July  1,  1957,  or  a  bovine  animal  of 
a  beef  breed  in  a  range  or  semi-range 
area  vaccinated  against  brucellosis  while 
from  4  to  12  months  of  age,  subcutane¬ 
ously,  on  or  after  July  1, 1957,  under  the 
supervision  of  a  Federal  or  State  veteri¬ 
nary  official,  with  5  cc.  of  a  vaccine  ap¬ 
proved  by  the  Division;  permanently 
identified  as  such  a  vaccinate;  and 
reported  at  the  time  of  vaccination  to  the 
appropriate  State  or  Federal  agency  co¬ 
operating  in  the  eradication  of  brucel¬ 
losis. 

§  51.2  Payment  to  owners  for  cattle 
destroyed.  Owners  of  cattle  which  are 
destroyed  because  of  brucellosis,  tuber¬ 
culosis,  or  paratuberculosis  may  be  paid 
an  indemnity  by  the  Department  for  each 
animal  so  destroyed  not  to  exceed  one- 
third  of  the  difference  between  the  ap¬ 
praised  value  of  the  animal  and  the  sal¬ 
vage  value  thereof,  ascertained  in  ac¬ 
cordance  with  the  provisions  of  §§  51.4 
and  51.7:  Provided,  however.  That  no 
such  payment  for  cattle  destroyed  shall 
exceed  $25  for  any  grade  animal  or  $50 
for  any  purebred  animal:  -And  provided 


further.  That  in  the  case  of  tuberculosis 
or  paratuberculosis  reactors  no  such  pay¬ 
ment  shall  exceed  the  amount  paid  or  to 
be  paid  by  the  State  where  the  animsd 
was  condemned. 

8  51.3  Record  of  tests.  When  any 
cattle  in  a  herd  are  classified  by  a  Divi¬ 
sion  or  State  representative  as  reactors 
to  a  test  for  brucellosis,  ti^rculosis, 
or  paratuberculosis.  a  complete  test  rec¬ 
ord  shall  be  made  by  such  representative 
for  such  herd,  including  the  reactor  tag 
number  of  each  reacting  animal  and  the 
registration  name  and  number  of  each 
reacting  purebred  animal.  In  the  case 
of  Rny  herd  having  any  reactor  to  a 
brucellosis  test,  the  record  shall  be  shown 
on  TE  Form  33-A  or  acceptable  form 
furnished  by  the  State.  TE  Form  20-B 
or  acceptable  form  furnished  by  the 
State  shall  be  used  for  the  record  of 
any  herd  having  any  reactor  to  a  tuber¬ 
culosis  or  paratuberculosis  test.  A  copy 
of  the  applicable  test  record  shall  be 
given  to  the  owner  of  any  such  herd,  and 
one  copy  of  each  such  record  shall  be 
furnished  to  the  appropriate  Veteri¬ 
narian  in  Charge. 

§51.4  Appraisals.  Cattle  to  be  de¬ 
stroyed  because  of  brucellosis,  tuberculo¬ 
sis,  or  paratuberculosis  shall  be  appraised 
by  a  Division  or  State  representative. 
When  thus  appraised,  due  consideration 
shall  be  given  to  their  breeding  value  as 
well  as  to  their  dairy  or  meat  value. 
Cattle  presented  for  appraisal  as  pure¬ 
bred  shall  be  accompanied  by  their  reg¬ 
istration  papers  at  the  time  of  the 
appraisal  or  they  shall  be  appraised  as 
grade  cattle:  Provided,  however.  That  if 
registration  papers  are  temporarily  not 
available,  or  if  the  cattle  are  less  than 
three  years  old  and  unregistered,  the  ap¬ 
propriate  Veterinarian  in  Charge  may 
grant  a  reasonable  time  for  the  presenta¬ 
tion  of  their  registration  papers  to  the 
appraiser  or  to  the  Veterinarian  in 
Charge.  The  one  receiving  the  papers 
shall  be  responsible  for  their  verification. 
The  Division  may  decline  to  accept  any 
appraisal  that  appears  to  it  to  be  unrea¬ 
sonable  or  out  of  proportion  to  the  mar¬ 
ket  value  of  cattle  of  a  like  quality. 

§51.5  Report  of  appraisals.  Apprais¬ 
als  made  in  accordance  with  §  51.4  shall 
be  recorded  by  the  appraiser  on  TE  Form 
23  which  shall  also  show  the  reactor  tag 
number  of  each  reacting  ftnimai  and 
whether  the  animal  is  purebred  or  grade. 
At  the  time  of  appraisal,  the  TE  Form 
23  shall  be  signed  by  the  appraiser,  and 
by  the  owner  certif3dng  his  acceptance  of 
the  appraisal.  The  original  of  the  TE 
Form  23  and  as  many  copies  thereof  as 
may  be  required  for  the  Division,  the 
State,  and  the  owner  of  the  cattle,  shall 
be  sent  to  the  appropriate  veterinarian 
in  charge. 

§  51.6  Time  limit  for  slaughter.  Pay¬ 
ment  of  indemnity  will  be  made  under 
this  part  for  cattle  destroyed  because  of 
brucellosis,  tuberculosis,  or  paratubercu¬ 
losis  only  if  the  animals  are  slaughtered 
or  die  otherwise  within  15  days  after  the 
date  of  appraisal,  except  that  the  appro¬ 
priate  Veterinarian  in  Charge,  for  rea¬ 
sons  satisfactory  to  him.  may  extend  the 
period  to  30  days  and  the  Director  of 
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§51,9  Claims  not  aTlowed.  Claims  paratuberculosls,  unless  they  ^ 
for  compensation  for  cattle  destroyed  be-  marked  for  identification  by  brand^ 
cause  of  brucellosis,  tuberculosis,  or  the  letter  “T”  on  the  left  Jaw, 
paratuberculosls  shall  not  be  allowed  if  than  2  nor  more  than  3  inches  high,  tod 
any  of  the  following  circumstances  exist:  unless  a  metal  tag  bearing  a  serial  nm 
‘  (a)  If  the  claimant  has  failed  to  com-  ber  and  the  inscription  “U.  S.  B.  a.  i 
ply  with  any  of  the  requirements  of  this  Reactor,”  or  a  similar  State  reactor  tia 
part.  was  suitably  attached  to  the  left  eaTtf 

(b)  If  the  cattle  are  classified  as  af-  each  animal.  ^  ” 

fected  with  tuberculosis  or  paratubercu-  (1)  If  the  cattle  were  destroyed  be* 
losis  on  the  basis  of  a  test,  unless  the  cause  of  brucellosis,  unless  they  vere 
existence  of  the  disease  in  the  cattle  was  marked  for  identification  by  braodiiu 
determined  as  the  result  of  a  tuberculin  the  letter  “B”  on  the  left  jaw,  ncTiS 
or  johnin  test  applied  jy  a  Division,  State  than  2  nor  more  than  3  inches  Mgh.  and 
or  accredited  veterinarian;  or  if  the  cat-  unless  a  metal  tag  bearing  a  serial  num. 
tie  are  classified  as  affected  with  brucel-  ber  and  inscription  “U.  S.  B.  A.  I.  Re! 
losis,  unless  the  existence  of  the  disease  actor,  B.  D.,”  or  a  similar  State  reactw 
in  the  cattle  was  determined  as  the  result  tag,  was  suitably  attached  to  the  left 
of  an  agglutination  test  applied  by  such  ear  of  each  animal. 

a  veterinarian,  or  by  a  t^onveterinary  (m)  If  the  cattle  were  “oflaclal  vac- 
technician  under  the  supervision  of  a  cinates”  and  reacted  positively  to  the 
Division  or  State  veterinarian.  blood  agglutination  test  for  bnicellosli, 

(c)  If  the  existence  of  any  such  dls-  imless  such  animals  were  at^least  30 
ease  in  the  cattle  was  determined  as  the  months  of  age;  or  if  the  reactors  were 
result  of  a  tuberculin,  johnin,  or  ag-  vaccinated  animals,  and  properly  vmfl^ 
glutination  test  applied  by  an  accredited  but  not  “official  vaccinates”  as  defined, 
veterinarian  and  specific  instructions  for  unless  there  is  also  a  record  of  a  nega- 
the  administration  of  such  test  had  not  tive  blood  agglutination  test  made  not 
previously  been  issued  to  such  veteri-  less  than  30  days  following  the  date  oi 
narian  in  writing  by  the  proper  Division  vaccination. 

and  State  authorities.  (n)  If  the  cattle  were  calves  under  8 

(d)  If  the  cattle  were  classified  as  tu-  months  of  age  which  reacted  only  to  the 

berculous  or  paratuberculous  imless  they  agglutination  blood  test  for  brucellnii 
reacted  to  the  tuberculin  or  johnin  test  (o)  If  there  is  substantial  evidence 
or  revealed  lesions  of  either  disease  upon  that  the  owner  or  his  agent  has  in  anj 
autopsy.  way  been  responsible  for  any  attempt 

(e)  If,  at  the  time  of  test  or  condem-  unlawfully  or  improperly  to  obt*^  in- 
nation,  the  cattle  belonged  to  or  were  demnity  funds  for  such  cattle. 

Ty  «  51.10  Part  53  o/  thia  chapter  net 

for  “Ciiverea  applicable.  No  claim  for  indemnity  for 

(f)  If  at  the  time  of  the  condemna-  ""nr 

tion  of  the  cattle  for  brucellosis,  tu-  tuberculosa,  or  paratubercffiosis  shall 
berculosis  or  naratuberculoSs  tS  cattle  ^lereafter  be  paid  or  allowed  under  the 
were  n^t  to  a*Se  in  regulations  contained  in  Part  53  of  this 

mSdiStion  woS^  wM  ^ing  conducted  ®^^Pter,  but  all  such  claims  shall  be 

(g)  If  the  cattle  were  destroyed  as  re- 
actors  to  tests  for  tuberculosis,  or  para- 

tuberculosis,  unless  the  claim  is  to  be  ^  - 

paid  to  cooperation  with,  and  supple-  Part  52 — Dourine  in  Horses  and  Assn 

5  52.1  .ippralsal  0/  and  compeneattm 
deime^  which  said  cattle  were  con-  animals;  conditions  under  which  De- 
aeimea.  partment  may  cooperate  with  States  to 

H  s  herd  prevent  spread,  and  to  aid  in  extermrsa- 

of  dourine-ia)  Infection;  how  de- 
Stete  supervision  for  the  eradication  of  termined.  The  fact  of  infection  with  this 
the  particular  disease  for  which  the  ani- 

moll  Ka,  4 aa ,aa«a aa { 4-..  a.i»faaa  discase  sfiall  be  dctermiued  by  the  com- 

SfrA  indemnity  claim  piement-fixation  test  applied  in  the  lab- 

were  condemned.  „,..a4-,a,.a.  .a41  4.1,0.  T-lSa.l.-f.aaa 

Wh^?h  ?br/wrS  j  bra.ftom  to  he  ms*, 

cattle  which  were  destroyed  and  all  to-  ipj^g  animal  shall  be  appraised  at  it«  ae- 

tual  value  by  a  Division  tospector  sud  ths 
properly  cleaned  gt^te  veterinarian  or  an  assistant  State 
fiJi  1^4*  ^  disinfectant  per-  veterinarian  of  the  State  in  which  the 

«a^*^  accordance  with  animal  is  located,  or,  when  provided  by 
^onmendations  of  the  proper  State  and  state  law,  assessed  value  as  shown  by  the 
Division  official,  within  15  days  from  date  assessor's  books  will  be  accepted  in  Ueu 
reactors  were  removed  from  premises,  of  appraisal. 

except  that  the  appropriate  Veterinarian  (g)  Department  payment  to  be  one- 
in  Charge,  for  reasons  satisfactory  to  half  appraised  or  assessed  value  not  ex- 
him,  may  extend  the  period  to  30  days  ceeding  $100.  The  department  will  pay 
and  the  Director  of  Division,  for  reasons  one-half  of  the  appraised  or  asse^ 
satisfactory  to  him,  may  extend  it  be-  value,  provided  such  share  shall  in  do 
yond  30  days.  case  exceed  $100,  and  the  owner  signs  an 

(j)  If  the  cattle  were  steers,  unless  agreement  to  accept  such  sum  as  com- 

they  were  work  oxen,  or  if  they  were  •  pensation  to  full  for  the  discharge  of  afl 
bulls  and  were  not  purebred.  claims  he  may  have  against  the  depart- 

(k)  If  the*  cattle  were  destroyed  as  ment  on  account  of  the  destruction  of  tla 
reactors  to  tests  for  tuberculosis  or  animal  in  question. 


Division,  for  reasons  satisfactory  to  him, 
may  extend  it  beyond  30  days. 

§  51.7  Report  of  salvage  proceeds.  A 
report  of  the  salvage  derived  from  the 
sale  of  each  animal  on  which  a  claim  for 
indemnity  may  be  made  under  the  pro¬ 
visions  of  this  part  shall  be  made  on  TE 
Form  24,  or  acceptable  form  furnished 
by  the  purchaser  or  selling  agent,  which 
shall  be  signed  by  the  purchaser  or  his 
agent  or  by  the  selling  agent  handling 
the  cattle.  If  the  cattle  are  sold  by  the 
pound,  the  TE  Form  24  shall  show  the 
weight,  price  per  pound,  gross  receipts, 
expenses  if  any,  and  net  proceeds.  If 
the  cattle  are  not  sold  on  a  per  pound 
basis,  the  net  purchase  price  of  each 
animal  must  be  stated  on  the  TE  Form 
24  and  an  explanation  showing  how  the 
amount  was  arrived  at  must  be  sub¬ 
mitted.  In  the  event  the  cattle  are  not 
disposed  of  through  regular  slaughterers 
or  through  selling  agents,  the  owner  shall 
furnish,  to  lieu  of  'TE  Form  24,  an  affi¬ 
davit  showing  the  amount  of  salvage  ob¬ 
tained  by  him  and  shall  certify  that  such 
amount  is  all  that  he  has  received  or  will 
receive  as  salvage  for  said  cattle.  In  an 
emergency,  a  certificate  executed  by  the 
appropriate  Veterinarian  in  Charge  will 
be  acceptable  in  lieu  of  the  owner’s  affi¬ 
davit.  .  The  salvage  shall  be  considered 
to  be  the  net  amount  received  for  an 
animal  after  deducting  freight,  truck¬ 
age,  yardage,  commissions,  slaughtering 
charges,  and  similar  costs.  No  charges 
for  holding  cattle  on  the  farm  pending 
slaughter  or  for  trucking  by  the  owner 
shall  be  so  deducted  or  otherwise  paid 
by  the  Department.  The  original  of  TE 
Form  24  or  acceptable  form  furnished 
by  the  purchaser  or  selling  agent,  or  the 
affidavit  of  the  owner  or  certificate  of 
the  appropriate  Veterinarian  in  Charge, 
furnished  in  lieu  thereof,  shall  be  fur¬ 
nished  to  the  Veterinarian  to  Charge  if 
it  is  not  already  in  hb:  possession.  Addi¬ 
tional  copies  may  be  furnished  to  the 
State  officials,  if  required. 

§  51.8  Claims  for  indemnity.  Claims 
for  indemnity  for  cattle  destroyed  be¬ 
cause  of  brucellosis,  tuberculosis,  or 
paratuberculosls,  shall  be  presented  on 
ADE  Form  1-23  on  w-hich  the  owner  of 
the  cattle  shall  certify  that  the  animals 
covered  thereby,  are,  or  are  not,  subject 
to  any  mortgage  as  defined  to  this  part. 
If  the  owner  states  there  is  a  mortgage, 
ADE  Form  1-25  shall  be  signed  by  the 
owner  and  by  each  person  holding  a 
mortgage  on  the  animals,  consenting  to 
the  payment  of  any  indemnity  allowed 
to  the  person  specified  thereon.  Payment 
will  be  made  only  if  the  ADE  Form  1-23 
has  been  approved  by  a  proper  State 
official  and  if  payment  of  the  claim  has 
been  recommended  by  the  appropriate 
Veterinarian  in  Charge  or  an  official 
designated  by  him.  The  Veterinarian 
to  Charge  or  official  designated  by  him 
shall  record  on  the  ADE  Form  1-23  the 
salvage  value  of  the  cattle  destroyed  and 
the  amount  of  Federal  and  State  indem¬ 
nity  payments  that  appears  to  be  due  to 
the  owner  of  the  cattle,  and  shall  furnish 
a  copy  of  the  form  to  the  owner.  The 
Veterinarian  to  Charge  or  official  desig¬ 
nated  by  him  shall  then  forward  ADE 
Form  1-23  to  the  appropriate  official  for 
further  action  on  the  claim. 
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(d)  As  used  In  this  part,  the  term 
•rivision”  means  the  Animal  Disease 
tiftdication  Division,  Agricultural  Re- 
Sarch  Service,  U.  S.  Department  of 
^culture. 

3  23  Stat.  32,  as  amended,  sec.  2,  32 
I***-  702  as  amended,  sec.  11,  68  Stat.  734, 

ai  o.  s.  o.  ii4.  iii,  lua) 

Part  53 — ^Poot-anb-Mouth  Disease, 

Pf.KTTROPNEUMONlA,  RINDERPEST,  AND 

qxbes  Contagious  or  Infectious  Ani- 
hal  diseases  Which  Constitute  an 
Emkrgenct  and  Threaten  the  Live¬ 
stock  Industry  of  the  Country 


feed  for  animals,  farm  products  or  equip¬ 
ment,  clothing,  and  articles  stored  or 
contained  in  or  adjacent  to  barns  or 
other  structures. 

<h)  "Person”  means  natural  person, 
firm,  partnership,  corporation,  company, 
society,  and  association,  and  every  offi¬ 
cer,  agent,  or  employee  thereof. 

(i>  "State”  means  each  and  every  one 
of  the  States  of  the  United  States,  the 
District  of  Columbia,  and  the  Territories 
and  possessions  of  the  United  States. 

§  53.2  Determination  of  existence  of 
disease;  agreements  with  States,  (a) 
Upon  declaration  by  the  Secretary  of 
Agriculture  of  the  existence  of  any  dis- 


appraissd  and  disposed  of  by  burial  or 
burning,  unless  otherwise  specifically 
provided  by  the  Director  of  Division  in 
extraordinary  circumstances. 

(b)  The  killing  of  animals  and  the 
burial,  burning,  or  other  disposal  of  car¬ 
casses  of  animals  pursuant  to  the  regu¬ 
lations  in  this  part  shall  be  supervised 
by  a  Division  employee  who  shall  pre¬ 
pare  and  transmit  to  the  Director 
of  Division  a  report  Identifying  the 
animals  and  showing  the  disposition 
thereof. 

8  53.5  Disinfection  or  destruction  of 
materials,  (a)  In  order  to  prevent  the 
spread  of  disease,  materials  contami- 


53 1  Definitions. 

58  j  Determination  of  existence  of  disease; 
agreements  with  States. 

83.S  Appraisal  of  animals  and  materials. 

53  4  Destruction  of  animals. 

Rtj  Disinfection  or  destruction  of  ma¬ 
terials. 

58J  Disinfection  of  animals. 

53,7  Disinfection  of  premises,  conveyancea, 
and  materials. 

63 A  Presentation  of  claims. 

63A  Mortgage  and  other  Ileus  against  ani¬ 
mals  or  materials. 

63JO  Claims  not  allowed. 


ease  which  in  his  opinion  threatens  the 
livestock  industry  of  the  country,  the  Di¬ 
rector  of  Division  is  hereby  authorized  to 
invite  the  proper  State  authorities  to  co¬ 
operate  with  the  Department  in  the  con¬ 
trol  and  eradication  of  such  disease. 

(b)  Upon  agreement  of  the  authorities 
of  the  State  to  enforce  quarantine  re¬ 
strictions  and  orders  and  directives 
properly  issued  in  the  control  and  eradi¬ 
cation  of  such  a  disease,  the  Director  of 
Division  is  hereby  authorized  to  agree, 
on  the  part  of  the  Department,  to  do¬ 


nated  by  or  exposed  to  disease  shall  be 
disinfected:  Provided,  however.  That  In 
all  cases  in  which  the  cost  of  disinfection 
would  exceed  the  value  of  the  materials 
or  disinfection  would  be  impracticable 
for  any  reason,  the  materials  shall  be 
destroyed,  after  appraisal  as  provided  in 
f  53.3. 

(b)  The  disinfection  or  destruction  of 
materials  under  this  section  shah  be  tm- 
der  the  supervision  of  a  Division  em¬ 
ployee  who  shall  prepare  and  transmit  to 
the  Director  of  Division  a  certificate 


Adthoutt:  is  53.1  to  53.10  Issued  under 
aec.  3,  23  Stat.  32,  as  amended,  sec.  2,  32  Stat. 
733  as  amended,  sec.  11,  58  Stat.  734,  as 
amended;  21  U.  S.  C.  114,  111,  114a. 

Cioss  Retebence:  For  non-appllcablllty 
cC  Part  53  with  respect  to  certain  claims  for 
Indemnity,  see  I  6I4O  of  this  chapter. 

1 53.1  Definitions.  Words  used  In 
thil  part  in  the  singular  form  shall  be 
deemed  to  import  the  plural  and  vice 
versa,  as  the  case  may  demand.  Unless 
otherwise  clearly  indicated  by  the  con- 
whenever  the  following  words, 
names,  or  terms  are  used  in  the  regula¬ 
tions  in  this  part,  they  shall  be  construed, 
respectively,  to  mean: 

(a)  "Department”  means  the  United 
States  Department  of  Agriculture. 

(b)  “Secretary”  means  the  Secretary 
of  Agriculture  of  the  United  States,  or 
any  officer  or  employee  of  the  Depart¬ 
ment  to  whom  authority  has  heretofore 
been  delegated,  or  to  whom  authority 
may  hereafter  be  delegated,  to  act  in  his 
stead. 

(c)  ‘*Dlvision”  means  the  Animal  Dis¬ 
ease  Eradication  Division,  Agricultural 
Research  Service.  United  States  Depart¬ 
ment  of  Agriculture. 


operate  with  the  State  in  the  control 
and  eradication  of  the  disease,  and  to 
pay  not  more  than  50  percent  of  the  ex¬ 
penses  of  purchase,  destruction  and  dis¬ 
position  of  animals  and  materials  re¬ 
quired  to  be  destroyed  because  of  being 
contaminated  by  or  exposed  to  such  dis¬ 
ease:  Provided,  That  the  Secretary  may 
authorize  other  arrangements  for  the 
pasunent  of  such  expenses  upon  finding 
that  an  extraordinary  emergency  exists. 

8  53.3  Appraisal  of  animals  and  ma¬ 
terials.  (a)  Animals  affected  by  or  ex¬ 
posed  to  disease,  and  materials  required 
to  be  destroyed  because  of  being  con¬ 
taminated  by  or  exposed  to  disease  shall 
be  appraised  by  a  Division  employee  and 
a  representative  of  the  State  jointly,  or, 
if  the  State  authorities  approve,  by  a 
Division  employee  alone. 

(b)  The  appraisal  of  animals  shall  be 
based  on  the  meat,  egg  production,  dairy 
or  breeding  value,  but  in  the  case  of  ap¬ 
praisal  based  on  breeding  value,  no  ap¬ 
praisal  of  any  animal  shall  exceed  three 
times  its  meat,  egg  production,  or  dairy 
value:  Provided,  That  poultry  may  be  ap¬ 
praised  in  groups  when  the  basis  for  ap¬ 
praisal  is  the  same  for  each  bird. 


identifying  all  materials  which  are  de¬ 
stroyed,  showing  the  disposition  thereof. 

8  53.6  Disinfection  of  animals.  Ani¬ 
mals  of  species  not  susceptible  to  the 
disease  for  which  a  quarantine  has  been 
established,  but  which  have  been  exposed 
to  the  disease,  shall  be  disinfected  when 
necessary  by  such  methods  as  the  Direc¬ 
tor  of  Division  shall  prescribe  from  time 
to  time. 

8  53.7  Disinfection  of  premises,  con¬ 
veyances,  and  materials.  All  premises. 
Including  barns,  corrals,  stockyards  and 
pens,  and  all  cars,  vessels,  aircraft,  and 
other  conveyances,  and  the  materials 
thereon,  shall  be  cleaned  and  disinfected 
imder  supervision  of  a  Division  employee 
whenever  necessary  for  the  control  and 
eradication  of  disease.  Expenses  In¬ 
curred  in  connection  with  such  cleaning 
and  disinfection  shall  be  shared  accord¬ 
ing  to  the  agreement  reached  under 
8  53.2  with  the  State  in  which  the  work  is 
done. 

8  53.8  Presentation  of  claims.  CHaims 
for  (a)  compensation  for  the  value  of 
animals,  (b)  cost  of  burial,  burning  or 
other  disposition  of  animals,  (c>  the 


■  (d)  "Division  employee”  means  any  in¬ 
spector  or  other  individual  employed 'in 
the  division  who  is  authorized  by  the 
Director  of  Divisicr  to  do  any  work  or 
perform  any  duty  in  connection  with  the 
control  and  eradication  of  disease. 


(c)  Appraisals  of  animals  shall  be  re¬ 
ported  on  forms  furnished  by  the  Divi¬ 
sion.  Reports  of  appraisals  shall  show 
the  number  of  animals  of  each  species 
and  the  value  per  head  or  the  weight 
and  value  by  poimd. 


value  of  material  destroyed,  and  (d>  the 
expenses  of  destruction,  shall  each  be 
presented,  through  the  inspector  in 
charge,  to  the  Division  on  separate 
vouchers  in  form  approved  by  the  Direc¬ 
tor  of  Division. 


(e)  "Rispector  in  charge”  means  an 
Inspector  of  the  division  who  is  desig¬ 
nated  by  the  Director  of  Division  to  take 
charge  of  work  in  connection  with  the 
control  and  eradication  of  disease  as 
defined  in  this  section. 

(f)  "Disease”  means  foot-and-mouth 
disease,  rinderpest,  contagious  pleuro¬ 
pneumonia,  or  any  other  contagious, 
infectious,  or  communicable  disease  of 
animals  (Including  poultry) ,  which  in  the 
opinion  of  the  Secretary  constitutes  an 
envergency  and  threatens  the  livestock 
Industry  of  the  country. 

(8)  "Materials”  means  parts  of  bams 
or  other  structures,  straw,  hay,  and  other 
No.  249-^ — 15 


(d)  Appraisals  of  materials  shall  be 
reported  on  forms  furnished  -  by  the 
Division.  Reports  of  appraisals  of  mate¬ 
rials  shall,  when  practicable,  show  the 
number,  size  or  quantity,  unit  price,  and 
total  value  of  each  kind  of  material 
appraised. 

(e)  Reports  of  appraisals  shall  be 
made  in  duplicate  and  signed  by  the  ap¬ 
praiser,  or  appraisers,  as  the  case  may  be. 
One  copy  ^all  be  attached  to  the 
voucher  in  which  compensation  is 
claimed. 

8  53.4  Destruction  of  animals,  (a) 
Animals  affected  by  of  exposed  to  dis¬ 
ease  shall  be  killed  promptly  after 


8  53.9  Mortgage  and  other  Uene 
against  animals  or  materials.  When  ani¬ 
mals  or  materials  have  been  destroyed 
pursuant  to  the  requirements  contained 
in  this  part,  and  compensation  therefor 
is  claimed,  the  claimant  shall  declare 
any  mortgages  or  liens  against  such  ani¬ 
mals  or  materials,  and  the  inspector  In 
charge  shall  take  reascmable  precaution 
to  determine,  prior  to  his  approval  of 
vouchers  covering  such  comp«isation.' 
who  is  the  owner  oi  the  animals  or  mate¬ 
rials  and  whether  there  are  any  such 
mortgage  or  other  liens  outstandinc 
against  them.  If  it  appears  that  there 
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are  outstanding  Hens,  a  full  report  re¬ 
garding  them  shall  be  made  and  shall 
accompany  tiie  voucher.  Every  such 
report  shall  include  a  description  of  the 
liens,  the  name  of  the  person  or  persons 
having  possession  of  the  documentary 
evidence  thereof,  and  a  statement  show¬ 
ing  what  arrangements,  if  any,  have 
been  made  to  discharge  the  liens.  Every 
such  report  should  also  include  a  state¬ 
ment  of  any  claims  other  than  Hens  out¬ 
standing  against  the  animals  or  materials 
destroyed. 

§  53.10  Claims  not  allowed,  (a)  The 
Department  will  not  allow  claims  arising 
imder  the  terms  of  this  part  if  the  payee 
has  not  compUed  with  all  quarantine  re¬ 
quirements. 

(b)  Expenses  for  the  care  and  feeding 
of  animals  held  for  destruction  will  not 
be  psdd  by  the  Department,  unless  the 
payment  of  such  expense  is  specifically 
authorized  or  approved  by  the  Director 
of  Division. 

(c)  The  Department  will  not  allow 
claims  arising  out  of  the  destruction  of 
animals  cr  materials  unless  they  shall 
have  been  appraised  as  prescribed  in  this 
part  and  the  owners  thereof  shall  have 
executed  a  written  agreement  to  the 
appraisals. 


Part  54 — Animals  Destroyed  Because  op 
Scrapie 

Sec. 

64.1  Definitions. 

64.2  Cooperation  with  States. 

64.3  Appraisal  of  animals. 

64.4  Time  limit  for  slaughter. 

64A  Care  and  feeding  of  animals  under 
quarantine;  disposal  of  animals  after 
slaughter. 

84.6  Mortgages  and  other  liens  against 

animals. 

64.7  Destruction  of  animals. 

64fi  Payments  to  owners  for  animals  de¬ 
stroyed. 

64.9  Claims  not  allowed. 

Aitthoritt:  SS  54.1  to  54.9  Issued  under 
sec.  3.  23  Stat.  32,  as  amended,  sec.  2,  32 
Stat.  792,  as  amended,  sec.  11,  58  Stat.  734, 
as  amended;  21  U.  S.  C.  114,  111,  114a. 

§  54.1  Definitions.  For  the  purpose  of 
this  part,  the  f oUowing  words,  names  and 
terms  shaU  be  construed,  respectively, 
to  mean: 

(a)  “The  Department”  means  the 
United  States  Department  of  Agriculture. 

(b)  “Division”  means  the  Animal  Dis¬ 
ease  Ersuiication  Division  of  the  Agricul¬ 
tural  Research  Service,  United  States 
Department  of  Agriculture. 

(c)  ‘Destroyed”  means  destroyed  by 
slaughter  or  by  such  other  means  as  may 
be  authorized  by  the  Director  of  Division. 

<d)  “Animals”  include  sheep  and/or 
goats. 

§  54.2  C-ooperation  with  States.  Upon 
determination  by  the  Director  of  Division 
of  the  existence  of  scrapie,  he  shall  solicit 
the  cooperation  of  the  proper  State  or 
Territory  authorities  in  the  eradication 
of  such  disease.- 

i  54.3  Appraisal  of  animals,  (a)  Af¬ 
fected  and  exposed  animals  shall  be  ap¬ 
praised  at  their  actual  value  at  the  place 
and  time  of  appraisal  by  a  representa¬ 
tive  of  the  Division  and  a  representative 
of  the  State  Jointly,  except  that,  if  the 
owner  and  State  authorities  approve. 


such  animals  may  be  appraised  by  a 
representative  of  the  Division  alone. 

(b)  The  Division  may  decline  to  accept 
any  appraisal  that  appears  to  it  to  be 
unreasonable  or  out  of  proportion  to  the 
value  of  similar  animals  of  a  like  quaUty. 
Appraisals  shall  not  exceed  any  limit  set 
by  the  laws  of  the  State  or  other  agency 
which  is  coopeiating  with  the  Division  in 
the  payment  of  indemnity  because  of 
scrapie. 

§  54.4  Time  limit  for  slaughter.  An¬ 
imals  slaughtered  under  this  part  shall 
be  slaughtered  within  15  days  after  the 
date  of  appraisal  unless  such  time  is 
specifically  extended  by  the  Director  of 
Division. 

§  54.5  Care  and  feeding  of  animals 
under  quarantine;  disposal  of  animals 
after  slaughter.  Expenses  for  the  care 
and  feeding  of  animals  held  for  destruc¬ 
tion  and  the  expense  of  destruction, 
burial,  incineration,  etc.,  and/or  trans¬ 
portation  and  other  expenses  incidental 
to  their  slaughter  will  not  be  paid  by  the 
Department. 

§  54.6  Mortgages  and  other  liens 
against  animals,  (a)  When  animals 
have  been  destroyed  pursuant  to  this 
part,  the  inspector  in  charge  shall  take 
reasonable  precaution  to  determine,  prior 
to  his  approval  of  vouchers  in  which 
compensation  therefore  is  claimed,  who 
is  the  owner  of  the  animals  and  whether 
there  are  any  mortgage  or  other  liens 
outstanding  against  the  animals.  If  it 
appears  that  there  are  outstanding  liens, 
a  full  report  regarding  the  same  shall  be 
made  and  shall  accompany  the  voucher. 
Every  such  report  shall  include  a  de¬ 
scription  of  the  liens,  the  name  of  the 
person  or  persons  having  possession  of 
the  documentary  evidence  thereof,  and 
a  statement  showing  what  arrangements, 
if  any  have  been  made,  to  discharge  the 
Hens.  Every  such  report  should  also 
include  a  statement  of  any  claims,  other 
than  liens,  outstanding  against  the  ani¬ 
mals  destroyed  of  which  the  inspector 
in  charge  may  have  knowledge. 

(b)  When  it  appears  that  there  are  no 
outstanding  liens  or  claims  against  the 
animals  a  statement  to  this  effect,  signed 
by  the  owner,  shaU  accompany  the 
voucher. 

§  54.7  Destruction  of  animals,  (a) 
Animals  affected  with  or  exposed  to 
scrapie  shall  be  destroyed  under  this  part 
only  after  obtaining  the  written  agree¬ 
ment  of  the  owner  to  accept,  as  com¬ 
pensation  in  full  from  the  United  States, 
50  percent  of  the  difference  between  the 
appraisal  value  and  the  salvage  value 
not  to  exceed  $25  per  head  for  grade 
animals  and  $75  per  head  for  purebred 
animals. 

(b)  Animals  which  are  exposed  to  but 
which  do  not  show  visible  ssmaptoms  of 
scrapie  and  whose  flesh  can  be  saved  for 
food  without  risk  of  spreading  the  disease 
may  be  slaughtered  in  an  establishment 
approved  by  the  Director  of  Division. 

S  54.8  Payments  to  owners  for  ani’^ 
mals  destroyed,  (a)  Owners  of  animals 
destroyed  in  accordance  with  this  part 
because  such  animals  are  affect^  with 
or  exposed  to  scrapie  shall  be  paid  an 
indemnity  not  to  exceed  50  percent  of 
the  difference  between  the  appraised 


value  of  each  animal  so  destroyed  and 
the  net  salvage  received  by  the 
thereof. 

(b)  The  Federal  indemnity  shall  be 

limited  to  $25  per  head  for  grade  aoi 
mals  and  $75  per  head  for  purebred 
animals.  ^ 

(c)  The  Division  may  indemnify  omi. 
ers  up  to  the  Hmitations  specified  in  this 
part  whether  or  not  the  State  partici¬ 
pates  in  indemnity  payment. 

(d)  Animals  presented  for  appraisal 
as  purebred  shall  be  accompanied  by 
their  certificate  of  registry  at  the  time 
of  appraisal,  or  they  shall  be  appraised 
as  grades:  Provided,  however.  That  in 
the  absence  of  such  proof  of  purebreed- 
ing  the  Director  of  Division  may  grant  a 
reasonable  time  for  the  presentation  of 
their  certificate  of  registration  to  the 
appraiser. 

§  54.9  Claims  not  allowed,  (a)  The 
Department  will  not  allow  claims  arising 
out  of  the  destruction  of  animals  unless 
they  have  been  previously  appraised,  and 
the  owners  thereof  shall  have  executed 
agreements,  in  compliance  with  this  part. 

(b)  The  Department  will  not  aUov 
claims  if  the  claimant  has  failed  to  com¬ 
ply  with  any  of  the  Department  regula¬ 
tions  pertaining  to  scrapie  including  the 
necessary  cleaning  and  disinfection  of 
his  premises  and  conveyances. 


Part  55 — Cattle  Destroyed  Because  or 
Anaplasmosis 

Sec. 

55.1  Cooperation  In  eradication  of  ansplu- 

mosis. 

55.2  Appraisal  of  animals. 

55.3  Payments  of  indemnity;  claims  sot 

allowed. 

Authoritt:  §§  55.1  to  55.3  Issued  under 
sec.  3,  23  Stat.  32,  as  amended,  sec.  2,  32  Stot 
792,  as  amended,  sec.  11,  58  Stat.  734,  u 
amended;  21  U.  S.  C.  114,  111,  114a. 

§  55.1  Cooperation  in  eradication  of 
anaplasmosis.  Upon  agreement  of  the 
authorities  of  the  Territory  of  Hawaii 
to  enforce  quarantine  restrictions  and 
orders  and  directives  properly  issued  in 
the  control  and  eradication  of  smaplas- 
mosis  of  cattle  and  to  pay  50  percent  of 
the  expenses  of  the  purchase  and  dis¬ 
position  of  cattle  affected  by  the  disease, 
the  Director  of  the  Animal  Disease  Erad¬ 
ication  Division  of  the  Agricultural  Re¬ 
search  Service  is  herebjr  authorized  to 
agree  on  the  part  of  the  Department  to 
cooperate  with  the  Territory  in  the  con¬ 
trol  and  eradication  of  the  subject  dis¬ 
ease  and  to  pay  not  more  than  50  percent 
of  such  expenses. 

§  55.2  Appraisal  of  animals.  Animals 
required  to  be  destroyed  because  of  be¬ 
ing  infected  with  anaplasmosis  shall  be 
appraised  by  an  officially  designated 
representative  of  the  Animal  Disease 
Eradication  Division  or  the  Territory  of 
Hawaii  and  shall  be  destroyed  withha  a 
period  of  time  acceptable  to  the  Director 
of  the  Division.  Such  appraisal  shall  te 
based  on  the  actual  value  of  the  carae 
at  the  time  and  place  of  appraisal 

§  55.3  Payments  of  indemnity;  claim 
not  allowed,  (a)  Owners  of  affected  cat¬ 
tle  destroyed  in  accordance  with  this 
part  ShaU  be  paid  an  indemnity  not  to 
exceed  one-half  the  difference  between 


FEDERAL  REGIStER 


9987 


Tuesday,  December  23, 1958 

♦iw.  appraised  value  and  the  salvage 
W  the  payment  shall  not  exceed 
the  a®o^<^  Territory  of 

®^hfln  the  discretion  of  the  Division 
Director  claims  will  not  be  allowed  under 
^nerms  of  this  part  if  the  payee  has 
^  complied  with  all  quarantine 

(c)  Claims  will  not  be  allowed  for  ex- 
oenses  for  the  care  and  feeding  of 

held  for  destruction. 

(d)  In  the  discretion  of  the  Division 
Director  claims  will  not  be  allowed  aris¬ 
ing  out  of  the  destruction  of  animals  un¬ 
less  they  shall  have  been  appraised  as 
described  in  this  part  and  the  owner 
thereof  shall  execute  a  written  agree¬ 
ment  to  the  appraisal. 


$(ibcfiapler  C — Interstate  Transportation  of 
Animals  and  Poultry 

Part  71 — General  Provisions 
See* 

71.1  Definitions. 

71 J  Secretary  to  Issue  rule  governing  quar- 
,  antine  and  Interstate  movement  of 
diseased  livestock. 

7ia .  Interstate  movement  of  diseased  sml- 
mals  generally  prohibited. 

71.4  Carrier  responsible  for  cleaning  and 
disinfection  of  cars,  boats,  other 
vehicles,  yards  and  premises. 

71.6  Cars,  boats,  and  other  vehicles;  clean¬ 
ing  and  disinfection  required  for 
interstate  movement. 

71.6  Infected  car;  after  notice  of  infection 

Interstate  movement  prohibited 
imtU  cleaned  and  disinfected. 

71.7  Cars  and  boats;  to  be  cleaned  and  dis- 
^  Infected  before  removal  from  final 

destination. 

71.8  Disinfection  of  yards  and  premises 

having  contained  infected  animals 
required. 

71.9  Cars,  boats,  yards,  pens,  chutes,  and 

alleys;  method  of  cleaning  and  dis¬ 
infecting. 

71.10  Substances  or  materials  allowed  as 

permitted  disinfectants. 

71.11  Cresylic  disinfectant  as  permitted  dis¬ 

infectant;  specifications. 

7112  Sodium  orthophenylphenate  as  per¬ 
mitted  disinfectant  for  premises  in¬ 
fected  with  tuberculosis. 

71.13  Inspection  of  shipments  in  transit  by 
Division  inspector. 

7114  Slaughter  of  animals  to  prevent  spread 
of  disease;  ascertainment  of  value 
and  compensation. 

71.15  Movement  from  quarantined  to  free 

area  and  shipment  therefrom;  con¬ 
ditions  under  which  permitted. 

71.16  Inspection  and  certification  of  animals 

for  Interstate  movement. 

71.17  Interstate  movement  of  dead  animals 

prohibited  in  same  car  with  live 
animals. 

AnTHORnr:  §§71.1  to  71.17  Issued  under 
sees.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2, 

32  Stat.  791,  as  amended,  792,  as  amended, 
sec.  3,  33  Stat.  1265,  as  amended,  41  Stat. 
699,  sec.  11,  58  Stat.  734,  as  amended,  sec.  IS, 
66  Stat.  693;  21  U.  S.  C.  111-113,  114a,  114a-l. 
116,  120,  121,  125.  Interpret  or  apply  secs. 
8k  7,  23  Stat.  32,  as  amended,  secs.  1,  2,  4, 

33  Stat.  1264,  as  amended,  1265,  as  amended; 
V.  S,  C.  115,  117,  123,  124,  126. 

171.1  Definitions.  For  the  purposes 
ol  this  subchapter  the  following  words. 
Phrases,  names,  and  terms  shall  be  con¬ 
strued,  respectively,  to  mean: 

(a)  Devartment.  The  United  States 
Department  of  Agriculture. 


(b)  Division.  The  Animal  Disease 
Eradication  Division. 

(c)  Division  inspector.  An  inspector 
of  the  Division. 

(d)  Tick  infested.  Infested  with  the 
tick  Margaropus  annulatus. 

(e)  Quarantined  area.  The  States, 
Territories,  or  the  District  of  Columbia 
or  portions  thereof  quarantined  by  the 
Secretary  of  Agriculture  for  the  specific 
contagious,  infectious,  or  communicable 
animal  disease  mentioned  in  each  part. 

(f)  Free  area.  The  States,  Territo¬ 
ries,  or  the  District  of  Columbia  or  por¬ 
tions  thereof  not  quarantined  by  the  Sec¬ 
retary  of  Agriculture  for  the  specific  con¬ 
tagious.  infectious,  or  communicable 
animal  disease  mentioned  in  each  part. 

(g)  Stockers  and  feeders.  Animals 
Intended  for  stock  or  feeding  purposes. 

(h)  Public  stockyards.  Stockyards 
where  trading  in  livestock  is  carried  on; 
where  yarding,  feeding,  and  watering  fa¬ 
cilities  are  provided  by  the  stockyards, 
transportation,  or  similar  company;  and 
where  Federal  inspection  is  maintained 
for  the  inspection  of  livestock  for  com¬ 
municable  diseases. 

(i)  Recognized  slaughtering  center. 
Any  point  where  slaughtering  facilities 
are  provided  and  to  which  animals  are 
regularly  shipped  and  slaughtered. 

(j)  Accredited  herd.  One  oflBcially 
declared  by  the  Division  and  the  State  as 
free  from  tuberculosis  and  for  which  a 
certificate  has  been  issued  evidencing 
that  fact. 

(k)  Designated  dipping  station.  A 
point  mutually  agreed  upon  by  the  Divi¬ 
sion  and  the  State  livestock  sanitary 
authorities,  where  proper  dipping  and 
yarding  facilities  are  provided,  at  which 
cattle  of  the  area  of  that  State  quaran¬ 
tined  for  splenetic,  southern,  or  Texas 
fever  in  cattle  may  be  dipped,  inspected, 
and  certified,  for  interstate  movement. 

(l)  Interstate.  From  one  State,  Terri¬ 
tory,  or  the  District  of  Columbia  to  any 
other  State,  Territory,  or  the  District  of 
Columbia. 

§  71.2  Secretary  to  issue  rule  govern^ 
ing  quarantine  and  interstate  movement 
of  diseased  livestock.  When  the  Secre¬ 
tary  of  Agriculture  shall  determine  the 
fact  that  cattle  or  other  livestock  in  any 
State,  Territory,  or^the  District  of  Colum¬ 
bia  are  affected  with  any  contagious,  in¬ 
fectious,  or  communicable  disease  for 
which,  in  his  opinion,  a  quarantine 
should  be  established,  notice  will  be  given 
of  that  fact.  A  rule  will  be  issued 
placing  in  quarantine  any  State,  Terri¬ 
tory,  or  the  District  of  Columbia,  or  any 
portion  thereof,  in  which  the  disease 
exists;  and  this  rule  will  either  absolutely 
forbid  the  interstate  movement  of  live¬ 
stock  from  the  quarantined  area  or  will 
indicate  the  regulations  under  which 
interstate  movements  may  be  made. 

§  71.3  Interstate  movement  of  dis¬ 
eased  animals  generally  prohibited.  Ani¬ 
mals  affected  with  splenetic  fever,  sca¬ 
bies,  dourine,  hog  cholera,  swine  plague, 
vesicular  exanthema,  tuberculosis,  bru¬ 
cellosis,  scrapie,  paratuberculosis,  glan¬ 
ders,  lip-and-leg  ulceration,  anthrax,  or 
other  contagious,  infectious,  or.  commu¬ 
nicable  disease  of  livestock,  or  which  are 
tick  infested,  shall  not  be  moved  inter¬ 
state:  Provided,  however.  That  domestic 


animals  which  have  reacted  to  a  test  rcc- 
c^nized  by  the  Secretary  of  Agriculture 
for  brucellosis  or  paratuberculosis,  which 
are  not  affected  with  any  other  disease 
referred  to  in  this  section  and  are  not- 
tick  infested,  may  be  moved  interstate 
in  accordance  with  the  provisions  of  Sub- 
part  B  of  Part  78  of  this  subchapter  in 
the  case  of  brucellosis  reactors  and  with 
the  provisions  of  Part  80  of  this  subchap¬ 
ter  in  the  case  of  paratuberculosis  reac¬ 
tors,  and  that  cattle  which  have  reacted 
to  the  tuberculin  test,  which  are  not 
affected  with  any  other  disease  referred 
to  above  and  are  not  tick  infested,  may 
be  moved  interstate  in  accordance  with 
the  provisions  of  §  77.8  of  this  subchap¬ 
ter.  Before  offering  cattle  or  other  live¬ 
stock  for  interstate  transportation, 
transporting  them  interstate,  or  intro¬ 
ducing  them  into  any  stockyards  or  upon 
routes  of  traffic  for  interstate  transporta¬ 
tion,  all  persons  or  corporations  are  re¬ 
quired  to  exercise  reasonable  diligence  to 
ascertain  that  such  animals  are  not  af¬ 
fected  with  any  contagiohs,  infectious,  or 
communicable  disease,  and  have  not  been 
exposed  to  the  conta^on  or  infection  of 
any  such  disease  by  contact  with  other 
animals  so  diseased  or  by  location  in 
pens,  cars,  or  other  vehicles,  or  upon 
pranises  that  have  contained  animals  so 
diseased. 

§  71.4  Carrier  responsible  for  cleaning 
and  disinfection  of  cars,  boats,  other  ve¬ 
hicles,  yards  and  premises.  Cars,  boats, 
and  other  vehicles  which  have  been  used 
in  the  interstate  transportation  of  cattle, 
sheep,  swine,  poiiltry,  or  other  animals 
affect^  with,  or  carrying  the  infection 
of;  any  contagious,  infectious,  or  com¬ 
municable  disease  shall  be  cleaned  and 
disinfected  under  Division  supervision  in 
accordance  with  the  regulations  in  this 
subchapter,  and  the  final  carrier  shall  be 
responsible  for  such  cleaning  and  disin¬ 
fection.  If  a  car  in  which  such  animals 
have  been  moved  interstate  is  removed 
from  destination  or  unloading  point 
without  being  cleaned  and  disinfected 
in  accordance  with  the  regulations  in 
this  subchapter,  the  final  carrier  shall, 
upon  receiving  notice  from  a  Division  in¬ 
spector  that  such  car  has  contained  such 
animals  or  animals  can^ung  the  infec¬ 
tion  of  such  disease,  locate  said  car  on  its 
own  or  other  lines,  and  have  the  same 
moved  to  a  point  where  Division  inspec¬ 
tion  is 'maintained  and  proper  facilities 
are  provided  for  cleaning  and  disinfect¬ 
ing  cars,  and  have  such  car  cleaned  and 
disinfected  under  Division  supervision. 
Such  final  carrier  shall  keep  the  Division 
informed  as  to  the  location  of  said  car 
until  the  same  has  been  so  cleaned  and 
disinfected:  Provided,  That  if  said  final 
carrier  is  what  is  known  as  a  terminal 
railroad,  and  said  car  or  cars  shall  have 
been  delivered  by  such  final  carrier  to 
the  railroad  from  which  it  received  said 
car  or  cars,  such  final  carrier  shall,  upon 
receiving  notice  ft^om  a  Division  inspec¬ 
tor  that  such  car  has  contained  such  ani¬ 
mals,  inform  the  Division  of  the  name  of 
the  railroad  to  which  such  car  was  deliv¬ 
ered  and  said  last-mentioned  railroad 
shall,  upon  receiving  notice  from  a  Di¬ 
vision  inspector  that  such  car  has  con¬ 
tained  such  animals,  locate  said  car  on 
its  own  or  other  lines  and  have  the  same 
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moved  to  a  point  where  Division  inspec-  and  disinfected  under  the  supervision  of  (2)  To  prevent  confusion,  the  product 
tion  is  maintained  and  proper  facilities  a  Division  employee  or  an  authorized  of  each  manufacturer  and  distrihnt^ 
are  provided  for  cleaning  and  disinfect-  State  employee  in  accordance  with  shall  bear  a  distinctive  trade  ^ 
ing  cars,  and  have  such  car  cleaned  and  §§  71.9-71.11,  and  any  animals  unloaded  brand,  together  with  the  name  of  the 
disinfected  under  Division  supervision,  into  such  yards  or  premises  before  they  manufacturer  or  distributor. 

Such  last-mentioned  railroad  shall  keep  have  been  so  cleaned  and  disinfected  (3)  The  product  shall  at  all  times  con.^ 
the  Division  informed  as  to  the  location  shall  thereafter  be  classed  as  exposed  form  to  specifications  for  compositioii 
of  said  car  until  the  same  has  been  so  animals  and  shall  not  be  moved  inter-  and  performance  issued  by  the  Director 
cleaned  and  disinfected.  Transportation  state  except  in  compliance  with  the  pro-  of  the  Division, 
companies  which  have  received  cars  that  visions  of  the  regulations  in  this  sub-  §  71  n  Cresylic  disinfectant  as 
have  contained  cattle,  sh^p,  swine,  poul-  chapter.  mitted  disinfectant;  specifications. 

try,  or  other  anunals  affected  with,  or  g  g  Cars,  boats,  yards,  pens,  chutes„  following  specifications  will  be  employed 
carrying  the  infection  o^  a  contagious,  alleys;  method  of  cleaning  and  dis-  for  determining  the  suitability  of  ere. 
irffectious,  or  commumcable  disease,  arid  infecting,  (a)  Cars  required  by  the  reg-  sylic  disinfectant  for  use  under  the  pro- 
which  cars  have  ^en  rnoved  interstate  ujations  in  this  subchapter  to  be  cleaned  visions  of  §  71.10  (b)  (3) : 
from  the  point  at  w^ch  such  aii^als  disinfected  shall  be  treated  in  the  (a)  The  product  shall  remain  a  uni- 
were  l^t  unloaded  therefrom  without  following  manner:  Remove  all  litter  and  form  liquid  when  held  at  0“  C.  (32*  P) 
bemg  cleaned  and  disinfected  in  accord-  manure  from  all  portions  of  the  cars,  in-  for  3  hours  (chill  test) . 
ance  with  the  regul^ions  m  this  sub-  eluding  all  the  ledges  and  framework  (b)  The  product  shall  dissolve  coin- 
chapter,  shall  furnish  to  the  Division,  outside;  clean  the  exterior  and  interior  pletely  in  30  parts  of  distilled  water  at 
when  requested,  the  complete  car-move-  saturate  the  entire  in-  25°  C.  (77°  F.)  within  2  minutes  isolu- 

ment  and  mterchange  record  of  such  tej-jor  surface,  including  the  inner  sur-  tion-rate  test) ,  producing  a  solution  en- 

faces  of  the  car  doors,  with  a  permitted  tirely  free  from  globules  and  not  moi 
§  71.5  Cars,  boats,  and  other  vehicles;  disinfectant,  than  faintly  opalescent  (solubility-d^ 

cleaning  and  disinfection  required  for  in-  (b)  Boats  required  by  the  regulations  gree  test). 

ferstate  movement.  Except  as  provided  in  this  subchapter  to  be  cleaned  and  dis-  (c)  The  product  shall  contain  no 
in  §  71.7  cars,  boats,  and  other  vehicles  infected  shall  be  treated  in  the  following  more  than  25  percent  of  inert  ingredi- 
that  have  contained  cattle,  sheep,  swine,  manner:  Remove  all  litter  and  manure  ents  (water  and  glycerin),  not  more  ex 
poultry,  or  other  livestock  affected  with,  from' the  decks,  stalls,  and  all  other  parts  cess  alkali  than  the  equivalent  of  0.1 
or  carrying  the  infection  of,  any  con-  of  the  boat  occupied  or  traversed  by  the  percent  of  sodium  hydroxide,  and  no 
tagious,  infectious,  or  communicable  dis-  diseased  animals  and  from  the  portable  less  than  21  percent  of  soap  excli^eo 
ease  shall  not  be  moved  interstate  for  chutes  or  other  appliances  or  fixtures  water,  glycerin,  and  excess  alkali; 
any  purpose  until  the  said  cars,  boats,  or  used  in  loading  and  unloading  same,  and  (d)  The  product  shall  contain  not  les 
other  vehicles  shall  have  been  thoroughly  saturate  with  a  permitted  disinfectant  than  50  percent  and  not  more  than  S 
cleaned  and  disinfected  under  Division  the  entire  surface  of  the  deck,  stalls,  or  percent  of  total  phenols.  It  shall  contaii 
supervision  in  accordance  with  §§71,9-  other  parts  of  the  boat  occupied  or  trav-  less  than  5  percent  of  benzophenc 
71.11.  ersed  by  such  animals  or  with  which  they  (CHsOH) . 

«  rri  *  ^4  “lay  have  come  in  contact  or  which  have  (e)  The  methods  of  determining  com 

l2ti^  inSt  "d  P'^ee  »ith  the  specifleatiom  in  p«, 

floit  <c)  Yards,  pens,  chutes,  and  alleys  re-  graphs  (a)  to  (d)  of  this  section  will  t 
d^i^ed  by  the  regulations  in  this  sub-  those  described  in  United  States  Depart 
chapter  to  be  disinfected  shall  be  treated  ment  of  Agriculture  Bulletin  1308,  Chem 
in  the  following  manner:  Empty  all  ical  and  Physical  Methods  for  the  Coi 
She?anSnals  afficted  ^th  k  ?Sgikus  troughs,  racks,  or  other  feeding  or  water-  trol  of  Saponified  Cresol  Solutions,  so  ft 
f^^tfoT^or  com^  appliances;  remove  all  litter  and  ma-  as  they  are  applicable. 

Jit  nure  from  the  floors,  posts,  or  other  (f)  Any  suitable  glyceride,  fat  acid.  ( 

parts;  and  saturate  the  entire  surface  of  resin  acid  may  be  used  in  preparing  tt 
the  fencing,  troughs,  chutes,  floors,  walls,  soap,  but  not  all  are  suitable  nor  are  s 
ss^7i  °  other  parts  with  a  permitted  dis-  grades  of  a  single  product  equally  sui 

accoraance  witn  §§  7i.y-7i.ii.  infectant.  able.  Also  various  grades  of  commerd 

§  71.7  Cars  and  boats;  to  be  cleaned  g  Substances  or  materials  al-  ^esylic  acid  differ  in  suitability  -^er 

anddtsinfectedbeforeremoval  from  final  „„  vprmitted  dMnfprtanft  (a'l  manufacturers  are  cautioned 

destination.  Cars  or  boats  required  by  prepare  a  trial  laboratory  batch  fro 

the  regulations  in  this  subchapter  to  be  infecting  cars  boats  other  vehicles  arfd  ingredients  and  to  prove  i 

cleaned  and  disinfected  shall  be  treated  q-- oc  fniinirrc- conformity  with  paragraphs  (a)  ai 

in  the  manner  specified  in  §§  71.9-71.11,  ^  “Cresvlic  disinfectant”  in  the  nro  section,  before  proceed!] 

under  Division  supervision  by  the  final  nf  It  manufacture  on  a  factory  scale, 

carrier  at  destination  as  soon  as  possible  f  s  7ii9  nrfhn^hpL,ir.hPn4 

after  unloading  and  before  the  same  are  v.  i  /tt  c?  »  4.1-  ^  71.12  SodmTn  orthophenylpheiu 

moved  from  such  final  destination  for  Liquefied  phenol  (U.  S.  P.  strength  as  permitted  disinfectant  for  premii 

Siv  DUiW-  ^ouided  TioS?  T?at  if  ^  proportion  of  infected  with  tuberculosis,  (a)  A  p« 

des-  »  "“‘0  1  gallon  of  mittod  brand  of  sodium  orthophe^lpl 

npinfc  of  aarkiov.  i»c.»oo  wator.  nato  in  a  proportion  of  at  least  0 

Sn  is  limntotold^tat  a^lhich^S^  ,  CSilorlnated  lime  (U.  S  P. strength,  pound  to  12  gallons  of  water  is  permiW 
facilities  can  not  be  nrovided  the  tram-  Percent  avaUable  chlorme)  in  the  pro-  in  tuberculosis  eradication  work  for  d 
S“mp^y  may  won  pe^-  ^  ^  »  ot  water  infecting  Mected  premises  followi™  t 

Sion  first  secured  from  the  Division,  seal,-  a  removal  of  cattle  that  reacted  to  the  t 

bill,  and  forward  the  cars  to  a  point  at  foUowing  bercifim  test 

which  Division  inspection  is  maintained  ,  .  ..  m  u* 

and  proper  facilities  are  provided  and  manufacturer  thereof  shall  soluUon  be  appli^at  a  temperature 

there  clean  and  disinfect  the  said  cars  ^^^e  obtained  specific  permission  from  JO  P.  or  over.  Whenever  toe  temp® 
under  Division  supervision.  .  toe  Division  for  the  use  of  his  products  in  Jure  of  the  building  to  be  tosinfected 

4  j  j!  official  disinfection.  To  obtain  such  per-  60  P.,  as  indicated  by  a  w 

§71.8  Disinfection  of  yards  and  prem-  miccion  manufacturers  shall  first  sub-  thermometer,  the  solution  shall  be  heai 
be,  hacfnfl  confained  te/eefed  animob  ST^aZle  8  oweSVor  to  >20”  P-  “Bher  >“  very  e 

required.  Yards  and  premises  which  a  sample  oi  ai  least  »  ouncM  lor  ex-  to  insure  effective  disinfect! 

have  contained  interstate  shipments  of  agination,  together  with  a  statement  of  veatner,  to  insure  effective  aismieca 

cattle,  sheep,  swine,  poultry,  or  other  formula  employed  and  a  guaranty  §  71.13  Inspection  of  shipments 
animals  affected  with,  or  carrying  the  in-  that  toe  product  will  be  maintained  of  a  transit  by  Division  inspector.  All  V 
fection  of,  any  contagious,  infectious,  or  quality  uniform  with  the  sample  sub-  sons  and  corporations  having  control 
communicable  disease  shall  be  cleaned  mitted.  the  interstate  transportation  of  livest 
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.>.an  when  directed  by  a  Division  in- 
SlJor  so  to  do.  stop  the  same  in  transit 
Kspection.  and  if  any  of  such  animals 
f^d  upon  such  inspection  to  be  in- 
Sed  with  any  contagious,  infectious,  or 
in^unicable  disease  or  to  have  been 
to  such  infection,  the  person  or 
Sro^tion'having  control  of  the  trans- 
Mrtation  of  such  animals  shall,  upon 
S^ipt  of  an  order  from  a  Division  in- 
i^tor  so  to  do,  cease  the  carriage, 
tf^portation,  or  moving  of  such  ani¬ 
mals  unless  such  carriage,  transporta¬ 
tion  or  moving  can  be  accomplished  in 
accordance  with  the  regulations  in  this 
subchapter  governing  the  interstate 
movement  of  apimals  infected  with  or 
which  have  been  exposed  to  the  infection 
of  such  disease,  and  in  all  cases  after  the 
discovery  of  such  infection  or  exposure 
thereto  such  animals  shall  be  handled  in 
accordance  with  such  regulations. 


8  71.14  Slaughter  of  animals  to  pre- 
Dent  sprcod  of  disease;  ascertainment  of 
value  and  compensation.  When,  in  or¬ 
der  to  prevent  the  spread  of  any  con- 
ta^ous,  infectious,  or  commimicable  dis¬ 
ease,  it  becomes  necessary  to  slaughter 
any  diseased  or  exposed  livestock,  and 
the  purchase  of  such  livestock  by  the 
United  States  is  authorized  by  law  and 
an  appropriation  is  available  therefor, 
the  value  of  the  livestock  shall  be  ascer¬ 
tained  and  compensation  made  therefor 
in  accordance  with  the  orders  or  regula¬ 
tions  of  the  Secretary  of  Agriculture. 


8  71.15  Movement  from  quarantined 
to  free  area  and  shipment  therefrom;- 
conditions  under  which  permitted.  No 
livestock  shall  be  shipped,  trailed,  driven, 
or  hauled  in  private  conveyance  from  the 
quarantined  area  in  any  State,  Territory, 
or  the  District  of  Columbia  to  the  free 
area  in  the  same  State,  Territory,  or  the 
District  of  Columbia  and  subsequently 
delivered  to  a  transportation  company 
for  shipment  or  moved  to  any  other 
State,  Territory,  or  the  District  of  Co¬ 
lumbia  without  complying  with  all  Fed¬ 
eral  and  State  regulations  pertaining  to 
such  movements. 


8  71.16  Inspection  and  certification  of 
animals  for  interstate  movement — (a) 
Assistance  and  facilities.  When  animals 
are  to  be  inspected  and  ^certified  by  a 
Division  inspector,  assistance  and  proper 
facilities  for  restraining  them  shall  be 
provided  in  order  that  a  careful  inspec¬ 
tion  may  be  made,  and  the  inspector 
while  making  the  inspection  shall  not  be 
Interfered  with  in  any  manner;  other¬ 
wise  inspection  will  be  immediately  dis¬ 
continued. 

(b)  Certificates  and  other  statements 
to  accompany  shipments.  Whenever  in¬ 
spection  or  treatment  and  the  issuance 
of  a  certificate,  statement,  test  chart,  or 
other  writing  showing  the  performance 
of  such  inspection  or  treatment  and  the 
result  thereof  is  required  by  any  of  the 
regulations  in  this  subchapter  as  a  con¬ 
dition  precedent  to  the  movement  inter¬ 
state  of  any  animal  or  class  of  animals, 
or  any  animal  or  class  of  animals  is  so 
required  to  be  accompanied  in  interstate 
movement  by  such  certificate,  statement, 
test  chart,  or  other  writing,  no  such  ant- 
mal  or  animals  shall  be  moved  interstate 
miless  and  imtil  the  following  require¬ 
ments  are  also  complied  with: 
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(1)  In  the  case  of  such  movement  by 
a  common  carrier  issuing  waybills  or 
other  form  or  forms  of  billing  covering 
the  movement,  the  said  certificate,  state¬ 
ment,  test  chart,  or  other  writing  shall  be 
delivered  to  such  carrier  at  the  time  the 
animal  or  animals  are  deUvered  for  ship¬ 
ment,  and  shall  become  the  property  of 
the  carrier,  and  be  by  such  carrier  at¬ 
tached  to  the  billing  covering  the  trans¬ 
portation  of  such  animal  or  animals,  and 
accompany  such  billing  to  destination, 
and  be  filed  with  such  billing  for  future 
reference. 

(2)  In  case  of  such  movement  other¬ 
wise  than  by  common  carrier  issuing 
waybills  or  other  form  or  forms  of  billing, 
the  said  certificate,  statement,  test  chart, 
or  other  writing  shall  accompany  the 
animal  or  animals  to  destination  and  be 
delivered  to  the  consignees,  or,  in  case 
the  consignor  and  consignee  is  the  same 
person,  to  the  first  purchaser  piirchasing 
during  or  after  such  movement  in  inter¬ 
state  commerce,  or  to  the  person  to 
whom  the  animal  or  animals  are  deliv¬ 
ered. 

§  71.17  Interstate  movement  of  dead 
animals  prohibited  in  same  car  with  live 
animals.  No  dead  animal  shall  be  offered 
or  accepted  for  transportation  or  trans¬ 
ported  in  the  same  car  with  live  animals 
from  the  original  point  of  shipment  in 
any  State  or  Territory  or  the  District  of 
Columbia  to  or  through  any  other  State, 
Territory,  or  the  District  of  Columbia. 


Part  72 — ^Texas  (Splenetic)  Fever 
IN  Cattle 


Sec. 


72.1  '  Ticks  (Margarppus  annulatus);  Inter¬ 

state  movement  of  Infested  or  ex¬ 
posed  cattle,  horses,  mules,  or  asses 
prohibited. 

72.2  Splenetic  or  tick  fever  in  cattle  in  de¬ 

scribed  territory  in  Texas,  Puerto 
Rico,  and  the  Virgin  Islands  of  the 
United  States;  restrictions  on  move¬ 
ment  of  cattle. 

72.3  Area  quarantined  in  the  Virgin  Islands 

of  the  United  States. 

72.4  Area  quarantined  in  Puerto  Rico. 

72.5  Area  quarantined  in  Texas. 

72.6  Cattle  from  quarantined  areas  not 

eradicating  ticks;  conditions  per¬ 
mitting  Interstate  movement. 

72.7  Interstate  movement  upon  one  dip¬ 

ping;  certification  permitted  from 
cooperating  States. 

72.8  Interstate  movement  of  cattle  from 

free  premises  upon  inspection  and 
certification  by  Division  Inspector. 

72.9  Interstate  movements  of  cattle;  in¬ 

spection  and  certification  by  Divi¬ 
sion  inspector  required. 

72.10  Inspected  or  dipped  and  certified  cat¬ 

tle  subject  to  restrictions  of  State  of 
destination. 

72.11  Quarantined  area;  cattle  considered 

Infested;  requirements  for  placing 
in  nonlnfectious  pens  or  premises. 

72.12  Cattle;  exposure  to  tick  infestation 

after  treatment  or  inspection  pro- 


Sec. 

72.17  Unloading  nonlnfected  cattle  for  ^st, 

feed,  and  water  only,  permitted  In 
authorized  pens  for  such  purpose. 

72.18  Movement  interstate;  specification  by 

Division  Director  of  treatment  re¬ 
quired  when  dipping  facilities  un¬ 
available. 

72.19  Interstate  shipments  and  tise  of  pine 

straw,  grass,  or  litter  from  quaran¬ 
tined  area;  prohibited  untU  disin¬ 
fected. 

72.20  Exhibition  of  nonlnfected  cattle  in 

the  quarantined  area;  restrictions 
under  which  permitted. 

72.21  Horses,  mules,  and  asses  infested  with 

or  exposed  to  cattle  ticks  subject 
to  same  restrictions  as  cattle. 

72.22  Cars,  vehicles,  and  premises;  clean¬ 

ing  and  disinfection  after  contain¬ 
ing  Infested  or  exposed  animals. 

72.23  Cars  or  other  vehicles  having  carried 

^  ,  Infested  or  exposed  cattle  in  qufir- 

antined  area  shall  be  cleaned  and 
disinfected. 

72.24  Litter  and  manure  from  carriers  And 

premises  of  tick-infested  animals; 
destruction  or  disinfection  required. 

AtrTHOMTT:  85  72.1  to  72.24  issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1.  2, 
32  Stat.  '791,  as  amended,  792,  as  amended, 
secs.  1,  3,  33  Stat.  1264,  as  amended,  1265, 
as  amended;  21  U.  S.  C.  111-113,  120,  121, 

123. 126.  Interpret  or  apply  secs.  6,  7,  23  Stat. 
32,  as,  amended,  secs.  2,  4,  33  Stat.  1264,  as 
amended.  1265,  as  amended;  21  U.  S.  C.  115, 

117. 124. 126. 

§  72.1  Ticks  (Margaropus  annulatus) ; 
interstate  movement  of  infested  or  ex¬ 
posed  cattle,  horses,  mules,  or  asses  pro¬ 
hibited.  No  cattle,  horses,  mules,  or  asses 
infested  with  ticks  (Margaropus  annula- 
tus)  or  exposed  td  tick  infestation  shall 
be  shipped,  trailed,  driven,  or  otherwise 
moved  interstate  for  any  purpose. 

S  72.2  Splenetic  or  tick  fever  in  cat¬ 
tle  in  described  territory  in  Texas,  Puerto 
Rico,  and  the  Virgin  Islands  of  the 
United  States;  restrictions  on  movement 
of  cattle.  Notice  is  hereby  given  that 
the  contagious,  infectious,  and  commu¬ 
nicable  disease  known  as  splenetic  or 
tick  fever  exists  in  cattle  in  portions  of 
the  State  of  Texas  and  in  the  Territories 
of  Puerto  Rico  and  the  Virgin  Islands  of 
the  United  States.  Therefore,  those 
portions  of  the  State  of  Texas  and  the 
Territories  of  Puerto  Rico  and  the  Virgin 
Islands  of  the  United  States  described  in 
S§  72.3, 72.4,  and  72.5  are  hereby  quaran¬ 
tined,  and  the  movement  of  cattle  there¬ 
from  into  any  other  State  or  Territory 
or  the  District  of  Columbia  shall  be  made 
only  in  accordance  with  the  provisions 
of  this  part  and  Part  71  of  this  chapter. 

§  72.3  Area  qmrantined  in  the  Vir¬ 
gin  Islands  of  the  United  States.  The 
entire  Territory  of  the  Virgin  Islands 
of  the  United  States  is  quarantined. 

§  72.4  Area  quarantined  in  Puerto 
Rico.  The  entire  Territory  is  quaran¬ 
tined.  > 


hlbited. 

72.13  Dipping  requirements;  permitted 

dips;  facilities;  handling. 

72.14  Arsenical  cattle  dips;  requirements 

for  determination  of  suitabUity. 

72.15  Owners  assume  responsibility;  must 

execute  agreement  prior  to  dipping 
or  treatment  waiving  all  claims 
against  United  States. 

72.16  Designated  dipping  stations  to  be  ap¬ 

proved  by  Director  of  Division  on 
recommendations  of  State  author¬ 
ities;  facilities. 


§  72.5  Area  quarantined  in  Texas. 
The  following  portions  of  the  specified 
Coimties  in  Texas  are  quarantined: 

(a)  That  portion  of  Cameron  County 
hdng  south  of  the  followiiig-described 
line: 

Beginning  at  a  point  where  the  Browns¬ 
ville  ship  channel  enters  the  Oiilf  of  Mexico, 
following  said  ship  channel  in  a  southwesterly 
direction  to  where  the  large  Hydrocol  ditch 
enters  the  ship  channel,  approximately  16 
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miles;  thence,  following  the  ditch  In  a 
northerly  direction  to  the  Intersection  of 
this  ditch  and  the  Rancho  Viejo  Floodway. 
approximately  2  miles;  thence,  following 
the  meanderlngs  of  the  Rancho  Viejo  Flood¬ 
way  (part  of  which  Is  known  as  Ranchlto 
Viejo  Resaca)  to  where  the  Rancho  Viejo 
Floodway  crosses  a  dirt  road  known  as  the 
Grove  Park  Highway,  approximately  12  miles; 
thence,  in  a  northerly  direction  along  this 
road  to  the  Olmlto  cut-off  road,  approxi¬ 
mately  1  mile;  thence.  In  a  westerly  direction 
along  the  Olmlto  cut-off  road  to  the  Barreda 
cut-off  road,  approximately  1  mile;  thence.  In 
a  northerly  direction  along  the  Barreda  cut¬ 
off  road  to  the  Ranchlto  Viejo  Resaca,  ap¬ 
proximately  mile;  thence,  following  the 
meanderlngs  of  the  Ranchlto  Viejo  Resaca 
In  a  northwesterly  direction  to  Sam  Hoxiston 
Boulevard,  approximately  10  miles;  thence. 
In  a  southwesterly  direction  along  this  road 
to  the  Intersection  of  RangervlUe-Sam  Benito 
road,  approximately  3  miles;  thence.  In  a 
northwesterly  direction  along  this  road  to 
the  Intersection  of  the  Rangerville-Harlingen 
Road,  approximately  5%  miles;  thence.  In  a 
southerly  direction  along  this  road  to  the 
Intersection  of  the  SB  &  RGV  (MP)  Railroad, 
approximately  %o  mile;  thence,  following  this 
railroad  In  a  westerly  direction  to  the 
Cameron-Hldalgo  Co\mty  line,  approximately 
7^  miles; 

(b)  That  portion  of  Hidalgo  County 
lying  south  and  west  of  the  following- 
described  line: 

Beginning  at  a  point  where  the  SB  &  RGV 
(MP)  Railroad  intersects  the  Hldalgo- 
Cameron  County  line;  thence,  in  a  westerly 
direction  along  this  railroad  to  where  It  In¬ 
tersects  the  east  McAllen  road,  approxi¬ 
mately  24  miles;  continuing  along  this 
railroad  for  an  additional  one  mile  to  where 
it  Intersects  the  townslte  of  Hidalgo;  thence. 
In  a  northerly  direction  along  this  railroad 
to  a  curve,  approximately  2  miles;  thence.  In 
a  westerly  direction  along  this  railroad  to 
where  it  Intersects  the  Taylor  road,  approxi¬ 
mately  miles;  thence,  in  a  southerly  di¬ 
rection  along  this  road  to  where  it  Intersects 
the  International  Boundary  Commission 
levee,  approximately  Vi  mile;  thence.  In  a 
westerly  direction  along  the  north  boundary 
of  this  levee  t(^  where  it  Intersects  the  Gran- 
Jeno  Main  canal,  approximately  IV^  miles; 
thence,  in  a  westerly  direction  along  the 
north  boundEiry  of  this  canal  to  where  it 
Intersects  the  Old  Military  road,  approxi¬ 
mately  %  mile;  thence,  in  a  westerly  direc¬ 
tion  along  the  north  boundary  of  this  road 
to  where  it  Intersects  the  Abram  road,  ap¬ 
proximately  8  miles;  thence,  in  a  northerly 
direction  along  the  east  boundary  of  this 
road  to  where  it  Intersects  the  U.  S.  Highway 
No.  83.  approximately  2  miles;  thence,  in  a 
westerly  direction  along  U.  S.  Highway  No. 
83  to  where  It  Intersects  the  Hidalgo-Starr 
County  line,  approximately  10  miles; 

(c)  That  portion  of  Kinney  County 
lining  west  of  the  following-described 
line; 

Beginning  at  a  point  where  the  U.  S.  High¬ 
way  No.  277  Intersects  the  Maverlck-Klnney 
County  line,  following  U.  S.  Highway  No.  277 
In  a  northerly  direction  to  where  it  Intersects 
the  Klnney-Val  Verde  County  line  at  Syca¬ 
more  Creek,  approximately  9V^  miles. 

(d)  That  portion  of  Maverick  County 
Ijdng  west  of  the  following-described 
line; 

Beginning  at  a  point  where  the  Laredo- 
Eagle  Pass  River  road  Intersects  the  Webb- 
Maverlck  County  line,  following  this  Laredo- 
Eagle  Pass  River  road  to  where  it  Intersects 
the  north  survey  line  of  the  Klfurl  OveraU 
Factory  premise,  approximately  43  miles; 
thence,  west  along  the  south  fence  line  of 
the  Southern  Pacific  Railroad  to  where  It 


intersects  the  west  fence  line  of  the  railroad 
property,,  which  Is  located  at  the  east  end 
of  Southern  Pacific  Railroad  trestle  leading 
to  the  bridge  across  the  Rio  Grande  river, 
api>roxlmately  1V4  miles;  thence,  north  along 
the  S.  P.  R.  R.  west  fence  line  to  where  it 
Intersects  the  southwest  corner  of  Fort 
Duncan  Park,  approximately  mile;  thence, 
following  the  west  fence  line  of  Fort  Duncan 
Park  in  a  northerly  direction  to  the  north¬ 
west  corner  of  the  park,  approximately  V^ 
mile;  thence,  east  along  the  north  fence  line 
of  this  park  to  Its  northeast  corner,  approxi¬ 
mately  V^  mile;  thence,  south  along  the  east 
fence  line  of  Fort  Duncan  Park  to  where  It 
Intersects  Williamson  Street,  approximately 
200  yards;  thence,  following  Williamson 
Street  east  to  where  It  Intersects  the  South¬ 
ern  Pacific  Railroad,  approximately  mile; 
thence,  following  the  Southern  Pacific  RaU- 
road  in  a  northerly  direction  to  the  north 
city  limits  of  Eagle  Pass  ToWnsite,  approxi¬ 
mately  IV^  miles;  thence,  following  the 
north  city  limits  of  Eagle  Bass  Townslte  west 
to  where  it  Intersects  the  west  fence  line  of 
Highway  No.  277  (Eagle  Pass-Del  Rio),  ap¬ 
proximately  V^  mile;  thence,  north  on  High¬ 
way  No.  277  to  where  it  Intersects  the  north 
fence  line  of  the  DeBona  Estate  property, 
approximately  V^  mile;  thence,  east  along 
the  north  fence  line  of  this  property  to 
where  It  intersects  the  Southern  Pacific  Rail¬ 
road.  approximately  Vi  mile;  thence,  north 
along  the  S.  P.  Railroad  to  where  It  inter¬ 
sects  the  south  fence  of  the  DeBona  Farm, 
approximately  Vio  mile;  thence,  west  along 
the  south  fence  of  this  farm,  to  where  It 
intersects  U.  S.  Highway  No.  277,  approxi¬ 
mately  Vi  mile;  thence,  north  along  Highway 
No.  277  to  where  it  Intersects  the  southeast 
corner  of  the  L.  L.  Little  Ranch,  approxi¬ 
mately  8^  miles;  thence,  following  the 
south  fence  line  of  the  L.  L.  Little  Ranch  in 
a  westerly  direction  to  the  Maverick  County 
Canal,  approximately  2  miles;  thence,  fol¬ 
lowing  the  meanderlngs  of  this  canal  in  a 
northwesterly  direction  to  where  It  inter¬ 
sects  the  Maverick  County  Quarantine  fence, 
approximately  3  miles;  thence,  following  this 
quarantine  fence  in  a  northwesterly  direc¬ 
tion  to  where  it  intersects  the  Everett  Town¬ 
send  Ranch  fence,  approximately  9  miles; 
thence,  following  the  east  fence  of  the 
Townsend  Ranch  in  a  northerly  direction  to 
where  it  intersects  U.  S.  Highway  No.  277, 
approximately  %  mile;  thence,  following 
U.  S.  Highway  No.  277  in  a  northerly  direc¬ 
tion  to  where  it  Intersects  the  Maverick- 
Kinney  Coimty  line,  approximately  6  miles. 

<e)  That  portion  of  Starr  County 
lying  south  and  west  of  the  following- 
described  line: 

Beginning  at  a  point  on  the  Hidalgo- 
Starr  County  line  where  Highway  No.  83 
Intersects  this  line  and  following  Highway 
No.  83  in  a  northwesterly  direction  to  the 
Rio  Grande  Brick  Factory  property,  approxi¬ 
mately  13  miles;  thence,  in  a  westerly  direc¬ 
tion,  along  the  south  fence  of  the  Will  Mc- 
Murray  Ranch,  approximately  %  --qalle; 
thence,  north  on  Will  McMurray  Ranch 
fence  to  where  it  intersects  the  Brazil  Ranch 
fence,  approximately  5  mUes;  thence,  west 
on  south  fence  of  Brazil  Ranch  approximately 
%  mile;  thence,  in  a  northwesterly  direction 
on  Brazil  Ranch  fence  approximately  V4  mile; 
thence,  west  on  Brazil  Ranch  fence  approxL- 
mately  V4  mile;  thence,  north  on  Brazil 
Ranch  fence  approximately  V4  mile;  thence, 
west  on  Brazil  Ranch  fence  approximately 
%  mile;  thence,  south  on  Sagunada 
Ranch  fence  line  (qiproximately  %  mile; 
thence,  west  on  Sagunada  Ranch  fence 
line  to  where  it  Intersects  Luis  Mar¬ 
tinez  Ranch  fence,  line,  approximately  1V4 
miles  (intersects  at  Highway  No.  755); 
thence,  in  a  northwesterly  direction  on  the 
Luis  Martinez  fence  line  approxlmatdy  V4 
mile;  thence,  west  on  Luis  Martinez  Ranch 


north  fence  Ihie  approximately  u  mw. 
thence,  south  on  Luis  Martinez 
line  approximately  V4  mile;  thence,  wstti 
George  Decker’s  Ranch  south  fence  lin#  ^ 
proximately  V4  mile;  thence,  north  on  Qsq^ 
Decker’s  Ranch  fence  line  approximates 
mile;  thence,  in  a  northwesterly  direc^mm 
George  Decker’s  fence  line,  approxliast^ 
1V4  miles;  thence,  north  on  the  w^ 
lines  of  the  George  Decker,  Sagunada  ^ 
Perdenal  Ranches  to  where  it  intersects^ 
Charco  Blanco  road,  approximately  8V4  miw 
thence,  west  along  the  Charco  Blanoor^ 
to  where  it  intersects  E.  G.  Qonzalea  east 
fence  line,  approximately  4  miles; 
south  oh  E.  G.  Gonzalez  fence  line  to 
it  Intersects  the  Rio  Grande  City-BI  Saai 
road,  approximately  6  miles;  thence,  in  i 
northwesterly  direction  along  the  Rio  Grande 
City-El  Sauz  road  to  where  it  intersects  the 
west  fence  line  of  the  E.  G.  Gonzales 
approximately  5  miles;  thence,  north  on 
E.  G.  Gonzalez  west  fence  line  to  when  it 
intersects  Resendez  Brothers  fence  ^ 
proximately  5  miles;  thence,  west  on  Bn* 
endez  Brothers  fence  line,  to  wh^  tt 
Intersects  Garceno-Hebbronvllle  roa^T ap¬ 
proximately  1V4  miles;  thence,  south  oe 
Garceno-Hebbronville  road  to  where  H 
Intersects  La  Gloria  Ranch  northssn 
fence  line,  approximately  1  mile; 
southeast  on  La  Gloria  Ranch  fence  Hnt 
approximately  %  mile;  thence,  south  og 
La  Gloria  and  C.  C.  Gonzalez  east  fence 
line  to  the  southeast  corner  of  the  C.  0, 
Gonzalez  Ranch,  approximately  2  mhn; 
thence,  west  on  C.  C.  Gonzalez  south 
fence  line  to  where  it  intersects  Garoe&o- 
Hebbronvllle  road,  approximately  1  mile; 
thence,  south  on  Garceno-Hebbronvnii 
road  to  Las  Ojas  filling  station,  appron- 
mately  2  miles;  thence,  west  on  Moreno  rotl 
to  the  west  line  of  Porcion  No.  73,  approil- 
mately  5  miles;  thence,  north  on  the  wwt 
line  of  Porcion  No.  73  to  where  it  Intersect 
the  south  fence  of  the  Juan  Margo  Raiteh, 
approximately  3  miles;  thence,  west  on  the. 
south  fence  of  the  Juan  Margo  Ranch  to 
where  it  intersects  the  HebbronviUe-Boias 
road,  approximately  2  miles;  thence,  south 
on  the  Hebbronvllle -Roma  road  to  when 
it  intersects  Highway  No.  83,  approximatolf 
5  miles;  thence,  in  a  northwesterly  direcUoe 
along  this  Highway  to  the  southwest  comer 
of  the  H.  P.  Guerra  Anaqua  pasture,  appitsl- 
mately  3  miles;  thence,  north  along  HrT. 
Guerra  Anaqua  pasture  fence  to  whers  tt 
Intersects  M.  Ramirez  fence,  approTlTnatoiy 
5%  miles;  thence,  in  a  northwesterly  dliec- 
tion  along  the  M.  Ramirez,  F.  Hinojoea  sad 
M.  Gonzalez  fences  to  the  H.  P.  Onena 
Sandia  pasture  fence,  approximately  8  milM; 
thence,  in  a  southwesterly  direction  aUng 
the  H.  P.  Guerra  fence  to  old  Highway  Mo. 
83,  approximately  3  miles;  thence,  in  t 
northwesterly  direction  along  old  Hie^w^ 
No.  83  to  the  Starr -Zapata  County  line,  ap¬ 
proximately  1V4  miles; 

(f )  That  portion  of  Val  Verde  Coufitj 
lying  south  and  west  of  the  following- 
described  line: 

Beginning  at  a  point  where  U.  S.  mgtavay 
No.  277  intersects  the  Einney-Val  Verda 
County  line  at  Sycamore  Creek,  followlnc 
U.  S.  Highway  No.  277  to  where  it  interieeli 
the  north  fence  of  the  W.  L.  Moody  Bancb, 
adjacent  to  the  Del  Rio  Townslte,  approil- 
mately  11 V^  miles;  thence,  following  tM 
Moody  Ranch  north  fence  line  in  a  westerly 
direction  to  where  it  intersects  the  Soutt 
Loop  road  at  a  corner  post,  approximatlly  t 
miles;  thence,  following  the  South  Loop  road 
or  city  boundary  line  in  a  northerly  (Bree* 
tion  to  where  it  intersects  the  Southern  Pa¬ 
cific  Railroad,  approximately  8V4 
thence,  following  the  Southern  Pacific  Ban- 
road  in  a  northerly  direction  to  a  p<tot4i 
the  bank  of  the  Rio  Grande  River  known  • 
the  Hanging  Rock  of  the  Southern  PacttH 
approximately  10  miles. 


fuesday,  December  23, 1958 

(a)  That  portion  of  Webb  County  ly¬ 
ing  south  and  west  of  the  following- 
described  line:  . 

«e2inulng  at  a  point  where  the  west  fence 
^  (Sjw  Amberson  Ranch  Intersects  the 

utt^fence  of  the  Alejandro  Vlduarrl  Estate 
approximately  25  miles  south  of 
Webb  County,  Texas;  thence,  tollow- 
fence,  south  fence  of  Vlduarrl 
in  an  easterly  direction  to  the  south- 
^  comer  of  the  Vlduarrl  Ranch,  approxl- 
^tely  1^4  miles;  thence,  north  along  this 
ffflce  to  northeast  corner  of  this  same 
^ture,  approximately  31/2  miles;  thence. 
Mt  along  the  Vlduarrl  pasture  north  fence 
to  wbtre  It  Intersects  the  Laredo-Zapata 
^  U.  S.  Highway  No.  83,  approximately 
i^mlles;  thence,  following  the  east  fence 
toe  of  U.  S.  Highway  83  in  a  northerly  direc¬ 
tion  to  the  La  Pita  Mangana  road,  approxi¬ 
mately  14  miles;  thence,  following  the  north 
fence  line  of  the  La  Pita  Mangana  road  to 
where  It  Intersects  the  east  fence  of  the 
Richter  trap,  approximately  »/4  mile;  thence, 
following  the  west  fence  lines  of  the 
Wormeer,  Vasquez.  and  Gill  premises  to 
where  it  Intersects  the  Zapata-Hebbronville 
joad.  U.  S.  Highway  No.  59,  or  the  northwest 
comer  of  the  GUI  premise,  approximately 
%iL  miles;  thence,  following  Highway  No.  69 
(this  la  a  by-pass  of  Laredo  from  Highway 
No.  83  Into  Highway  No.  59)  in  an  easterly 
(illation  to  where  It  Intersects  the  west 
fence  of  the  A.  M.  Brunl  Estate  Target  Range 
pasture,  'approximately  l>/4  miles;  thence 
n(ffth  along  said  fence  line  to  where  It  in¬ 
tersects  the  south  line  of  the  Rafael  Saenz 
Ranch,  approximately  miles;  thence,  east 
along  the  south  fence  line  of  the  Saenz 
to  where  it  Intersects  the  A.  M.  Brunl 
Rannh  Colorado  pasture  fence,  approxi¬ 
mately  2%  mUes;  thence,  north  along  Colo¬ 
rado  pastwe  fence  line  to  where  It  Intersects 
the  L.  B.  Ortiz  Rahch  south  fence,  approxi¬ 
mately  miles;  thence,  west  along  the 
Ortlx  fence  line  to  where  It  Intersects  the 
southwest  corner  of  the  Winch  pasture,  ap¬ 
proximately  miles;  thence,  north  along 
the  west  fence  of  the  Winch  pasture  to  where 
It  Intersects  the  south  fence  line  of  the  L.  R. 
(Ms  Ranch,  approximately  1  mile;  thence, 
west  along  the  Ortiz  fence  line  to  where  It 
Intersects  the  Laredo  Army  Airfield,  ap¬ 

proximately  2^  miles;  thence,  west  along 
the  nmrth  fence  of  the  Laredo  Army  Airfield 
to  where  It  Intersects  the  paved  army  airfield 
road,  approximately  mile;  thence,  follow¬ 
ing  the  paved  army  airfield  road  in  a  north¬ 
erly  direction  to  where  It  intersects  the 
Qulote  pasture  fence  at  the  Qulote  pasture 
cattle  guard,  approximately  4^4  miles; 

thence,  following  the  south  fence  line  of  the 
Qulote  pastiue  to  the  southwest  corner  of 
^  pasture,  approximately  1V4  miles; 

thence,  foUowlng  the  west  fence  line  of  the 
Qulote  pasture  to  where  It  Intersects  the 
'south  fence  of  the  U.  S.  Target  Range  or 
Farias  Porclon,  approximately  1%  miles; 

thence,  following  the  south  fence  line  of  the 
Target  Range  or  Farias  Porclon  In  a  westerly 
direction  to  where  It  Intersects  the  east 
fence  of  Highway  No.  81.  approximately  3 
miles;  thence,  following  this  Highway  No. 
81  In  a  northerly  direction  to  where  It  In¬ 
tersects  the  south  fence  line  of  the  L.  R. 
Ortls  Ranch,  approximately  li^  miles; 
thence,  west  along  the  south  fence  of  the 
L  R  Ortiz  Ranch  to  where  It  Intersects  the 
laredo-Eagle  Pass  River  road,  approximately 
1^  miles;  thence,  following  this  road  In  a 
nwtherly  direction  to  where  It  Intersects  the 
south  fence  of  the  Dolores  Ranch  of  Charles 
W.  Wck,  approximately  14%o  miles;  thence, 
following  the  double  south  fence  (this 
Dolores  Ranch  Is  double  fenced,  60  foot  dead 
•psce,  on  the  south,  west  and  north  and 
*»st)  of  the  Dolores  Ranch  In  a  westerly 
<Ilrectlon  to  where  It  turns  north,  approxl- 
ihstely  1%  miles;  thence,  following  the  west 
double  fence  of  this  ranch  In  a  northerly  dl- 
tsction  to  where  It  turns  east,  approximately 
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it  JolBB  the  P.  Ramirez  pasture,  approxi¬ 
mately  %  mile;  thence,  following  this  same 
tence  In  a  northwesterly  direction  through 
the  P.  Ramirez,  M.  liCedlna,  Mike  Cuellar, 
Manuel  Cuellar  and  Brothers  and  C.  Villareal 
ranches  to  where  it  intersects  old  Highway 
No.  83,  approximately  miles;  thence,  fol¬ 
lowing  old  Highway  No.  83  in  a  northwesterly 
direction  to  where  it  intersects  the  Uribeno 
Community  pasture  southeast  comer,  ap¬ 
proximately  1%  miles;  thence,  following  the 
Uribeno  Community  pasture  southeast 
fence  in  a  northeasterly  direction  to  where 
It  Intersects  new  U.  S.  Highway  No.  83, 
i^proximately  Vi  mile;  thence,  following 
new  U.  S.  Highway  No.  83  in  a  westerly  direc¬ 
tion  to  where  it  Intersects  the  north  fence 
of  the  Uribeno  Community  pasture,  approxi¬ 
mately  %  mile;  thence,  following  the  north 
fence  of  the  Uribeno  Commimlty  pasture  in 
a  southwesterly  direction  to  where  it  inter¬ 
sects  old  Highway  No.  83,  approximately  % 
mile;  thence,  following  old  Highway  No.  83 
in  a  northerly  direction  to  where  it  inter¬ 
sects  with  new  Highway  No.  83,  approxi¬ 
mately  ^  mile;  thence,  following  U.  S.  High¬ 
way  No.  83  in  a  northerly  direction  to  the 
la  Perla  Farm  cattle  guard,  approximately 
18  miles;  thence,  following  the  Joe  Amberson 
Ranch  west  fence  line  In  a  northerly  direc¬ 
tion  to  where  it  intersects  the  Alejandro 
Viduarri  Estate  Ranch  south  fence  line, 
approximately  5  miles. 

§  72.6  Cattle  from  quarantined  areas 
not  eradicating  ticks;  conditions  permit¬ 
ting  interstate  movement.  Cattle  of  the 
Quarantined  area  where  tick  eradication 
Is  not  being  conducted,  which,  with  an 
interval  of  7  to  12  days  between  dippings 
immediately  preceding  shipment,  have 
been  properly  dipped  twice  in  a  permitted 
arsenical  solution  at  a  public  stockyards 
or  designated  dipping  station  located 
within  the  State  of  their  origin,  or  which 
have  been  otherwise  treated  under  the 
super^ion  of  a  Division  inspector  in  a 
manner  approved  by  the  Secretary  of 
Agriculture  at  such  public  stockyards  or 
designated  dipping  "Station  and  which 
just  prior  to  final  dipping  are  inspected 
by  a  Division  inspector  and  found  to  be 
apparently  free  from  ticks,  may  upon 
certification  by  said  inspector,  be 
shipped  or  transported  interstate  for  any 
purpose  upon  compliance  with  the  re¬ 
quirements  set  forth  in  §§  72.9-72.15. 

§  72.7  Interstate  movement  upon  one 
dipping;  certification  permitted  from 
cooperating  States.  Cattle  in  areas 
where  tick  eradication  is  being  conducted 
in  cooperation  with  the  State  authorities, 
which  on  inspection  by  a  Division  inspec¬ 
tor  are  found  to  be  apparently  free  from 
ticks,  may,  after  one  dipping  in  an  ap-^ 
proved  arsenical  solution  under  the  su¬ 
pervision  of  a  Division  inspector  and  cer¬ 
tification  by  the  said  inspector,  be 
shipped  or  transported  interstate  for  any 
purpose  upon  compliance  with  the  re¬ 
quirements  set  forth  in  §§  72.9-72.15. 

§  72.8  Interstate  movement  of  cattle 
from  free  premises  upon  inspection  and 
certification  by  Division  inspector. 
Cattle  located  in  areas  where  tick  eradi¬ 
cation  is  being  conducted  in  cooperation 
with  the  State  authorities,  and  which 
are  on  premises  shown  by  the  ofBcial 
records  of  tick  eradication  to  be  free 
from  ticks,  may,  upon  inspection  and 
certification  by  a  Division  inspector,  be 
shipped  or  transported  interstate  for  any 
purpose  without  dipping  upon  compli¬ 


ance  with  the  requirements  set  forth 
under  §§  72.9,  72.10,  72.12. 

§  72.9  Interstate  movements  of  cattle; 
inspection  and  certification  by  Division 
inspector  required.  All  interstate  >move- 
ments  of  inspected  and  certified  and 
dipped  and  certified  cattle  shall  be 
accompanied  to  final  destination  by  a 
certificate  of  a  Divisioiflnspector  (which 
certificate  shall  show  that  the  cattle  so 
being  moved  have  been  dipped  as  re¬ 
quired  by  §  72.6  or  by  §  72.7  and  are  free 
of  ticks,  or  have  been  inspected  as  re¬ 
quired  by  §  72.8,  and  are  free  of  ticks) ; 
all  such  certificates  shall  be  handled, 
delivered,  kept,  and  preserved  in  accord¬ 
ance  with  the  provisions  of  §  72.16;  and 
all  such  cattle  shall  be  handled  through 
noninfectious  pens,  alleys,  and  chutes, 
and  when  shipped  shall  be  loaded  into 
clean  and  disinfected  cars  or  trucks,  and 
shall  not  be  unloaded  in  the  quarantined 
area  except  at  such  points  reserved  for 
noninfested  cattle  as  may  from  time  to- 
time  be  authorized  by  the  division. 

§  72.10  Inspected  or  dipped  and  certi¬ 
fied  cattle  subject  to  restrictions  of  State 
of  destination.  All  such  interstate 
movements  of  inspected  or  dipped  and 
certified  cattle  are  subject  to  such  restric¬ 
tions,  which  are  not  inconsistent  with 
the  regulations  in  this  subchapter,  as 
may  be  imposed  at  destination  by  the 
ofiBcials  of  the  State,  Territory,  or  the 
District  of  Columbia. 

§  72.11  Quarantined  area;  cattle  con¬ 
sidered  infested;  requirements  for  plac¬ 
ing  in  noninfectious  pens  or  premises. 
Cattle  of  the  quarantined  area  shall  be 
considered  infested  and  shall  not  be 
placed  in  noninfectious  pens  or  prem¬ 
ises  until  after  the  final  inspection  or 
dipping. 

§  72.12  Cattle;  exposure  to  tick  infes¬ 
tation  after  treatment  or  inspection  pro¬ 
hibited.  The  cattle  shall  not  be  exposed 
to  tick  infestation  after  treatment 
and/or  inspection. 

§  72.13  Dipping  requirements;  per¬ 
mitted  dips;  facilities;  handling.  The 
dipping  of  cattle  for  interstate  movement 
shall  be  done  only  in  a  permitted  dip  and 
at  places  where  proper  facilities  are  pro¬ 
vided  for  dipping  and  for  handling  the 
cattle  in  a  maner  to  prevent  exposure 
to  infection  after  the  final  dipping.  Cat¬ 
tle  which  are  to  be  dipped  shall  be  given 
^n  opportimity  to  drink  suflBcient  water 
to  quench  their  thirst  prior  to  dipping, 
be  carefully  handled,  and  not  dipped 
while  they  are  in  a  heated  or  exhausted 
conditien.  Dipped  cattle  shall  not  be 
loaded  for  shipment  until  dry.  The  dip 
at  present  permitted  by  the  Department 
is  an  arsenical  solution  which  shall  at  all 
times  show  a  minimum  of  twenty-two 
hundredths  percent  of  arsenious  oxide 
in  solution,  as  indicated  by  the  Division 
field  test  for  the  arsenical  dipping  bath.^ 
A  proprietary  brand  of  arsenical  solution 
may  be  used  in  official  dipping  only  after 
specific  permission  therefor  has  been 
issued  by  the  Division;  and  no  dip  will 
hereafter  be  given  Department  permis¬ 
sion  for  official  use  in  the  dipping  of  cat- 


1  Description  available  on  application  to 
the  Department. 


tie  for  ticks  unless  it  has  been  shown  to 
the  satisfaction  of  the  Division  (a)  tlM 
the  strength  of  the  bath  prepared  tl^ 
from  may  be  satisfactorily  determined  in 
the  field  by  a  practical,  portable  testis 
outfit;  (b)  that  under  actual  field 
tions  the  dipping  of  cattle  in  a  bath  of 
definite  strength  will  effectually 
cate  ticks  without  injury  to  the  anirmu 
dipped. 

§  72.14  Arsenical  cattle  dips;  reguir^ 
ments  for  determination  of  suitabiUta 
The  following  specifications  will  be  eini 
ployed  for  determining  the  suitability  (rf 
arsenical  cattle  dips  for  use  under  the 
provisions  of  this  part, 

(a)  The  product  must  remain  a  uni, 
form  liquid  when  held  at  the  tempera¬ 
ture  of  0°  C.  (32°  F.)  for  3  hours  (chill 
test) . 

(b)  The  product  must  be  readily  and 
completely  miscible  with  water  when 
added  thereto  in  the  proportion  and  in 
the  manner ’employed  for  the  prepara, 
tion  of  dipping  baths  (solubility  test).' 

(c)  The  product  must  contain  aism- 
ious  oxide  within  the  limits  of  28.2  and 
30,7  grams  per  100  cubic  centimeten 
measured  at  25°  C.  (77°  F.). 

(d)  The  product  must  contain  soap, 
derived  from  an  appropriate  soap  basel 
in  quantity  not  less  than  one-half  the 
quantity  of  arsenious  oxide  present  The 
soap  is  to  be  reckoned  as  potassium  soap, 
exclusive  of  glycerin  and  unsapoaffled 
matter. 

(e)  The  product  must  contain  tar 
acids  derived  from  commercial  cresylk 
acid  in  such  proportion  that  equivalent 
potassium  cresylate,  when  added.4o  die 
soap  content,  shall  yield  a  combined  con¬ 
tent  of  soap  and  cresylate  not  less  than 
the  content  of  arsenious  oxide. 

(f)  The  product  must  not  contain  an 
unnecessary  excess  of  alkali. 

§  72.15  Owners  assume  responsfbMf. 
must  execute  agreement  prior  to  dippiap 
or  treatment  waiving  all  claims  against 
United  States.  When  the  cattle  are  to 
be  dipped  under  Division  supervision  the 
owner  of  the  cattle,  offered  for  shipment, 
or  his  agent  duly  authorized  thereto, 
shall  first  execute  and  deliver  to  a  Divi¬ 
sion  inspector  an  application  for  inspec¬ 
tion  and  supervised  dipping  wherein  he 
shall  agree  to  waive  all  claims  against  the 
United  States  for  any  loss  or  damage  to 
said  cattle  occasioned  by  or  resulting 
from  dipping  or  other  treatment  under  ^ 
this  part,  or  resulting  from  any  subse¬ 
quent  treatment  prior  to  their  interstate 
shipment,  or  resulting  from  the  fact  that 
they  are  later  found  to  be  still  tick  in¬ 
fested,  and  also  for  all  subsequent  loa 
or  damage  to  any  other  cattle  in  the  pos¬ 
session  or  control  of  such  owner  which 
may  come  into  contact  with  the  cattle  so 
dipped  or  treated. 

§  72.16  Designated  dipping  stations 
to  be  approved  by  Director  of  Division  on 
recommendation  of  State  authorities; 
facilities.  When  deemed  advisable  and 
upon  recommendation  by  the  proper 
livestock  sanitary  authorities,  designated 
dipping  stations  may  be  approved  by  the 
Director  of  Division  as  points  at  which 
cattle  of  the  quarantined  area  of  the 
State  in  which  said  station  is  located  may 
be  inspected,  dipped,  and  certified  for 
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.  movement.  The  facilities  fur- 

iSSisball  include  a  properly  equipped 
vat.  nonlnfectious  pens  con- 
fSS  in  accordance  with  5  72.17  and 
roofed  or  covered  section  of  pens  of 
J^SSent  size  to  protect  all  dipped  ani- 
SSb  from  exposure  to  rain  or  hot  sun. 
JJIJneys,  chutes,  and  pens  shall  be  paved 
or^properly  floored. 

{72.17  Unloading  noninfected  cattle 
/or  rest,  feed,  and  water  only,  permitted 
LnyXhorized  pens  for  such  purpose— io.) 
specifications  for  construction  and 
maintenance.  Cattle  of  the  free  area, 
and  cattle  of  the  quarantined  area  when 
ropcr^  dipped,  inspected,  and  certified 
Si  accordance  with  this  part,  which  are 
transported  interstate  by  ;-ail  through 
the  quarantined  area  shall  not  be  un¬ 
loaded  therein  for  rest.  feed,  and  water 
unless  they  are  unloaded  into  properly 
equipp^.  nonlnfectious  pens  set  apart 
for  such  cattle  at  such  points  as  may 
from  time  to  time  be  authorized  by  the 
Division.  Such  noninfectious  pens  and 
the  platforms,  chutes,  and  alleys  leading 
thereto  shall  be  constructed  and  main¬ 
tained  in  accordance  with  the  specifica¬ 
tions  set  out  in  subparagraphs  (1)  to  (6) 
of  this  paragraph. 

(1)  The  outside  fences  inclosing  such 
pens,  and  the  fences  on  either  si<Je  of  the 
alleys,  chutes,  and  platforms  leading 
thereto,  shall  be  tight  board  fences  not 
less  than  6  feet  high  on  the  inside. 

(2)  If  such  pens,  alleys,  chutes,  and 
platforms  are  adjacent  to  pens,  alleys, 
chutes,  and  platforms  used  by  cattle  of 
the  quarantined  area,  there  shall  be  be¬ 
tween  them  a  space  not  less  than  10  feet 
wide,  which  shall  be  inaccessible  to  live¬ 
stock.  This  space  shall  be  limited  on 
each  side  by  the  6-foot  fence  required  by 
subparagraph  (1)  of  this  paragraph. 
The  remaining  space  around  such  yards 
shall  be  limited  as  in  subparagraph  (3) 
of  this  paragraph. 

(3)  n  such  pens,  alleys,  chutes,  and 
platforms  are  isolated  from  other  pens, 
alleys,  chutes,  or  platforms,  there  shall 
be  built  and  maintained  outside  thereof 
.on  all  sides  to  which  cattle  of  the  vicinity 
might  otherwise  approach  a  cattle-proof 
fence  not  less  than  5  feet  high  and  not 
less  than  15  feet  from  the  6-foot  fence 
required  by  subparagraph  (1)  of  this 
paragraph. 

(4)  The  only  means  of  egress  from 
such  pens  shall  be  by  way  of  the  alleys, 
chutes,  and  platforms  inclosed  by  6-foot 
fences  as  required  by  subparagraph  (1) 
of  this  paragraph,  to  cars  for  reforward- 
Ing;  and  imder  no  circiunstances  shall 
there  exist  any  connection  between  such 
pens  and  other  adjacent  premises. 

(5)  Such  noninfectious  premises  shall 
be  so  located,  or  such  drainage  facilities 
shall  be  provided  therefor,  that  water 
from  the  surroimding  area  will  not  flow 
on  to  or  through  them. 

(6)  Such  pens  shall  be  marked  by  a 
conspicuous  sign  bearing  the  words 
“Nonlnfectious  Pens”  in  letters  not  less 
ttian  10  inches  in  height. 

(b)  Materials  for  use  in  noninfectious 
pens;  source,  shipment,  handling.  The 
b»y.  straw,  or  similar  materials  required 
fw  feed  and  bedding  in  such  noninfec¬ 
tious  pens  shall  be  shipped  in  nwiinfec- 
tious  cars  from  points  outside  of  the 
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quarantined  area  so  handled  that  they 
may  not  become  infectious. 

I  72.18  Movement  interstate;  specifi¬ 
cation  by  Division  Director  of  treatment 
required  when  dipping  facilities  unavaU- 
able — (a)  Tick-infested  cattle.  Cattle 
of  4he  free  area  which  are  tick-infested 
may  be  moved  interstate  for  any  purpose 
after  they  have  been  treated  in  the  same 
manner  as  cattle  under  §  72.6 :  Provided, 
however.  That  when  dipping  facilities  are 
not  available  at  the  place  where  the 
cattle  are,  said  treatment  shall  be  given 
at  a  place  and  in  the  manner  specified  by 
the  Director  Division. 

(b)  Tick-exposed  cattle.  Cattle  of  the 
free  area  which  have  been  exposed  to  tick 
infestation  may  be  moved  interstate  for 
any  purpose  after  they  have  been  treated 
in  the  same  manner  as  cattle  under 
§  72.7 :  Provided,  however.  That  when 
dipping  facilities  are  not  available  at  the 
place  where  the  cattle  are,  said  treatment 
shall  be  given  at  a  place  and  in  the  man¬ 
ner  specified  by  the  Director  of  Division. 

(c)  Cattle  moved  contrary  to  regula¬ 
tions.  Cattle  which  have  been  moved 
from  the  quarantined  area  to  the  free 
area  without  first  having  been  treated  in 
the  manner  provided  in  either  §  72.6  or 
§  72.7  or  inspected  in  the  manner  pro¬ 
vided  in  §  72.8  shall  not  be  shipped  or 
moved  interstate  until  they  have  been 
treated  in  the  same  manner  as  cattle 
under  §  72.6:  Provided,  however.  That 
when  dipping  facilities  are  not  available 
at  the  place  where  the  cattle  are,  said 
treatment  shall  be  given  at  a  place  and 
in  the  manner  specified  by  the  Director 
of  Division. 

§  72.19  Interstate  shipments  and  use 
of  pine  straw,  grass,  or  litter  from  quar¬ 
antined  area;  prohibited  until  disin¬ 
fected.  Pine  straw,  grass,  or  similar  lit¬ 
ter  collected  from  tick-infested  pastures, 
ranges,  or  premises  may  diss^inate  the 
contagion  of  splenetic,  southern,  or 
Texas  fever;  therefore  pine  straw,  grass, 
or  similar  litter  originating  in  the  quar¬ 
antined  area  shall  not  be  transported  or 
moved  interstate  therefrom  or  used  as 
packing  material  or  car  bedding  for  com¬ 
modities  or  livestock  to  be  transported  or 
moved  from  the  quarantined  area  of  any 
State,  Territory,  or  the  District  of 
Columbia'  to  or  through  the  free  area  of 
any  other  State,  Territory,  or  the  Dis¬ 
trict  of  Columbia,  unless  such  material  is 
first  disinfected  in  accordance  with  the 
provisions  of  §  72.24. 

§  72.20  Exhibition  of  noninfected  cat¬ 
tle  in  the  quarantined  area;  restrictions 
under  which  permitted.  The  exhibition 
of  noninfected  cattle  at  fairs  or  exhibi¬ 
tions  in  the  quarantined  area  and  their 
reshipment  to  the  free  area  without  dip¬ 
ping  may,  by  written  order  of  the  Direc¬ 
tor  of  Division,  be  permitted:  Provided, 
That  the  cattle  shall  be  handled  under 
such  conditions  as  may  be  prescribed  in 
each  case  to  preclude  any  danger  of  the 
spread  of  infection. 

§  72.21  Horses,  mules,  and  asses  in¬ 
fested  with  or  exposed  to  cattle  ticks 
subject  to  same  restrictions  as  cattle. 
Horses,  mules,  and  asses  which  are  in¬ 
fested  with  ticks  iMargaropus  annula- 
tus)  or  exposed  to  tick  infestation  shall 
not  be  moved  interstate  unless  they  are 
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treated  in  accordance  with  the  require¬ 
ments  set  forth  in  this  part  governing 
the  interstate  movement  of  cattle  of  the 
quarantined  area  infested  with  or  ex¬ 
posed  to  tick  infestation. 

I  72.23  Cars,  vehicles,  and  premises; 
cleaning  and  disinfection  after  contain¬ 
ing  infested  or  exposed  animals.  Cara 
and  other  vehicles,  and  yard,  pens, 
chutes,  or  other  premises,  which  have 
contained  interstate  shipments  of  ani¬ 
mals  infested  with  or  exposed  to  ticks, 
shall  be  cleaned  and  disinfected  in  ac¬ 
cordance  with  the  provisions  of  §§  71.4- 
71.11. 

f  72.23  Cars  or  other  vehicles  having 
carried  infested  or  exposed  cattle  in 
quarantined  area  shall  be  cleaned  and 
disinfected.  Cars  or  other  vehicles 
which  have  carried  cattle  exposed  to  or 
infested  with  ticks  within  the  quaran¬ 
tined  area  of  any  State  shall  be  cleaned 
and  disinfected  in  accordance  with 
§§71.4-71.11  before  being  moved  inter¬ 
state. 

§  72.24  Jjitter  and  manure  from  car¬ 
riers  and  premises  of  tick-infested  ani¬ 
mals;  destruction  or  disinfection  re¬ 
quired.  The  Jitter  and  manure  removed 
from  cars,  boats,  or  other  vehicles  and 
from  pens,  chutes,  alleys,  or  other  prem¬ 
ises  or  inclosures  which  have  contained 
interstate  shipments  of  tick-infested  an¬ 
imals,  shall  be  destroyed  or  disinfected 
by  the  transportation  or  yard  company, 
or  other  owner  thereof,  imder  Division 
supervision,  by  saturating  it  with  any 
permitted  disinfectant  (see  §§71.10, 
71.11  of  this  subchapter),  or  otherwise 
disposed  of  under  permission  from  the 
Director  of  Division. 


Part  73 — Scabies  in  Cattle 

Sec. 

73.1  Interstate  movement  prohibited. 

73  g  Interstate  shipment  lor  immediate 

slaughter. 

73.8  Shipment  lor  purposes  other  than 
slaughter;  conditions  under  which 
I>ermitted. 

73.4  Interstate  shipment  ol  cattle  exposed 

but  not  visibly  diseased;  conditions 
under  which  permitted  on  one  dip- 
ping. 

73.5  Interstate  shipment  of  undiseased  cat¬ 

tle  from  quarantined  area;  when 
permitted. 

73.6  Placarding  cars  and  marking  billing 

of  shipments  of  dipped  scabby  cattle 
or  cattle  exposed  to  scabies. 

73.7  Movement  from  quarantined  to  free 

area  and  shipment  therefrom;  re¬ 
strictions  under  which  permitted. 

73.8  Cattle  Infected  or  exposed  during 

transit. 

73.9  •  Shipments  from  public  stockyards; 

conditions  and  requirements. 

73.10  Permitted  dips;  substances  allowed. 

73.11  Disinfection  of  cars,  v^clee  and 

premises  having  contained  scabby 
cattle. 

Atjthoritt:  ||  73.1  to  73.11  issued  under 
secs.  4,  5.  23  Stat.  32,  as  amended,  secs.  1.  2, 
32  Stat.  791,  as  amended,  792,  as  amended, 
secs.  1,  3,  33  Stat.  1264,  as  amended.  1265, 
as  amended;  21  U.  S.  C.  111-113,  120,  121, 
123,  125.  Interpret  or  apply  secs.  6.  7.  23 
Stat.  32.  as  amended,  secs.  2.  4.  83  Stat. 
1284,  as  amended.  1265,  as  amended;  21 
U.  S.  C.  115.  117,  124.  126. 

8  78.1  Interstate  movement  prohib¬ 
ited— <u)  Cattle  affected  with  scabies. 
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No  cattle  affected  with  scabies  shall  be 
shipped,  trailed,  driven,  or  otherwise 
moved  interstate  for  any  purpose. 

(b)  Cattle  affected  toith  or  exposed  to 
scabies.  No  cattle  which,  just  prior  to 
movement,  were  affected  with  or  exposed 
to  scabies  shall  be  shipped,  trailed, 
driven,  or  otherwise  moved  interstate  for 
any  purpose  except  as  provided  in  this 
part. 

(c)  Cattle  from  area  quarantined  for 
scabies.  No  cattle  shall  be  shipped, 
trailed,  driven,  or  otherwise  moved  inter¬ 
state  from  the  area  quarantined  for  the 
disease  of  scabies  in  cattle  except  as  pro¬ 
vided  in  this  part. 

§  73.2  Interstate  shipment  for  imme¬ 
diate  slaughter — (a)  Conditions  under 
which  permitted  after  one  dipping.  Cat¬ 
tle  which,  just  prior  to  shipment,  were 
affected  with  scabies  but  have  been 
dipped  once  in  a  permitted  dip  under  the 
supervision  of  a  Division  inspector  with¬ 
in  10  days  prior  to  the  date  of  shipment 
may  be  shipped  or  transported  interstate 
for  immediate  slaughter  to  a  recognized 
slaughtering  center,  upon  compliance 
with  the  following  conditions: 

(1)  They  shall  not  be  diverted  en 
route. 

(2)  The  cars  shall  be  placarded  and 
the  billing  shall  be  marked  “Dipped 
Scabby  Cattle,”  in  accordance  with 
?  73.6. 

(b)  After  one  dipping;  to  be  slaugh¬ 
tered  within  14  days  or  redipped  by 
owner.  Cattle  shipped  interstate  sub¬ 
ject  to  the  provisions  of  paragraph  (a) 
of  this  section  shall  be  slaughtered  with¬ 
in  14  days  from  the  date  of  the  dipping 
or  shall  be  again  dipped  by  the  owner. 

(c)  When  part  of  diseased  herd  not 
visibly  affected.  Cattle  of  the  free  area 
not  visibly  diseased  with  scabies,  but 
which  may  be  part  of  a  diseased  herd, 
may  be  shipped  or  transported  interstate 
for  immediate  slaughter  to  any  recog¬ 
nized  slaughtering  center  where  sepa¬ 
rate  pens  are  provided  for  yarding  ex¬ 
posed  cattle:  Provided,  That  the  follow¬ 
ing  conditions  are  strictly  observed  and 
complied  with: 

(1)  The  cars  in  which  the  cattle  are 
transported  shall  be  placarded  and  the 
billing  accompanying  the  shipment  shall 
be  marked  “Cattle  Exposed  to  Scabies,” 
in  accordance  with  §  73.6. 

(2)  Upon  arrival  at  a  public  stockyard 
the  cattle  shall  not  be  permitted  to  min¬ 
gle  with  other  cattle  until  such  time  as 
they  are  disposed  of  for  slaughter  or  are 
again  dipped  and  certified  for  further 
interstate  movement. 

(d)  Undiseased  herds  in  quarantined 
area;  conditions  under  which  permitted. 
Cattle  of  herds  of  the  quarantined  area 
which  are  not  diseased  with  scabies  may 
be  shipped,  transported,  or  otherwise 
moved  interstate  for  immediate  slaugh¬ 
ter,  upon  inspection  by  a  Division  in¬ 
spector  and  when  accompanied  by  a  cer¬ 
tificate  from  such  inspector  showing  the 
cattle  to  be  free  from  disease. 

§  73.3  Shipment  for  purposes  other 
than  slaughter;  conditions  under  which 
permitted.  Cattle  affected  with  scabies 
may  be  shipped  interstate  for  any  pur¬ 
pose  if  dipped  twice  in  a  permitted  dip, 
10  to  14  days  apart,  imder  the  super¬ 
vision  of  a  Division  inspector,  and  so 


certified  by  such  inspector,  or  such  cattle 
may  be  so  shipped  if  dipped  once  in  a 
permitted  dip  under  Division  supervision 
at  the  point  of  origin,  provided  arrange¬ 
ments  have  been  made  for  the  second 
dipping,  under  Division  supervision,  en 
route  or  at  destination  within  10  to  14 
days  after  the  first  dipping.  If  shipped 
in  the  latter  manner  the  cars  containing 
the  cattle  shall  be  placarded  and  the 
billing  shall  be  marked  “Dipped  Scabby 
Cattle,”  in  accordance  with  §  73.6. 

§  73.4  Interstate  shipment  of  cattle 
exposed  but  not  visibly  diseased;  condi¬ 
tions  under  which  permitted  on  one  dip¬ 
ping.  Cattle  not  visibly  diseased  with 
scabies,  but  which  are  known  to  be  part 
of  a  diseased  herd  or  to  have  come  In 
contact  with  diseased  cattle  or  infec¬ 
tious  cars  or  premises,  may  be  shipped 
interstate  for  any  purpose  if  dipped  once 
at  the  point  of  origin,  under  the  super¬ 
vision  of  a  Division  inspector,  in  a  per¬ 
mitted  dip,  or  the  cattle  may  be  dipped 
en  route  by  special  permission  first  had 
and  obtained  from  the  Director  of  the 
Division;  but  in  such  event  the  cars  shall 
be  placarded  and  the  billing  shall  be 
marked  “Cattle  Exposed  to  Scabies,”  in 
accordance  with  §  73.6,  and  the  cattle 
shall  not  be  permitted  to  mingle  with 
other  cattle  until  disposed  of  in  accord¬ 
ance  with  the  regulations  in  this  part. 

§  73.5  Interstate  shipment  of  undis¬ 
eased  cattle  from  quarantined  area; 
when  permitted.  Cattle  of  herds  of  the 
quarantined  area  which  are  not  dis¬ 
eased  with  scabies  may  be  shipped  or 
transported  interstate  for  any  purpose 
upon  inspection  by  a  Division  inspector 
and  when  accompanied  by  a  certificate 
from  such  inspector  showing  the  cattle  to 
be  free  from  disease  or  exposme  thereto. 

§  73.6  Placarding  cars  and  marking 
billing  of  shipments  of  dipped  scabby 
cattle  or  cattle  exposed  to  scabies. 
When  cattle  are  shipped  as  “Dipped 
Scabby  Cattle,”  or  “Cattle  Exposed  to 
Scabies,”  the  transportation  companies 
shall  securely  affix  to  and  maintain  upon 
both  sides  of  each  car  carrying  such  cat¬ 
tle  a  durable,  conspicuous  placard,  not 
less  than  5V2  by  8  inches  in  size,  on  which 
shall  be  printed  with  permanent  black 
ink  in  boldfaced  letters,  not  less  than  1  y2 
inches  in  height,  the  words,  “Dipped 
Scabby  Cattle,”  or  “Cattle  Exposed  to 
Scabies,”  as  the  case  may  be.  These 
placards  shall  also  show  the  name  of  the 
place  from  which  the  shipment  was 
made,  the  date  of  the  shipment  (which 
must  correspond  to  the  date  of  the  way¬ 
bills  and  other  papers) ,  the  name  of  the 
transportation  company,  and  the  name 
of  the  place  of  destination.  The  carrier 
issuing  the  waybills,  conductors’  mani- 
fects,  memoranda,  and  bills  of  lading 
pertaining  to  such  shipments  shall 
plainly  write  or  stamp  upon  the  face  of 
each  such  paper  the  words,  “Dipped 
Scabby  Cattle,”  or  “Cattle  Exposed  to 
Scabies,”  as  the  case  may  be.  If  for  any 
reason  the  placards  required  by  this  part 
have  not  been  affixed  to  the  car  as  afore¬ 
said,  or  the  placards  have  been  removed, 
destroyed,  or  rendered  illegible,  or  the 
cattle  are  rebilled  or  are  transferred  to 
other  cars  or  boats,  the  placards  shall 
be  immediately  affixed  or  replaced  by  the 


carrier,  and  the  new  waybills  shall  bt 
marked  as  aforesaid  by  the  carrier  ias^ 
ing  them,  the  intention  being  that  tha 
billing  accompanying  the  shipment  slS 
be  marked  and  the  car  containing  the 
cattle  shall  be  placarded  “Dipped  Seabbr 
Cattle,”  or  “Cattle  Exposed  to  Scal^eo 
as  the  case  may  be,  from  the 
shipment  until  the  cattle  arrive  at  de. 
tination  or  point  of  dipping  and  the  di#. 
position  of  the  cars  is  indicated  by  1 
Division  inspector. 

§  73.7  Movement  from  quarantined  to 
free  area  and  shipment  therefrom;  re- 
strictions  under  which  permitted!  No 
person,  firm,  or  corporation  shall  deliter 
for  transportation,  transport,  drive  on 
foot,  or  otherwise  move  interstate  frinn 
the  free  area  of  any  State,  Territory,  or 
the  District  of  Columbia'  any  cattle  wWch 
have  been  moved  from  the  quarantined 
area  of  the  same  State,  Territory,  or  the 
District  of  Columbia  into  such  free  area: 
Provided,  however,  That  such  cattle  may 
be  delivered  for  transportation,  trans¬ 
ported,  driven  on  foot,  or  otherwise 
moved  interstate  for  the  purposes  for 
which  the  shipment,  transportation,  or 
other  movement  interstate  of  cattle  of 
the  quarantined  area  is  permitted  by  this 
part.  Provided,  That  in  such  shipment 
and  transportation  or  other  movement 
the  requirements  of  this  part  governing 
the  shipment  and  transportation  or 
other  movement  of  cattle  of  the  quar¬ 
antined  area  are  strictly  complied  with: 
And  provided  further.  That  this  section 
shall  not  apply  to  cattle  of  the  quaran¬ 
tined  area  which,  before  being  moved 
into  the  free  area,  are  certified  by  a  Divi¬ 
sion  inspector  as  free  from  disease  and 
are  accompanied  by  such  certificate  in 
their  shipment  and  transportation  or 
other  movement  interstate. 

§  73.8  Cattle  infected  or  exposed  dr- 
ing  transit — (a)  Healthy  cattle  from  wi- 
quarantined  State  exposed  en  route. 
Should  healthy  cattle  in  transit  fnun  a 
State  not  quarantined  by  the  Secretary 
of  Agriculture  for  scabies  in  cattle  be  un¬ 
loaded  en  route  and  placed  in  infectious 
premises,  they  shall  be  treated  as  exposed 
cattle,  and  their  further  movement  shall 
be  subject  4;o  the  provisions  of  this  part 
with  respect  to  the  movement  of  exp^ 
cattle. 

(b)  Interstate  shipments  of  catUe  un¬ 
der  Division  certificate  found  affected  or 
exposed  en  route.  Cattle  shipped  inter¬ 
state  under  a  certificate  from  a  Divisioin 
inspector,  or  other  cattle  which  are  found 
en  route  to  be  affected  with  scabies  or 
to  have  been  exposed  thereto,  shall  there¬ 
after  be  handled  in  the  same  manner  as 
diseased  or  exposed  cattle  are  required  by 
this  part  to  be  handled,  and  the  cars  or 
other  vehicles  and  the  chutes,  alleys,  and 
pens  which  have  been  occupied  by  dis¬ 
eased  animals  shall  be  cleaned  and  dis¬ 
infected  as  provided  in  §§  71.4-71.11  of 
this  subchapter. 

§  73.9  Shipments  from  public  stock- 
yards;  conditions  and  requirements.  No 
cattle  shall  be  shipped  or  moved  inter¬ 
state  from  any  public  stockyards  with¬ 
out  a  certificate  issued  by  a  Division  in¬ 
spector  showing  that  the  cattle  are  free 
from  scabies  or  have  been  dipped  f« 
scabies:  Provided,  That  this  restricts 
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not  apply  to  shipments  of  cattle 
in  transit  for  feed,  water,  and 
not  offered  for  sale.  If  cattle 
with  scabies  are  introduced  into 
JJT^oninfectious  yards  or  portions 
il-of  the  chutes,  alleys,  and  pens  used 
shaU  be  thoroughly  cleaned  and 
^^ected  under  Division  supeiwision. 

I7J10  Permitted  dips;  substances 

(a)  The  dips  at  present  per- 
L^Sby  the  Department  for  the  treat- 
maat  under  Division  supervision,  of 
affected  with  or  exposed  to  scabies 
^  as  follows: 

(1)  liime-sulphur  dip.  other  than 
nroprletary  brands  thereof,  made  in  the 
Sopcation  of  12  pounds  of  unslaked 
m^or  16  pounds  of  commercial  hy¬ 
drated  lime,  not  air  slaked  lime)  and  24 
pounds  of  flowers  of  sulphur  or  sulphur 
flour  to  100  gallons  of  water. 

(2)  Nicotine  dip,  other  than  proprie¬ 
tary  brands  thereof,  containing  not  less 
than  five  one-himdredths  of  1  percent 
di  nicotine. 

(3)  Benzene  Hexachloride  (BHC)  and 
Undane  dips  made  and  maintained  at  a 
concentration  of  0.075  percent  gamma 


txHner. 

(b)  A  proprietary  brand  of  lime- 
sulphur  dip  or  nicotine  dip  may  be  used 
In  official  dipping  only  after  specific 
permission  therefor  has  been  issued  by 
the  Division. 

(c)  The  dipping  bath  for  the  lime- 
Bu^ur  and  nicotine  dips  must  be  used 
at  a  temperature  of  95*  to  105“  P.,  and 
must  be  maintained  at  all  times  at  a 
strength  of  not  less  than  2  percent  of 
“sulphide  sulphur”  in  the  case  of  the 
Bme-sulphur  dip,  and  not  less  than  five 
one-hundredths  of  1  percent  of  nicotine 
in  the  case  of  the  nicotine  dip.  as  indi¬ 
cated  by  the  field  tests  for  such  bath? 
approv^  ^  by  the  Division.  The  dipping 
bath  for  the  benzene  hexachloride  and 
findane  dips  must  be  used  at  a  tempera¬ 
ture  of  less  than  80°  F.,  and  must  be 
maintEdned  at  all  times  at  a  concentra¬ 
tion  of  0.075  percent  gamma  isomer.* 

(d)  Before  a  dip.  other  than  those 
spemfled  in  this  section,  is  approved  as’a 
permitted  dip  for  the  eradication  of 
scabies  in  cattle^  the  Division  will  con¬ 
sider,  among  other  things,  whether  the 
strength  of  the  bath  prepared  therefrom 
may  be  satisfactorily  determined  in  the 
field  by  a  practical  portable  testing  out¬ 
fit.  and  wither,  imder  actual  field  con¬ 
ditions,  the  dipping  of  cattle  in  a  bath  of 
definite  strength  will  effectually  eradi¬ 
cate  scabies  infection  without  injury  to 
the  anhnals  dipped. 


§  73.11  Disinfection  of  cars,  vehicles 
and  premises  having  contained  scabby 
cattle.  Cars  and  other  vehicles,  yards, 
pens,  sheds,  chutes,  or  other  premises 
which  have  contained  cattle  of  a  con¬ 
signment  in  which  scabies  is  foimd  shall 
be  cleaned  and  disinfected  in  accordance 
with  the  provisions  of  §§  71.4-71.11  of 
this  subchapter^ 


Part  74 — Scabies  in  Sheep 


INTERSTATE  MOVEMENT 


Sec. 

74.1 


74.6 


Interstate  movement  of  affected  sheep 
prohibited. 

Sheep  affected  with  or  exposed  to 
scabies  prohibited  except  as  pro- ' 
vided. 

74.7  Prom  quarantine  area;  prohibited 

except  as  provided. 

74.8  When  scab  present  whole  flock  classed 

as  diseased;  not  to  be  shipped  until 
dipped;  “picking”  a  flock  prohibited. 


SHIPMENT  FOR  IMMEDIATE  SLAUGHTER 


74.9  Conditions  under  which  permitted 

after  one  dipping.  ^ 

74.10  To  be  slaughtered  within  14  days  or*' 

redipped. 

74.11  Exposed  but  not  diseased  sheep;  con¬ 

ditions  under  which  sending  per- 
*  mitted  to  recognized  slaughtering 
center  without  dipping. 

74.12  Interstate  movement  from  quaran¬ 

tined  area;  permitced  on  inspection 
and  certifleation. 

74.13  Interstate  movement  of  exposed,  not 

diseased,  sheep  to  recognized 
slaughtering  center;  conditions  un¬ 
der  which  permitted. 

74.14  Exposed  but  undiseased  sheep  to  rec¬ 

ognized  slaughtering  center  on  Di¬ 
vision  inspection  and  certifleation. 

74.15  Placarding  of  cars  and  marking  of 

billing  of  carriers. 


SHIPMENT  FOR  PURPOSES  OTHER  THAN 
SLAUGHTER 


74.16  Affected  sheep  from  free  or  quaran¬ 

tined  area  permitted  for  any  pur¬ 
pose  on  two  dippings. 

74.17  Dndiseased  but  exposed  sheep  per¬ 

mitted  for  any  purpose  on  one  dip¬ 
ping. 

74.18  Unaffected  and  unexposed  sheep  from 

quarantined  area  permitted  fm;  any 
purpose  after  Division  inspection 
and  certifleation. 


MOVEMENT  FROM  QUARANTINED  TO  FREE  AREA 
AND  SHIPMENT  THEREFROM 


74.19  Prohibited  except  in  compliance  with 
regulations  regarding  movement  of 
quarantined  sheep  or  on  Division 
certifleation. 


SHEEP  INFECTED  OR-  EXPOSED  IN  TRANSIT 


‘The  field  test  for  lime-sulphur  dipping 
btths  is  described  in  United  States  Depart¬ 
ment  of  Agriculture  Bulletin  163,  for  sals 
by  the  Superln^ndent  of  Documents,  Qov- 
ttiunent  Printing  Office,  Washington  26, 
D.  C.,  at  6  cents  a  copy.  A  field  test  outfit 
»t  present  approved  by  the  Division  for  nlco- 
tlne-dipping  baths  is  that  designated  for  the 
Pwpose  of  Identification  as  "Field  test  outfit 
N-S."  (Description  available  on  application 
W  the  Department.) 

‘Inasmuch  as  care  must  be  exercised  la 
aliqi>ing  animals  and  in  maintaining  the  bath 
•t  the  standard  concentration  when  these 
Wtable  powders  are  employed,  detailed  In- 
■hwUon  win  be  Issued  for  the  guidance  of 
J^oyees  who  may  be  called  upon  to  tise 
ttem  In  the  scabies  eradication  program. 


74.20  Undiseased  and  unexposed  sheep  ex¬ 

posed  in  transit  to  be  treated, 
moved,  and  handled  as  exposed. 

74.21  Sheep  diseased  or  exposed  en  route 

under  Division  certification;  han¬ 
dled  as  diseased  or  exposed. 


SHIPMENTS  FROM  PUBLIC  STOCKYARDS 


74.22  Interstate  shipment;  conditions  under 

which  permitted. 

74.23  Interstate  shipment  prohibited  unless 

for  slaughter. 


PERMITTED  DIPS 

74.24  Permitted  dips;  substances  allowed. 

DISmFBCnON  OF  CARS,  VEHICLES,  AND  PREMISES 

74.25  -Required  if  contained  diseased  sheep. 
Authobttt;  §5  74.1  to  74.25  Issued  under 


secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1.  2, 
32  Stat.  791,  as.  amended,  792,  as  amended. 
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secs.  1,  3,  33  Stat.  1264,  as  amended,  1265, 
as  amended;  21  U.  S.  C.  111-113.  120,  121, 
123,  125.  Interpret  or  apply  secs.  6,  7,  23 
Stat.  32,  as  amended,  secs.  2,  4,  33  Stat. 
1264,  as  amended.  1265.  as  amended;  21 
U.  S.  C;  115,  117,  124,  126. 

i 

INTERSTATE  MOVEMENT 

§  74.1.  Interstate  movement  of  affected 
sheep  prohibited.  No  sheep  affected  with 
scabies  shall  be  shipped,  trailed,  driven, 
or  otherwise  moved  interstate  for  any 
purpose. 

§  74.6  Sheep  affected  with  or  exposed 
to  scabies  prohibited  except  as  provided. 
No  sheep  which,  just  prior  to  movement, 
were  affected  with  or  exposed  to  scabies 
shall  be  shipped,  trailed,  driven,  or 
otherwise  moved  interstate  for  any  pur¬ 
pose  except  as  provided  in  this  part. 

§  74.7  From  quarantined  area;  pro- 
hibited  except  as  provided.  No  sheep 
shall  be  shipped,  trailed,  driven,  or  other¬ 
wise  moved  interstate  from  the  .area 
quarantined  for  the  disease  of  scabies  in 
sheep  except  as  provided  in  this  part. 

§  74.8  When  scab  present  whole  flock 
classed  as  diseased;  not  to  be  shipped 
until  dipped;  “picking’^  a  flock  pro- 
hibited.  All  the  sheep  in  a  certain  fiock 
or  shipment' in  which  the  disease  of 
scabies  is  present  shall  be  classed  as 
diseased  sheep,  and  none  of  them  shall  be 
offered  for  interstate  shipment  until 
dipped  as  provided  in  this  part.  The 
practice  of  "picking”  a  fiock — that  is,  re¬ 
moving  any  sheep  which  are  visibly  dis¬ 
eased  and  then  offering  any  portion  of 
the  remaining  sheep  for  either  inspection 
or  interstate  shipment  or  both — is  pro¬ 
hibited, 

SHIPMENT  FOR  IMMEDIATX  SLAUGHTER 

§  74.9  Conditions  under  which  per¬ 
mitted  after  one  dipping.  Sheep  which, 
just  prior  to  shipment,  were  affected  with 
scabies’  but  have  been  dipped  once  in  a 
permitted  dip  imder  the  supervision  of 
a  Division  inspector  within  10  days  prior 
to  the  date  of  shipment  may  be  shipped 
or  transported  interstate,  for  immediate 
slaughter,  to  a  recognized  slaughtering 
center  provided  the  following  conditions 
are  strictly  observed  and  complied  with: 

(a)  The  sheep  shall  not  be  diverted  en 
route. 

(b)  The  cars  or  boats  containing  the 
sheep  shall  be  placarded  and  the  billing 
fihall  be  marked  "Dipped  Scabby  Sheep.” 
in  accordance  with  §  74.15. 

(c)  Upon  arrival  at  a  public  stockyard 
the  sheep  shall  be  placed  in  a  portion  of 
the  stockyard  set  aside  for  the  receipt  of 
such  sheep  and  not  permitted  to  mingle 
with  other  animals  until  such  time  as 
they  are  disposed  of  for  slaughter  or  are 
again  dimmed  and  certified  for  further 
interstate  movement  for  purposes  other 
than  slaughter. 

§  74.10  To  be  slaughtered  within  14 
days  or  redipped.  Sheep  shipped  inter¬ 
state  subject  to  the  provisions  of  S  74.9 
shall  be  slaughtered  within  14  days  from 
the  date  of  the  dipping  or  shall  be  again 
dipped  by  the  owner. 

§  74.11  Exposed  but  not  diseased 
sheep;  conditions  wider  which  sending 
permitted  to  recognised  slmughtering 
center  without  dipping.  Sheep  that  are 
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not  diseased  with  scabies,  but  which  have 
been  exposed  to  the  contagrion  of  the 
disease,  may  be  shipped  or  transported 
interstate  by  rail  from  the  free  area, 
without  dipping,  to  a  recognized  slaugh¬ 
tering  center  for  immediate  slaughter, 
provided  that  the  cars  are  placarded  and 
the  billing  is  marked  “Exposed  Sheep  for 
Slaughter,”  in  accordance  with  §  74.15. 

§  74.12  Interstate  movement  from 
quarantined  area;  permitted  on  inspec¬ 
tion  and  certification.  Sheep  of  the 
quarantined  area  may  be  shipped  or 
transported  interstate  for  immediate 
slaughter  provided  they  have  been  in¬ 
spected  by  A  Division  inspector  and  found 
free  from  the  disease  or  exposure  thereto 
and  are  accompanied  by  a  certificate 
from  the  said  inspector  to  that  effect. 

§  74.13  Interstate  movement  of  ex¬ 
posed,"' not  diseased,  sheep  to  recognized 
slaughtering  center;  conditions  under 
which  permitted.  Sheep  of  the  quar¬ 
antined  area  which  have  been  exposed 
to  scabies  but  are  not  affected  therewith 
may  be  shipped  or  transported  inter¬ 
state,  for  immediate  slaughter,  to  a  rec¬ 
ognized  slaughtering  center  provided  the 
following  conditions  are  strictly  observed 
and  complied  with: 

(a)  The  sheep  shall  be  inspected  by  a 
Division  inspector  and  certified  to  be 
free  from  scabies. 

(b)  The  sheep  shall  not  be  diverted  en 
route. 

(c)  The  cars  or  boats  containing  the 
sheep  shall  be  placarded  and  the  billing 
shall  be  marked  “Exposed  Sheep  For 
Slaughter,”  in  accordance  with  §  74.15. 

§  74.14  Exposed  hut  undiseased  sheep 
to  recognized  slaughtering  center  on  Di¬ 
vision  inspection  and  certification. 
Sheep  shipped  interstate  subject  to  the 
provisions  of  §  74.13  shall  be  slaughtered 
within  14  days  from  the  date  of  ship¬ 
ment  or  shall  be  dipped  once  in  a  per¬ 
mitted  dip  imder  Division  supervision. 

§  74.15  Placarding  of  cars  and  mark¬ 
ing  of  hilling  of  carriers.  When  sheep 
are  shipped  for  slaughter  in  accordance 
with  §§  74.9,  74.11,  74.13,  the  transporta¬ 
tion  companies  shall  securely  affix  to  and 
maintain  upon  both  sides  of  each  car 
carrying  such  sheep  a  durable  and  con¬ 
spicuous  placard,  not  less  than  5^4  by  8 
inches  in  size,  on  which  shall  be  printed 
with  permanent  black  ink  in  bold-face 
letters,  not  less  than  1^4  inches  in  height,** 
the  words,  “Dipped,  Scabby  Sheep,”  or 
“Exposed  Sheep  For  Slaughter,”  as  the 
case  may  be.  These  placards  shall  also 
show  the  name  of  the  place  from  which 
the  shipment  was  made,  the  date  of  the 
shipment  (which  must  correspond  to  the 
date  of  the  waybills  and  other  papers) , 
the  name  of  the  transportation  company, 
and  the  name  of  the  place  of  destination. 
The  carrier  issuing  the  waybills,  conduc¬ 
tors’  manifests,  memoranda,  and  bills  of 
lading  pertaining  to  such  shipments  shall 
plainly  write  or  stamp  upon  the  face  of 
.  such  papers  the  words  “Dipped  Scabby 
Sheep,”  or  “Exposed  Sheep  For  Slaugh¬ 
ter,”  as  the  case  may  be.  If  for  any  rea¬ 
son  the  placards  required  by  this  part 
have  not  been  affixed  to  the  car  as  afore¬ 
said,  or  the  placards  have  been  removed, 
destroyed,  or  rendered  illegible,  or  the 
sheep  are  rebilled  or  are  transferred  to 


other  cars  or  boats  the  placards  shall  be 
immediately  affixed  or  replaced  by  the 
carrier  and  the  new  waybills  shall  be 
marked  as  aforesaid  by  the  carrier  issu¬ 
ing  them,  the  intention  being  that  the 
billing  accompanying  the  shipment  shall 
be  marked  and  the  cars  containing  the 
sheep  shall  be  placarded  “Dipped  Scabby 
Sheep,”  or  “Exposed  Sheep  For  Slaugh¬ 
ter,”  as  the  case  may  be,  from  the  time 
of  shipment  until  the  sheep  arrive  at 
destination  and  the  disposition  of  the 
cars  is  indicated  by  a  Division  inspector. 

SHIPBIENT  FOR  PURPOSES  OTHER  THAN 
SLAUGHTER 

§  74.16  Affected  sheep  from  free  or 
quarantined  area  permitted  for  any  pur¬ 
pose  on  two  dippings.  Sheep  which  were 
affected  with  scabies  just  prior  to  ship¬ 
ment  may  be  moved  interstate  for  any 
purpose  from  the  free  area  or  from  the 
quarantined  area  after  they  have  been 
dipped  twice,  10  to  14  days  apart,  in  a 
permitted  dip  under  the  supervision  of  a 
Division  inspector,  and  are  so  certified  by 
such  inspector. 

§  74.17  Undiseased  hut  exposed  sheep 
permitted  for  any  purpose  on  one  dip¬ 
ping.  Sheep  that  are  not  diseased,  with 
scabies  but  which  have  been  exposed  to 
the  contagion  of  the  disease  may  be 
shipped,  transported,  or  otherwise  moved 
interstate,  for  any  purpose  after  they 
have  been  dipped  once  in  a  permitted 
dip  under  the  supervision  of  a  Division 
inspector  and  are  certified  by  such  in¬ 
spector  to  be  free  from  the  disease. 

§  74.18  Unaffected  and  unexposed 
sheep  from  quarantined  area  permitted 
for  any  purpose  after  Division  inspection 
and  certification.  Sheep  of  the  quaran¬ 
tined  area  which  are  not  affected  with 
and  have*  not  been  exposed  to  scabies 
may  be  shipped,  transported,  or  other¬ 
wise  moved  interstate  for  any  purpose 
after  they  have  been  inspected  by  a  Divi¬ 
sion  inspector  and  found  to  be  free  from 
the  disease  or  exposure  thereto  when  ac¬ 
companied  by  a  certificate  from  the  said 
inspector  to  that  effect. 

MOVEMENT  FROM  QUARANTINED  TO  FREE  AREA 
AND  SHIPMENT  THEREFROM 

§  74.19  Prohibited  except  in  compli¬ 
ance  with  regulations  regarding  move¬ 
ment  of  quarantined  sheep  or  on  Divi¬ 
sion  certification.  No  person,  firm,  or 
corporation  shall  deliver  for  trans£>orta- 
tion,  transport,  drive  on  foot,  or  other¬ 
wise  move  interstate  from  the  free  area 
of  any  State,  Territory,  or  the  District 
of  Columbia  any  sheep  which  have  been 
moved  from  the  quarantined  area  of  the 
same  State,  Territory,  or  the  District  of 
Columbia  into  such  free  area:  Provided, 
however.  That  such  sheep  may  be  deliv¬ 
ered  for  transportation,  transported, 
driven  on  foot,  or  otherwise  moved  inter¬ 
state  for  the  purposes  for  which  the 
shipment,  transportation,  or  other 
movement  interstate  of  sheep  of  the 
quarantined  area  is  permitted  by  this 
part,  provided  that  in  such  shipment 
and  transportation  or  other  movement 
the  requirements  of  this  part  governing 
the  shipipent  and  transportation  or  other 
movement  of  sheep  of  the  quarantined 
area  are  strictly  complied  with:  And  pro¬ 
vided  further.  That  this  section  shall  not 


apply  to  sheep  of  the  quarantined  aim  I 
which,  before  being  moved  into  the^  I  ' 
area,  are  certified  by  a  Division  inspe^  I  ' 
as  free  from  disease  and  are  ac^l,  I  ' 
panied  by  such  certificate  in  thelr^^  I 
ment  and  transportation  or  I 
movement  interstate.  ^  I 

SHEEP  INFECTED  OR  EXPOSED  IN  TRARgn  I 

§  74.20  Undiseased  and  unexpoM  I 
sheep  exposed  in  transit  to  be  tre^  I 
moved,  and  handled  as  exposed.  If  sheen  I 
free  from  scabies  and  exposure  I 
be  unloaded  while  in  the  course  of  I 
state  transportation  on  infectious  preal  I 
ises,  they  shall  thereafter  be  treated  at  I 
exposed  sheep  and  their  further  move-  I 
ment  shall  be  subject  to  the  provislooi  of  I 
this  part  with  respect  to  the  movement  I 
of  exposed  sheep.  I 

§  74.21  Sheep  diseased  or  exposed  en  I 
route  under  Division  certification;  hn-  I 
died  as  diseased  or  exposed.  Sheep  I 
shipped  interstate  under  a  certificate  I 
from  a  Division  inspector,  or  other  sheep  I 
which  are  found  en  route  to  be  affected  I 
with  scabies  or  to  have  been  exposed  I 
thereto,  shall  thereafter  be  handled  in  | 
the  same  manner  as  diseased  or  exposed  I 
sheep  are  required  by  this  part  to  be  I 
handled,  and  the  cars  or  other  vehiclei,  I 
and  the  chutes,  alleys,  and  pens  whidi  I 
have  been  occupied  by  diseased  sheep  I 
shall  be  cleaned  and  disinfected,  as  pro-  I 
vided  in  §§  71.4-71.11  of  this  subchapter.  I 

SHIPMENTS  FROM  PUBLIC  STOCKTAKDS  I 

§  74.22  Interstate  shipment;  condj.  I 
tions  under  which  permitted.  No  sheep  I 
shall  be  shipped  or  moved  interstate  I 
from  any  public  stockyards  without  a  I 
certificate  issued  by  a  Division  inspecto  I 
showing  that  the  sheep  are  free  from  I 
scabies  or  have  been  dipped  for  scabies;  I 
Provided,  That  this  restriction  shall  not  I 
apply  to  shipments  of  sheep  unloaded  in  I 
transit  for  feed,  water,  and  rest,  and  not  I 
offered  for  sale.  I 

§  74.23  Interstate  shipment  prohibited  I 
unless  for  slaughter.  No  sheep  shall  be  I 
shipped  or  moved  interstate  from  an;  I 
public  stockyards  for  purposes  other  I 
than  slaughter,  without  being  dipped  un-  I 
der  Division  supervision:  Proindcd,  That  I 
where  a  part  or  all  of  the  stockyards  is  I 
reserved  and  set  apart  for  the  reception  I 
of  noninfected  shipments  of  sheep  and  is  I 
kept  free  from  contagious,  infectious,  and  I 
communicable  diseases,  sheep  may  be  I 
shipped  interstate  from  such  noni^ee-  I 
tious  yards  or  portions  thereof,  without  I 
such  dipping.  If  sheep  affected  with  a  I 
contagious,  infectious,  or  communicable  I 
disease  are  introduced  into  the  nonin-  I 
fected  yards  or  portions  thereof,  the  I 
chutes,  alleys,  and  pens  occupied  the  I 
said  sheep  shall  be  thoroughly  cleaned  I 
and  disinfected  under  Division  super-  I 
vision.  I 

PERMITTED  DIPS 

§  74.24  Permitted  dips;  suhstaneii 
allowed,  (a)  The  dips  at  present  pa> 
mitted  by  the  Department  for  the  ti^ 
ment,  imder  Division  supervlsicnit  of 
sheep  affected  with  or  exposed  to  scabM 
are  as  follows: 

(1)  Lime-sulphur  dip,  other  than  pn>> 

prletary  brands  thereof,  made  in  I 
proportion  of  8  pounds  of  unslaked  UiQ>  | 
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11  oounds  of  comme^rclal  hydrated 
£L  not  airslaked  lime)  and  24  pounds 
of  sulphur  or  sulphur  flour  to 
lAA  Bsllous  of  water. 

rtiScotine  dip.  other  than  proprle- 
brands  thereof,  containing  not  less 
five  one-hundredths  of  1  percent  of 

'^fs^ne  Hexachloride  (BHC)  and 
H«riane  dips  made  and  maintained  at  a 
^^tration  of  0.06  percent  gamma 

proprietary  brand  of  Ume-sul- 
-uL  dip  or  nicotine  dip  may  be  used  in 
Ed  dipping  only  after  specific  per¬ 
son  therefor  has  been  issued  by  the 

^*(S^°The  dipping  bath  for  the  llme- 
minhur  and  nicotine  dips  must  be  used 
ftt  a  temperature  of  95"  to  105®  P.,  and 
must  be  maintained  at  all  times  at  a 
Jleith  of  not  less  than  IV2  percent  of 
«^hlde  sulphur”  in  the  case  of  the 
Hme-sulphur  dip,  and  not  less  than  five 
one-hundredths  of  1  percent  of  nicotine 
In  the  case -of  the  nicotine  dip.  as  indi¬ 
cated  by  the  field  tests  for  such  baths 
approved '  by  the  Division.  The  dipping 
bath  for  the  benzene  hexachloride  and 
Undane  dips  must  be  used  at  a  tempera¬ 
ture  of  less  than  80"  F.,  and  must  be 
maintained  at  all  times  at  a  concentra¬ 
tion  of  0.06  percent  gamma  isomer.* 

(d)  Before  a  dip,  other  than  those 
Q)^ed  in  this  section,  is  approved  as 
a  permitted  dip  for  the  eradication  of 
scabies  in  sheep,  the  Division  will  con¬ 
sider,  among  other  things  whether  the 
strength  of  the  bath  prepared  therefrom 
may  be  satisfactorily  determined  in  the 
field  by  a  practical  portable  testing  out¬ 
fit,  and  whether,  under  actual  field  con¬ 
ditions,  the  dipping  of  sheep  in  a  bath 
of  definite  strength  will  effectually  eradi¬ 
cate  scabies  infection  without  injury  to 
the  animals  dipped. 

DISmFECTION  OF  CARS.  VEHICLES,  AND 

PREMISES  ~ 


S  74.25  Required  if  contained  diseased 
sheep.  Cars  and  other  vehicles,  yards, 
pens,  sheds,  and  chutes  which  have  con¬ 
tained  diseased  sheep  shall  be  cleaned 
and  disinfected  in  accordance  with  the 
provisions  of  §§71.4-71.11  of  this  sub- 
chapter. 


Pm  75 — ^Dourine  in  Horses  and  Asses 
Sec. 

75.1  Movement  of  animals  from  quarantined 

areas;  Division  inspection  and  certi¬ 
fication  required. 

76.2  Breeding  animals  in  quarantined  areas; 

interstate  movement  within  18 
months  prohibited  except  on  Division 
certification  as  having  passed  com¬ 
plement-fixation  test. 

76S  Appraisal  of  and  compensation  for  ani¬ 
mals. 

Atithoeitt:  §§75.1  to  75.3  issued  under 
•«C8.  4,  6,  23  Stat.  32,  as  amended,  secs.  1,  2, 
32  Stat.  791,  as  amended,  792,  as  amended, 
»*C8.  1,  3,  33  stat.  1264,  as  amended,  1265, 
as  amended,  sec.  11,  58  Stat,  734,  as  amended; 
31  U.  8.  C.  111-113,  114a,  120,  121,  123,  125. 
interpret  or  apply  secs.  6,  7,  23  Stat.  32,  as 
amended,  secs.  2,  4, 33  Stat.  1264,  as  amended, 
1265,  as  amended;  21  U.  S.  C.  115,  117,  124, 


"See  footnotes  1  and  2  to  S  73.10, 


§  75.1  Movement  of  animals  from  Sec. 
quarantined  areas;  Division  inspection  Movements  from  public  stockirards  to 

and  certification  required.  No  horses,  or  center; 

asses  shall  be  offered  for  taterstate  ship-  ,3  5  Movements  from  public  stockyards  to 
ment,  shipped,  transported,  driven,  or  States  requiring  3  weeks  segre- 

trailed  or'  otherwise  moved  interstate  gation;  when  permitted, 

from  an  area  quarantined  by  the  Secre-  76.6  When  shipment  permitted  owner  to 


tary  of  Agriculture  for  dourine,  without 
Division  inspection  and  certification  of 
freedom  from  the  disease  for  the  purpose 
of  the  particular  movement.  Owners 
and  custodians  of  horses  or  asses  for 
whom  inspection  is  made  shall  provide 
such  reasonable  facilities  and  render 
such  assistance  as  may  be  required  by  the- 
inspector. 

§  75.2  Breeding  animals  in  quaran¬ 
tined  areas:  interstate  movement  unthin 
18  months  prohibited  except  on  Division 
certification  as  having  passed  comple¬ 
ment-fixation  test.  If  stallions  or  jacks 
shall  be  alloweci  to  run  at  large  in  an 
area  quarantined  by  the  Secretary  of  Ag¬ 
riculture  for  dourine,  or  if  there  shall  be 
any  breeding  of  horses  or  asses  in  a  herd 
in  the  quarantined  area  in  which  there 
is  a  horse  or  an  ass  which  has  been  ex¬ 
posed  to  the  infection  of  dourine,  within 
18  months  after  the  said  exposure,  the 
interstate  movement  of  any  horses  or 
asses  from  the  said  area  is  absolutely 
prohibited  unless  and  ufitil  such  horses 
and  asses  have  been  certified  by  a  Divi¬ 
sion  inspector  as  having  passed  the  com¬ 
plement-fixation  test  for  such  disease. 

§  75.3  Appraisal  of  and  compensation 
for  animals.  When  it  is  necessary,  in 
order  to  prevent  the  spread  of  dourine 
and  to  aid  in  its  extermination,  and  an 
appropriation  is  available  therefor,  the 
Department  will  cooperate  with  State 
and  Federal  governmental  agencies  in 
the  purchase  of  diseased  animals  in  the 
following  manner: 

(a)  The  fact  of  infection  with  this 
disease  shall  be  determined  by  the  com¬ 
plement-fixation  test  applied  in  the  lab- 

'  oratory  of  the  Division. 

(b)  The  animal  shall  be  appraised  at 
its  actual  value  by  a  Division  inspector 
and  a  representative  of  the  cooperating 
agency,  or,  when  provided  by  State  law, 
assessed  value  as  shown  by  the  assessor's 
books  will  be  accepted  in  lieu  of  appraisal. 

(c)  The  Department  will  pay  one-half 
of  the  appraised  or  assessed  value,  not 
to  exceed  $100,  if  the  owner  signs  an 
agreement  to  accept  such  sum  as  com; 
pensation  in  full  for  the  discharge  of  all 
claims  he  may  have  against  the  Depart¬ 
ment  on  account  of  the  destruction  of  the 
animal  in  question:  Provided,  That  if  the 
eradication  work  is  carried  on  in  cooper¬ 
ation  with  a  Federal  agency  the  Depart¬ 
ment  may  pay  all  of  the  appraised  value, 
not  to  exceed  $100. 

Part  76 — Hog  Cholera,  Swine  Plagute, 
AND  Other  Communicable  Swine  Dis¬ 
eases 

Subpart  A— 6«n«ral  lastrictlont 

Sea 

76.1  Interstate  movement  of  diseased  swine 
prohibited. 

76.3  Interstate  movement  of  swine  from 
,  public  stockyards  for  feeding,  breed- 

.  ^  Ing,  or  stocking  purposes  larohlblted 

^  except  as  provided. 


observe  State  requirements  at  des¬ 
tination. 

76.7  Disinfection  of  cars  and  vehicles 

which  have  contained  interstate 
shipments  of  diseased  swine. 

76.8  •  Interstate  transportation  of  swine  ex¬ 

cept  for  immediate  slaughter;  re¬ 
quirements. 

Subpart  6— Swine  Diseases  Spread  Through  Row 
Garbage 

76.25  Definitions.. 

76J26  Notice  relating  to  existence  of  con¬ 
tagion  of  swine  diseases  and  regu¬ 
lations  governing  the  interstate 
movement  of  swine  and  swine 
products. 

76.27  Notice  and  quarantine. 

76.28  General  restrictions. 

76.29  Movement  of  specially  processed -ewlne 

products. 

76B0  Movement  of  swine  and  swine  prod- 
'ucts  from  a  non-quarantined  area. 
76B1  Movement  of  swine  and  swine  prod¬ 
ucts  from  a  quarantined  area. 

76.32  Movement  of  swine  and  swine  prod¬ 

ucts  through  a  quarantined  area. 

76.33  Movement  of  swine  and  swine  prod¬ 

ucts  which  have  been  exposed  tp  or 
affected  with  vesicular  exanthema. 

76.34  Special  processing  of  swine  products. 

76.35  Cleaning  and  disinfecting  vehicles 

and  facilities. 

76B6  Cleaning  and  disinfecting  publlo 
stockyards. 

76.37  Disinfectants  to  be  used. 

Authobitt:  SS  76.1  to  76.8  Issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2, 
32  Stat.  791,  as  amended.  792,  as  amended; 
21  U.  S.  C.  111-113,  120,  121.  Interpret  or 
apply  secs.  6,  7,  23  Stat.  32,  as  amended;  21 
U.  S.  C.  115, 117. 

SU3PART  A— GENERAL  RESTRICTIONS 

§  76.1  Interstate  movement  of  dis¬ 
eased  swine  prohibited.  No  swine  which 
are  diseased  with  hog  cholera  or  swine 
plague  or  other  contagious,  infectious,  or 
communicable  disease  shall  be  shipped, 
transported,  trailed,  driven,  or  otherwise 
moved  interstate  for  any  purpose. 

§  76.3  ,  Interstate  movement  of  swine 
from  public  stockyards  for  feeding, 
breeding,  or  stocking  purposes  prohibited 
except  as  provided.  No  swine  shall  be 
shipped,  driven,  or  transported  intd^^state 
from  public  stockyards  for  feeding, 
breeding,  or  stocking  purposes,  except 
as  provided  in  §§  76.4-76.6. 

§  76.4  Movements  from  public  stock- 
yards  to  recognized  slaughtering  center; 
when  permitted.  Swine  may  be  shipped, 
driven  on  foot,  or  transported  interstate 
from  public  stockyards  to  a  recognized 
slaughtering  center  for  immediate 
slaughter  and  shall  not  be  diverted  en 
route  for  any  other  purpose. 

§  76.5  Movements  from  public  stock- 
yards  to  States  requiring  3  weeks  segre¬ 
gation;  when  permitted.  Swine  may  be 
shipped,  transported,  or  otherwise  moved 
interstate  from  public  stockyards  for 
any  purpose  to  States  the  laws,  rules,  or 
regulations  of  which  provide  for  the  seg¬ 
regation  or  quarantine  of  imported  hogs 
for  a  period  of  not  less  than  three  weeks. 


RULES  AND  REGULATIONS 


of  modified  live-virus  vac-  <d)  Garbage.  Waste  consutfaj.  k 
-hog-cholera  serum.  The  whole  or  in  part  of  animal  waste 
odified  live-virus  vaccine  ing  from  handling,  preparing, 
ecommended  on  the  prod-  and  consuming  of  food  includingi^^ 
he  licensed  manufacturer,  f al  from  animal  carcasses  or  Parte 
with  anti-hog-cholera  of,  but  excluding  such  waste 
imounts  given  in  subpara-  ordinary  household  operations  whlSh 
this  paragraph.  fed  directly  to  swine  on  the  saBu' 

lipment  shall  be  accom-  premise. 

srtificate  issued  by  a  Divi-  (e)  Raw  garbage.  Garbage  that  hu 

not  been  heated  throughout  to  boiling 
ine  shall  be  transported  in  equivalent  temperature  (usualhr  212*  • 
isinfected  cars  or  other  at  sea  level)  for  30  minutes,  or  heatid 

according  to  a  method  speciflcaUj^ 

len*  ^hinment  permitted  Proved  by  the  Director  of  Divisian. 
len  snipment  permniea  Cooked  garbage.  Garbac* 

'.rve  State  reauirements  at  .  .  ^  «*Moage  tbat 

When  swine  are  shinned  heated  throughout  to  boflinj 

S  to  the  provision^  of  equivalent  temperature  (usualhS 

.^served  by  the  owner.  Se  Dheorof 

nfection,of  cars  and  ve-  (g)  State.  State,  Territory,  or  ilu 
have  contained  interstate  District  of  Columbia. 
diseased  swine.  Cars  and  (h)  Interstate.  From  one  State 
1  which  have  contained  in-  or  through  any  other  ^tate. 
ments  of  diseased  swine  (i)  Quarantined  area.  A  State  or 
led  and  disinfected  as  soon  area  quarantined  because  of  vesieohr 
ter  the  swine  are  unloaded,  exanthema. 

e  contained  interstate  ship-  (j)  Non-quarantined  area.  AnyStih 
le  destined  to  places  where  or  area  not  quarantined  because  o( 
ection  is  maintained  shall  vesicular  exanthema. 

I  from  such  places  until  a  (k)  Person.  Any  person,  compacj « 
ector  has  ascertained  the  corporation, 

tie  live  animals  and  the  cars  (1)  Moved  or  movement.  As  appHtd 
leased  or  they  have  been  to  swine,  the  term  “moved’*  or  "mow* 
disinfected,  as  directed  by  ment”  means  transported,  shipped,  do* 
in  accordance  with  §§  71.4-  livered  or  received  for  transpoitafia^ 
jubchapter.  driven  on  foot  or  caused  to  be  drivoi  on 

!rs(ote  transportation  of  toot,  by  any  person,  and  as  apSW  to 
for  immediate  slaughter;  Products,  the  term  "mo«d’  a 

,  No  swine  Shan  be  transl  ‘'movemenf-  m  e  an  s  trani^ 
ate  for  purposes  other  than  fluPPod.  or  delivered  or  recaved  te 
lars  or  other  vehicles  which 
ed  in  the  transportation  of 

5  they  were  last  cleaned  and  livestock  is 

inless  the  cars  or  other  ve-  ®  yarding,  feeding  and  wai^k 
ih  they  arc  loaded  are  first  f>li‘‘®®  are  Provided  by  the  stock,^ 
disinfected  in  the  manner  transp^atlon.  or  similar  compwii^ 

8  s  71  Q  71  11  nf  fViic  ciih  whcrc  Federal  inspection  is  maintained 
a.y  /i.ii  01  inis  sun-  inspection  of  livestock  for  com. 

lXl\lXliC&l3l0  diS03tS6S 

riNE  DISEASES  SPREAD  THROUGH  (n)  Clean  stockyard.  ApubUcstock- 
RAW  GARBAGE  yard  in  a  quarantined  area  which. ii 

SS  76.26  to  76.37  Issued  under  found  by  the  Director  of  Division  to  be 
tat.  32.  as  amended,  sec.  1,  2,  free  from  the  infection  of  vesicular 
IS  amended,  792,  as  amended,  exanthema. 

tot.  1^4,  as  amended,  1265,  as  (q)  Swine  product.  Any  carcMS,  part 
J.  S.  C.  111-113,  120,  121,  123,  fvfroi  nf  cwinp 

;  or  apply  secs.  6.  7.  23  Stat.  cwswrfb-. 

d.  secs.  2.  4,  33  Stat.  1264,  as  Spe^al  processing.  Subjecttog  I 

,  as  amended;  21  u.  s  c  115,  swme  product  to  heat  treatment  in  jic* 

cordance  with  the  requirementi  con* 
tained  in  §  76.34. 

'.finitions.  As  used  in  this  (q)  Vesicular  exanthema.  The  con* 
following  terms  shall  have  tagious,  infectious,  and  communieidiit 
!  set  forth  in  this  section.  disease  of  swine  commonly  known  as 
istrator.  The  Administra-  vesicular  exanthema, 
ricultural  Research  Service,  ^  .r', 

IS  Department  of  Agricul-  §76.26  Notice  relating  to  existence  d 
ither  official  of  such  Service  contagion  of  swine  diseases  and  rcpuhi* 
hority  has  heretofore  been  tions  governing  the  interstate  movemat 
may  hereafter  be  delegated  swine  and  swine  products.  Notice  h 
itead  hereby  given  that  there  is  reason  to  te¬ 

rn.  ‘The  Animal  Disease 

Division,  Agricultural  Re-  through  which  the  contagi^d 

ce.  United  States  Depart-  cholera,  vesicular  exanthema,  swto 
::ulture.  erysipelas,  trichinosis,  tuberculoids,  and 

^r  of  Division.  The  Director  contagious,  infectious,  and  c^ 

n  or  any  other  offical  of  the  municable  diseases  of  swine  is  disscoD* 
rhom  authority  has  hereto-  nated,  and  that  one  or  more  of  such  flls- 
egated  or  may  hereafter  be  eases  exists  in  each  State.  Notice  is 
act  in  his  stead.  hereby  given  also  that  there  is  reason 


provided  that  the  following  requirements 
are  strictly  observed  and  complied  with: 

(a)  The  swine  shall  be  inspected  by  a 
Division  inspector  at  such  yards. 

(b)  If  the  swine  upon  such  inspection 
are  found  to  be  affected  with  cholera, 
they  shall  be  treated  by  a  competent 
veterinarian  under  Division  supervision 
in  a  portion  of  the  yards  set  aside  for 
that  purpose  in  accordance  with  one  or 
the  other  of  the  methods  set  forth  in 
paragraph  (d) ;  and  at  the  expiration 
of  not  less  than  30  days,  if  found  upon 
examination  to  be  free  from  disease,  they 
may  be  released  for  any  purpose  after 
disinfection  in  accordance  with  para¬ 
graph  (e). 

(c)  If  upon  such  inspection  the  swine 
are  found  free  from  symptoms  of  cholera 
and  other  contagious,  infectious,  or  com¬ 
municable  diseases,  and  in  a  thrifty  con¬ 
dition,  they  shall  be  treated  by  a  compe¬ 
tent  veterinarian  under  Division  super¬ 
vision  in  a  portion  of  the  yards  set  aside 
for  that  purpose,  in  accordance  with  one 
or  the  other  of  the  methods  set  forth 
in  paragraph  (d) ,  provided  that  the  tem¬ 
perature  of  each  animal  is  taken  before 
treatment,  and  that  only  those  which  ex¬ 
hibit  a  temperature  of  less  than  104®  F. 
shall  be  permitted  to  be  shipped  or 
moved  interstate. 

(d)  (1)  Serum-alone  method.  The 
swine  may  be  given  the  serum-alone  in¬ 
jection  with  hog-cholera  serum  pre¬ 
pared  under  license  from  the  Secretary 
of  Agricultiu-e.  The  dose  of  serum  ad¬ 
ministered  shall  be  in  conformity  with 
the  amounts  specified  under  para- 
.graph  (f). 

(2)  Simultaneous  inoculation  method. 
The  swine  may  be  given  the  simultaneous 
Inoculation  with  anti-hog-cholera  serum 
and  hog  cholera  virus,  or  such  serum  and 
modified  live  virus  vaccine,  prepared  un¬ 
der  license  from  the  Secretary  of  Agri¬ 
culture.  The  doses  of  serum,  virus,  and 
modified  live  virus  vaccine  administered 
shall  be  in  conformity  with  the  amounts 
specified  in  paragraph  (f )  of  this  section. 

(e)  After  receiving  either  of  the  treat¬ 
ments  prescribed  in  paragraph  (d),  the 
swine  shall  be  disinfected  in  a  2  percent 
solution  of  a  permitted  cresylic  disin¬ 
fectant  and  be  held  in  noninfectious  pens 
for  at  least  three  hours  before  being 
loaded  for  interstate  transportation. 

(f)  ITie  dosage  of  serum,  virus,  and 
modified  live-virus  vaccine  used  for  the 
treatment  of  swine  under  the  provisions 
of  paragraph  (d)  of  this  section  shall  in 
no  instance  be  less  than  that  prescribed 
in  subparagraphs  (1),  (2),  and  (3)  of 
this  paragraph. 

(1)  Dosage  of  anti-hog-cholera  serum. 

Dose  of  serum 
(cubic 

Weight  of  swine  (potinds) :  centimeters) 

20-40  _  30 

40-60  _  30-40 

60-90  _  40-60 

90-120  _  60-60 

-  120-160 _ : _  60-70 

160-180 _  70-80 

180  and  over _ 80-100 


(2)  Dosage  of  virus. 


Dose  of  virus 
(cubic 

centimeters) 


Weight  of  swine  (pounds) 

20-40 _ 

40  and  over.. _ _ _ 


t 
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^  hiiHuve  that  if  certain  foreign  dis- 
as  foot-and-mouth  disease 
H -l^rican  swine  fever,  gain  entrance 
SS  Se  united  States,  the  contagion  of 
dteeases  may  be  spread  through  the 
SSSSTraw  garbage.  Therefore,  in 
K  to  more  effectually  prevent,  sup- 
and  extirpate  such  diseases,  to 
the  interstate  spread  thereof. 
^  to  guard  against  the  dissemination 
Hfdlseases  from  foreign  countries,  the 
^gSations  in  this  subpart  are  promul- 

8  78.27  Notice  and  quarantine.  No¬ 
tice  18  hereby  given  that  swine’  in  the 
Mowing  specified  States  are  affected 
with  vesicular  exanthema,  and  the 
Mowing  areas  in  such  States  are 
hereby  quarantined  because  of  said 
disease: 


(»)  [Reserved] 

(b)  [Reserved] 

(c)  [Reserved] 

(d)  Hew  Jersey: 

(1)  [Reserved] 

(3)  [Reserved] 

(3)  [Reserved] 

(4)  [Reserved] 

(6)  All  ot  Gloucester  County  except  the 
following: 

(1)  That  part  of  Deptford  Township  lying 
aouih  and  east  of  Little  Timber  Creek,  west 
of  the  Westvllle-Almonesson  Road,  and 
north  of  a  line  perpendicular  to  the  West- 
Tille-Almonesson  Road,  said  line  beginning 
•t  a  point  on  the  Westvllle-Almonesson  Road 
100  feet  north  of  the  New  Jersey  Turnpike 
ilght-of-way,  running  In  a  westerly  direction 
and  ending  at  Little  Timber  Creek,  owned  by 
Joseph  Riddle,  R.  D.  1,  Westville,  New  Jersey; 

(4)  That  part  of  Deptford  Township  in¬ 
cluded  within  a  boundary  beginning  at  a 
point  1,775  feet  south  of  Delsea  Drive  on 
lanyard  Road,  extending  easterly  596  feet, 
thence  southerly  1,203  feet,  thence  westerly 
830  feet  to  Tanyard  Road,  thence  northerly 
1,182  feet  following  Tanyard  Road  to  point 
of  origin,  owned  by  William  Laflerty  and 
Sons,  Sewell,  New  Jersey; 

(111)  That  part  of  Deptford  Township 
lylpg  north  of  the  New  Jersey  Turnpike, 
west  of  Delsea  Drive,  south  of  Joseph  Street, 


and  east  of  a  line  beginning  at  a  point  on 
Joseph  Street,  1,250  feet  west  of  Delsea  Drive, 
and  running  parallel  with  Delsea  Drive  to 
the  New  Jersey  Turnpike,  owned  by  E. 
IQserendlno  and  Sons.  Westville,  Nevw  Jer- 


•ey: 

(Iv)  That  part  of  Deptford  Township 
bounded  by  a  line  beginning  at  a  point  on 
Delsea  Drive  190  feet  north  of  Taras  Avenue, 


tunning  easterly  687  feet,  thence  northerly 
S92  feet,  thence  westerly  619  feet  to  Delsea 
Drive,  thence  southerly  on  Delsea  Drive  200 
feet  to  point  of  origin,  owned  by  William 
Lafferty,  operated  by  Thomas  Wren; 

(v)  That  part  of  Washington  Township 
eist  of  Delsea  Drive,  southwest  of  Egg  Har¬ 
bor  Road,  and  north  of  Sallna  Road; 

(vl)  That  part  of  Deptford  Township 
bounded  by  a  line  beginning  at  a  point  on 
Delsea  Drive  68  feet  south  of  Deptford  Ave¬ 
nue  running  westerly  2,313  feet,  thence 
northerly  466  feet,  thence  easterly  1,787  feet 
to  Deptford  Avenue,  thence  southeasterly 
777  feet  along  Deptford  Avenue  to  Delsea 
Drive,  thence  south  68  feet  on  Delsea  Drive 
io  point  of  origin,  owned  and  operated  by 
Super  Brothers; 

(vli)  That  part  of  Deptford  Township 
v^ded  by  a  line  beginning  at  a  point  on 
Delsea  Drive  450  feet  southeast  of  the  Inter- 
•*^on  of  Delsea  Drive,  Tanyard  Road  and 
^  Harbor  Road,  running  east  1,600  feet, 
^nce  south  680  feet,  thence  west  111  feet 
<0  Delsea  Drive,  thence  688  feet  north  along 
Delsea  Drive  to  point  of  origin,  owned  and 
<®«ated  by  B.  R.  Bird; 


FEDERAL  REGISTER 

(will)  That  part  of  Deptford  Tbwnship 
boimded  by  a  line  beginning  at  a  ix)lnt  on 
Old  Turkey  Hill  Road,  634  feet  northeast  of 
the  Intersection  of  Turkey  Hill  RosmI  and 
Old  Turkey  Hill  Road,  running  northeast 
612  feet,  thence4iorth  180  feet,  thence  south¬ 
east  670  feet  to  Old  Turkey  Hill  Road,  thence 
south  on  Old  T\irkey  Hill  Road  180  feet  to 
point  of  origin,  owned  by  Vincent  Eloropha. 
and  operated  by  William  R.  Henry; 

(lx)  That  part  of  Deptford  Township 
bounded  op  the  north  by  Central  Ai^enue, 
on  the  east  by  Delsea  Drive,  on  the  west  by 
Cedar  Street,  and  on  the  south  by  a  line 
beginning  at  a  jxsint  on  Delsea  Drive  1,100 
feet  south  of  Central  Avenue  running  west 
to  Cedar  Street,  owned  and  operated  by 
William  C.  Henry; 

(x)  That  part  of  Deptford  Township 
bounded  by  a  line  beginning  at  a  point  on 
Delsea  Drive  58  feet  south  of  Deptford  Ave¬ 
nue.  running  westerly  2,313  feet,  thence 
southerly  241  feet,  thence  easterly  685  feet, 
thence  southerly  380  feet,  thence  easterly 
330  feet,  thence  northerly  800  feet,  thence 
easterly  1,160  feet  to  Delsea  Drive,  thence 
northerly  on  Delsea  Drive  to  point  of  origin, 
owned  and  operated  by-Llchtman  Brothers. 
Westville,  New  Jersey; 

(xl)  That  part  of  Monroe  Township  lying 
south  of  Corkery  Road,  west  of  Bluebell 
Road,  and  north  and  east  of  Hospitality 
Branch  (Creek); 

(xil)  That  part  of  Washington  Township 
lying  southeast  of  Ganttown  Road,  west  of 
Black  Horse  Pike  and  Fries  Mill  Road,  and 
northeast  of  the  Falrvlew-Cross  Keys  Road 
and  the  Hurflvllle-Cross  Keys  Road; 

(xiii)  Lot  23  in  Block  233  In  Deptford 
Township,  owned  by  William  Ulleg,  Jr.,  and 
operated  by  UUeg  Brothers;  i 

(xlv)  Lot  8  in  Block  86  in  De^itford 
Township,  owned  and  operated  by  A.  Rod¬ 
ney; 

(XV)  Lot  4  In  Block  82,  In  Deptford 
Township,  owned  and  operated  by  Mervyn 
Galbraith; 

(xvi)  That  part  of  Deptford  Township  in¬ 
cluded  within  a  boundary  beginning  at  a 
point  on  the  Westvllle-Almonesson  Road 
1,006  feet  south  of  the  New  Jersey  Turnpike, 
ninning  easterly  3,478  feet  to  Timber  Creek, 
thence  southerly  440  feet  along  Timber 
Creek,  thence  westerly  3,467  feet  to  the  West¬ 
vllle-Almonesson  Road,  thence  northerly  420 
feet  to  the  point  of  beginning,  owned  by 
Charles  A.  Bodine  and  operated  by  C.  D. 
Bodlne; 

(xvll)  Lot  23  In  Block  387,  In  Deptford 
Township,  owned  by  Charles  Braunnlnger 
and  operated  by  William  Englehart; 

(xvlll)  Lot  4  In  Block  236,  in  Deptford 
Township,  owned  and  operated  by  George 
Steward,  Jr.; 

(xlx)  Lot  7  *ln  Block  417,  In  Deptford 
Township,  owned  and  operated  by  August  J. 
Bltner; 

(XX)  Lot  6  In  Block  417,  In  Deptford  Tbwn- 
shlp,  owned  by  Mary  F.  Tenuto  and  operated 
by  James  Campo; 

(xxi)  Lots  6  and  SA'ln  Block  86.  In  Dept¬ 
ford  Township,  owned  by  William  Llghtman 
and  operated  by  William  R.  Henry; 

(xxli)  Lots  16  and  17  In  Block  398,  in 
Deptford  Township,  owned  by  James  J. 
Scanlon; 

(xxlll)  Lot  1  In  Block  2.  In  Deptford  Town¬ 
ship,  owned  by  Dominick  Besogpil; 

(^v)  Lot  48  In  Block  233,  in  Deptford 
Township,  owned  by  J.  A.  Boss  and  oi>erated 
by  Robert  Shlsler; 

(XXV)  Lots  5A  and  6  In  Block  2,  In  Dept¬ 
ford  Township,  owned  and  operated  by  Alex 
Seder; 

(xxvl)  Lot  2  In  Block  4J.  In  Deptford 
Township,  owned  by  Andrew  Seder  and  op¬ 
erated  by  Ed  Sederj 

(xxvll)  Lots  26  and  27  In  Block  887.  In 
Deptford  Township,  owned  and  operated  by 
Daniel  Kinsley; 
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(xxvlll)  Lot  24  in  Block  233,  In  Deptford 
Township,  owned  and  operated  by  O.  Kol- 
walus; 

(xxlx)  Lot  2  In  Block  4.  In  Deptford  Town¬ 
ship,  owned  and  operated  by  Richard  Scho¬ 
field; 

(XXX)  Lot  2  In  Block  397,  In  Deptford 
Township,  owned  and  operated  by  Sam 
VUlarl; 

(xxxl)  Plots  7,  8.  and  9  in  Block  199,  In 
Washington  Township,  owned  and  operated 
by  Price  Brothers; 

(xxxll)  Plots  10  and  11  in  Block  199,  In 
Washln^on  Township,  owned  and  operated 
by  James  and  Charles  Price; 

(xxxlll)  Lot  36  In  Block  187,  in  Monroe 
Township,  owned  and  operated  by  L.  Wittje; 

(xxxiv)  Lot  8A  in  Block  178,  in  Monroe 
Township,  owned  and  operated  by  Wm. 
McCloud;  , 

(XXXV)  Lot  34  in  Block  164,  in  Monroe 
Township,  owned  and  operated  by  O. 
Harrison; 

(xxxvl)  East  Greenwich  Township,  Elk 
Township,  Greenwich  Township.  Harrison 
Township,  Logan  Township,  South  Harrison 
Township,  Washington  Township,  and  Wool¬ 
wich  Township; 

(xxxvll)  Lot  40A  in  Block  387  and  Lot  25 
in  Block  233,  in  Deptford  Township,  owned 
and  operated  by  N.  O.  Polen; 

(xxxvlll)  Lot  6  in  Block  82,  in  Deptford 
Township,  owned  by  Nick  Super  and  oper¬ 
ated  by  P.  Seder; 

(xxxlx)  Lot  17  In  Block  397,  in  Deptford 
Township,  owned  by  Pank,  operated  by 
S.  Mlchalanko;  ^  - 

(xxxx)  Lot  37  In  Block  233,  In  Deptford 
Township,  owned  and  operated  liy  Wm.  T. 
Exley; 

(Xxxxl)  Lot  9  In  Block  417,  in  Deptford 
Township,  owned  by  Ruth  Exley,  operated 
by  Wm.  T.  Exley,  Jr.; 

(xxxxil)  Lot  52  In  Block  387,  in  Deptford 
Township,  owned  and  operated  by  P.  Kline; 

(xxxxlll)  Lot  25  in  Block  398,  In  Deptford 
Township,  owned  and  operated  by 
C.  Messner;  ** 

(xxxxlv)  Lots  38  and  39  In  Block  233,  in 
Deptford  Township,  owned  by  P.  McIntyre 
and  F.  Lokai,  operated  by  J.  McIntyre,  N. 
McIntyre  and  J.  Teasdale; 

(xxxxv)  Lot  15  In  Block  388,  in  Deptford 
Township,  owned  and  operated  by  Wm.  ft 
Geo.  Stoyko; 

(xxxxvl)  Lot  12  In  Block  4.  in  Deptford 
Township,  owned  and  -operated  by  M.  Plsker; 

(xxxxvil)  Lots  43.  44.  45,  and  46,  in  Dept¬ 
ford  Township,  owned  by  Pard  A.  Lattanxi 
and  operated  by  P.  Lattanzl; 

(xxxxvlll)  Lots  9.  10,  11.  12.  13,  14,  15,  16. 
and  17.  In  Deptford  Township,  owned  and 
operated  by  T.  Penk; 

(xxxxlx)  Lot  4  in  Block  5,  in  Deptford 
Township,  owned  and  operated  by  J.  Martell; 

(1)  Lot  4  in  Block  86.  in  Deptford  Town* 
ship,  owned  and  operated  by  W.  Land: 

.  (li)  Lot  6  in  Block  86.  in  Deptford  Town¬ 
ship.  owned  and  operated  by  Theodore 
Badltsas; 

(Ui)  Lot  S  In  Block  397,  in  Deptford  Town¬ 
ship,  owned  and  operated  by  J.  Verdon; 

(1111)  Lot  18  in  Block  387.  in  Deptford 
Township,  owned  by  Jerry  Everwine  and  op¬ 
erated  by  Dan  EvMwine; 

(Uv)  Lot  4  in  Block  397,  in  Deptford  Town¬ 
ship,  owned  and  operated  by  F.  Liunback; 

(Iv)  Lot  8  In  Block  417,  in  Deptford  Town¬ 
ship,  owned  and  operated  by  E.  Siedel; 

(Ivl)  Lot  9  in  Block  386,  in  Deptford  Town¬ 
ship,  owned  and  operated  by  F.  Reske; 

(IvU)  Lot  60  in  Block  887.  in  Deptford 
Township,  owned  and  operated  by  J.  Fel- 
loney; 

(Ivlil)  Lot  6  in  Block  2.  In  Deptford  Town¬ 
ship,  owned  by  Margaret  Leslie,  operated  by 
J.  W.  &  O.  B.  LeeUe; 

(llx)  Lot  21  in  Block  398,  in  Deptford 
Township,  owned  and  operated  by  H.  Stot- 
senberg;  and 
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products  have  been  handled  as  spedilm 
in  subparagraph  (1)  (ii)  of  thiiiDMr 
graph. 

(c)  TheDirectorof  the  Animal  Dlstt* 

Eradication  Division  may  authorts*^ 
movement  of  swine  or  swine  products.  S 
otherwise  authorized  by  t^ 
under  such  conditions  as  he 
scribe  to  prevent  the  spread  of  the  ^ 
tagion  of  any  contagious,  infectious. » 
communicable  disease.  '  ^  * 

§  76.31  Movement  of  swine  and  sabit 
products  from  a  quarantined  area.  U] 
Movement  of  swine:  (1)  Swine  maj  b« 
moved  interstate  under  this  subp^ 
from  a  quarantined  area  to  an  estab, 
lishment  specifically  approved  for  the 
purpose  by  the  Director  of  DivisUm  for 
immediate  slaughter  and  specif  process, 
ing  at  such  establishment  if  acconj. 
panied  by  a  certificate  of  a  veterinarisn 
of  the  Division  pr  a  veterinarian  specifl. 
cally  approved  for  this  purpose  by  the 
Director  of  Division,  stating  that  vet- 


fix)  Lot  29  In  Block  898,  Jn  Deptford  $  76.29  Movement  of  specially  proc-  ' 

Town^ip,  owned  by  EUizabetb  Mackay  and  essed  swine  products.  Except  as  pro- 
operated  by  Andrew  and  Janftes  ^ck^.  vided  in  §  76.30,  swine  products  which 
oiStfd  specially  processed  may  be 

i2ts2B.  2^H?*Sd  6mBioi5ki62.  moved  mterstate  without  restriction 
In  Deptford  Township,  owned  and  operated  under  this  subpart. 

Qoa  5  '^6.30  Movcmcnt  of  swine  and  swine 

and  operate  Joaaph  f 

Scanlon.  Movement  of  swine.  (1)  Swme 

(ixiv)  Lot  41,  Block  233,  In  Deptford  which  have  not  been  fed  any  raw  garbage 
Township,  owned  by  William  Miller  and  op-  may  be  moved  interstate  from  a  lion- 
erated  by  B.  Ctormany,  Jr.;  quarantined  area  without  restriction 

(ixv)  lx>t8  4,  4A,  and  6A,  Block  1,  in  Dept-  under  this  subpart, 
ford  Township,  owned  and  operated  by  L.  B.  ^2)  Swine  which  have  been  fed  any 

^lx“i)®That  part  of  Mantau  Township  ^aw  garbage  may  be  moved  interstate 
lying  south  of  J^p  MiU  Road,  east  of  Ed-  under  this  subpart  from  a  non-quar- 
wards  RuHt  and  northwest  of  State  Route  sintinod  area  to  a  slaugntermg  estaulisn- 
No.  45.  ment  specifically  approved  for  the 

(Ixvli)  West  Deptford  Township;  purpose  by  the  Director -of  the  Animal 

(ixvlii)  Lot  9,  Block  178,  in  Monroe  Town-  Disease  Eradication  Division  of  the  Agri¬ 
ship,  owned  and  operated  by  William  Martin;  cultural  Research  Service  for  immediate 

“flMx)  Lot  13E.  Bloclt  176.  In  Monro. 

Township,  owned  and  operated  by  Thomas  estaW^hment  m  a  manner  approved  by 
Pinkney.  the  Director  as  adequate  to  prevent  the 

(ixx)  That  i>art  of  Mantua  Township  lying  spread  of  disease,  if  accompanied  by  a 
east  of  Edwards  Run  and  northwest  of  State  certificate  of  an  inspector  of  the  Agri- 
Route  No.  45;  cultural  Research  Service,  showing  that 

(ixxi)  Lot  1,  Block  178,  In  Monroe  Town-  establishment  to  which  the  animals 

^  operated  by  consigned  has  been  specifically  ap- 

<i^)  Loreimoci,  6.  to  Depttord  Town-  Pro'!®'!  Py  Director,  that  the  inspec- 
ship,  owned  by  Sarah  Lewis  and  operated  has  made  an  inspection  of  all  swine 
by  Schtman  Brothers.  on  the  premises  of  origin  within  48  hours 

(ixxiil)  Mantua  Township.  of  the  movement  interstate,  and  that  the 

(ixxlv)  Lot  32,  Block  233,  In  Deptford  inspection  did  not  disclose  any  evidence 

Township,  owned  and  operated  by  William  ©f  a  contagious,  infectious,  or  communi- 

Ck>rmany.  cable  disease. 

‘P>  Movement  0l  swine  t>roducts.  (1) 
by  Joseph  ScaiUon.  “  '  Swme  products  produced  at  an  establish- 

(ixxvi)  Lot  12,  Block  39,  in  Deptford  Town-  ment  operating  under  the  Meat  Inspec- 
shlp,  owned  and  operated  by  Arthur  and  tion  Act  of  March  4,  1907,  as  amended 
HatUe  WUliams.  (34  Stat.  1260;  21  U.  S.  C.  71  et  seq.),  in 

(ixxvU)  Lots  21P.  and  21GA,  Block  68,  in  a  nonquarantined  area,  (i)  which  does 
Franklin  "Township,  owned  and  operated  by  handle  any  products  of  swine  from 

IRA  ^  R  a  quarantined  area  or  products  of  swine 

(IxxYlli)  Block  154,  Lots  1,  2,  3,  and  5,  J.,, 

In  Deptford  Township,  owned  by  William  garbage,  or  (ii)  which  does 

TTiieg,  Sr.  *  handle  products  of  swme  from  a  quar- 

(ixxix)  Block  1,  Lot  6,  Plate  1,  in  Deptford  antined  area  or  of  swine  fed  any  raw 
Township,  owned  and  operated  by  C.  A.  garbage  but  specially  processes  such 
Bodine.  products  separate  and  apart  from  other 

(ixxx)  Plot  4,  Lot  11,  Plate  2,  in  Dept-  swine  products,  keeps  the  products  prop- 

operated  by  grly  identified,  and  otherwise  handles 

^1)  Biick  189.  Lot  5.  Plot  3.  to  Monro.  Products  in  a  manner  approved  by 

Township,  owned  by  Frank  Davu  and  oper-  Director  of  the  Animal  Disease  Erad- 

ated  by  Orville  Moore.  ication  Division  as  adequate  to  prevent 

(ixxxii)  Block  387,  Lot  1,  Plate  30.  in  Dept-  the  spread  of  disease,  may  be  moved  in¬ 
ford  Township,  owned  and  operated  by  wu-  terstate  from  a  nonquarantined  area 
iiam  Lawrensen.  wdthout  Other  restriction  under  this 

(Ixxxiii)  Block  398,  Lot  24,  Plate  33,  in  subpart 

HSte°?hJmDSS‘^’  operated  by  (2)  Swine  products  produced  at  an 

(ixxxiv)  Block'  387,  Lot  37,  Plate  30,  in  establishment  Operating  under  the  Meat 
Deptford  Township,  owned  and  operated  by  Inspection  Act  'Of  March  4,  1907,  as 
wuiiam  j.  Ckxjhrane.  amended,  in  a  non-quarantined  area, 

(ixxxv)  Block  387,  Lot  39,  Plate  30,  in  Dept-  which  handles  any  products  of  swine 
ford  Township,  owned  and  operated  by  from  a  quarantined  area  or  of  swine  fed 
Lawrence  Hartnett.  any  raw  garbage  and  does  not  handle  all 

rk  ^  such  products  as  specified  in  subpara- 

SoTn  (1)  <U)  Of  this  paragraph,  may 

(ixxxvii)  Block  387,  Lot  37A,  Plate  30,  In  ^  moved  interstate  under  this  subpart 
'Deptford  Township,  owned  and  operated  by  ^  accompanied  by  a  certificate  signed  by 
Harry  Ck>ckran;  an  inspector  of  the  Agricultural  Research 

(ixxxviii)  Block  176,  Lot  18C,  Plate  30,  in  Service  (i)  identifying  the  products  to 
Monroe  Township,  owned  and  operated  by  be  moved  interstate  and  stating  that,  in- 
Emery  Keimedy.  ^  sofar  as  he  has  been  able  to  determine, 

Deptford  such  products  were  derived  from  swine 

operatS  by  chaJi^  M^Sner.  ^""om  a  qu^arantined  area 

and  had  not  been  fed  ans^raw  garbage,  _ 

§  76.28  General  restrictions.  Swine  and  were  handled  separate  and  apart  lishment  specifically  approved  for  the 
or  swine  products  referred  to  in  this  sub-  from  products  of  swine  from  a  quaran-  purpose  by  said  Director  in  a  maxwMf 
part  may  not  be  moved  interstate  except  tined  area  and  swine  fed  any  raw  gar-  approved  by  said  Director  as  adequate 
in  accordance  with  the  regulations  in  bage,  or  (ii)  identifying  the  products  to  to  prevent  the  spread  of  vesicular  et- 
this  subpart.  be  moved  interstate  and  stating  that  such  anthema.  and.  if  required  by  said  Diiec* 
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nmcessed  In  a  manner  approved  by 
mDwine  products  derived  from 
^-^rmitted  interstate  movement 
K'  iSs  subpart.  wWch  were  mov^ 
ft  ^-quarantined  area  directly  to 
^'SuBhtering  establishment  in  a  quar- 
*  utSdarea  and  there  slaughtered  im- 
•“S^lv  upon  arrival,  under  conditions 
by  said  Director.  The  provi- 
SSof»ulM>aragraph  (1)  of  this  para- 
shaU  not  be  appUcable  to  such 

^^cTS^birector  of  Division  may  au- 
the  movement  of  swine  and  swine 
Soducts  from  a  quarantined  area,  not 
JSerwise  authorized  by  this  section, 
nnder  such  conditions  as  he  may  pre- 
JSlbe  to  prevent  the  spread  of  vesicular 


**(J)  Swine  and  swine  products  in  tran¬ 
sit  between  points  in  non-quarantined 
greas  through  any  quarantined  area 
JLii  not  be  deemed  to  be  moved  from 
the  quarantined  area  under  this  section. 

S  76.32  Movement  of  swine  and  swine 
moducts  through  a  quarantined  area. 
g^rine  or  swine  products  which  are 
moved  interstate  in  transit  between 
points  In  non-quarantined  areas  through 
any  quarantined  area  shall  not  be  un¬ 
loaded  in  any  quarantined  area  unless  all^ 
facilities  to  be  used  therein  in  connec¬ 
tion  with  the  unloading  have  been  ap¬ 
proved  fo^  such  purpose  by  the  Division 
and  have  been  cleaned  and  disinfected 
brfore  such  use  in  a  manner  approved 
by  the  Division  and'  under  the  super- 
vbion  of  a  person  authorized  for  the 
purpose  by  the  Division. 


f  76.33  Movement  of  swine  and  swine 
products  which  have  been  exposed  to  or 
affict^  with  vesicular  exanthema. 
Svlne  which  have  been  exposed  to  or 
bare  be^  affected  ^ith  vesicular  exan- 
tbuna,  and  swine  products  derived  from 
such  swine,  moved  interstate  to  an  estab¬ 
lishment  for  slaughter  and  special  proc¬ 
essing,  or  for  special  processing,  as  the 
case  may  be,  shall  be  moved  under 
^vision  seals  or  accompanied  by  a  repre¬ 
sentative  of  the  Division  or  a  person  spe¬ 
cifically  authorized  for  the  purpose  by 
the  Director  of  Division. 


176.34  Special  processing  of  swine 
products.  All  swine  products  required 
under  the  regulations  in  this  subpart  to 
be  specially  processed  shall  be  heated 
throughout  according  to  the  following 
schedules: 

(a)  Boneless  swine  products  shall  be 
heated  to  an  internal  temperature  of  at 
least  166*  P.  momentarily,  or  to  an  in¬ 
ternal  temperature  of  at  least  Ids'*  F. 
fw  15  minutes. 

(b)  Swine  products  containing  bone 
shall  be  heated  to  an  internal  tempera¬ 
ture  of  at  least  156’  F.  for  15  minutes. 

{ 78.85  Cleaning  and  disinfecting 
vMcles  and  facilities,  (a)  Railroad 
cars.,  boats,  trucks,  and  other  vehicles, 
and  their  equipment,  and  all  other  facil¬ 
ities,  Including  facilities  for  receiving, 
^Plfing,  loading,  imloading.  and  deliv¬ 
ering  swine  and  for  feeding,  watering 
sod  resting  swine,  which  are  used  in  con¬ 
nection  with  the  interstate  movement  of 
•nine  shall  be  kept  clean. 

(b)  The  Director  of  the  Animal 
Disease  Eradication  Division  may  require 
No.  249 - 17 


the  thorough  cleaning  and  disinfecting 
of  any  vehicle  or  facility  which  has  been 
used  in  connection  with  the  interstate 
movement  of  any  swine  which  have  been 
fed  any  raw  garbage  or  swine  products 
derived  from  such  swine,  or  sWine  in¬ 
fected  with  or  exposed  to  vesicular 
exanthema  or  which  the  Director  has 
reason  to  believe  may  have  been  so  in¬ 
fected  or  exposed,  when  he  determines 
that  such  cleaning  and  disinfecting  are 
necessary  to  guard  against  the  spread  of 
disease. 

(c)  The  carrier  shall  be  responsible 
for  having  all  railroad  cars,  b6ats.  trucks, 
and  other  vehicles,  and  their  equipment, 
cleaned  and  disinfected  as  required  un¬ 
der  this  section,  and  the  owner  of  other 
facilities  shall  be  responsible  for  having 
such  facilities  cleaned  and  disinfected  as 
required  under  this  section. 

(d)  The  cleaning  and  disinfecting  re¬ 
quired  by  this  section  shall  be  done  with¬ 
out  expense  to  the  Division. 

(e)  The  following  prescribed  method 
of  cleaning  and  disinfecting  railroad 
cars,  boats,  trucks,  and  other  vehicles 
and  their  equipment  shall  be  used:  Re¬ 
move  all  litter,  feed,  and  manure  from 
all  portions  of  each  car,  boat,  truck,  or 
other  vehicle  including  all  ledges  and 
framework  outside,  and  handle  such 
litter,  feed,  and  manure  in  such  manner 
as  not  to  expose  livestock  to  any  disease 
contained  therein;  clean  the  interior 
and  the  exterior  of  each  such  vehicle 
and  its  equipment;  saturate  the  entire 
interior  surface  including  all  doors,  end- 
gates,  portable  chutes,  and  similar  equip¬ 
ment  with  one  of  the  disinfectants 
prescribed  in  §  76.37.  The  following 
prescribed  method  of  cleaning  and  dis¬ 
infecting  of  other  facilities  shall  be  used: 
Empty  all  troughs,  racks,  and  other  feed¬ 
ing  and  watering  appliances;  remove 
all  litter,  feed,  and  manure  from  the 
floors,  posts,  or  other  parts,  &nd  handle 
such  litter,  feed,  and  manure  in  such 
manner  as  not  to  expose  livestock  to  any 
disease  contained  therein;  saturate  the 
entire  surface  of  the  fencing,  troughs, 
chutes,  floors,  walls,  and  all  other  parts 
with  one  of  the  disinfectants  prescribed 
in  §  76.37. 

§  76.36  Cleaning  and  disinfecting 
public  stockyards,  (a)  The  Director  of 
the  Animal  Disease  Eradication  Division 
may  require  the  thorough  cleaning  and 
disinfecting  of  any  public  stockyard,  or 
any  portion  thereof,  which  has  been  used 
in  the  handling  of  swine  which  have  been 
fed  any  raw  garbage,  or  of  swine  infected 
with  or  exposed  to  vesicular  exanthema 
or  which  the  Director  has  reason  to  be¬ 
lieve  may  have  been  so  infected  or  ex¬ 
posed,  when  he  determines  that  such 
cleaning  and  disinfecting  are  necessary 
tc,  guard  against  the  spread  of  disease. 
Any  stockyard,  or  portion  thereof,  so 
required  to  be  cleaned  and  disinfected 
shall  not  be  used  in  handling  swine  until 
after  the  cleaning  and  disinfecting  have 
been  completed.  Such  cleaning  and  dis¬ 
infecting  shall  be  done  without  expense 
to  the  Division,  except  as  provided  under 
the  provisions  of  Part  53  of  this  chapter. 

(b)  The  following  prescribed  method 
of  cleaning  and  disinfecting  shall  be 
used:  Empty  all  troughs,  racks,  and 
other  feeding  and  watering  appliances; 


remove  all  litter,  feed,  and  manure  from 
the  floors,  posts,  and  other  parts,  and 
handle  such  litter,  feed,  and  manure  in 
such  manner  as  not  to  expose  livestock 
to  any  disease  contained  therein;  and 
saturate  the  entire  siurface  of  the  fenc¬ 
ings,  troughs,  chutes,  floors,  walls,  and 
all  'Other  parts  with  one  of  the  disin¬ 
fectants  prescribed  in  S  76.37. 

8  76.37  Disinfectants  to  be  used.  The 
disinfections  required  under  the  regula¬ 
tions  in  this  subpart  shall  be  performed 
with  one  of  the  following: 

(a)  Soda  ash  (sodium  carbonate) 
used  at  the  rate  of  one  pound  to  three 
gallons  of  water. 

(b)  Sal  soda  used  at  the  rate  of  13^ 
ounces  to  one  gallon  of  water. 

(c)  Lye  (sodium  hydroxide)  used  at 
the  rate  of  13  ounces  to  five  gallons  of 
water.  (Due  to  the  extreme  caustic 
nature  of  sodium  hydroxide  solution, 
precautionary  measures  such  as  the 
wearing  of  rubber  gloves  and  boots  to 
protect  the  hands  and  feet,  and  goggles 
to  protect  the  eyes,  should  be  taken  by 
those  engaged  'on  the  disinfection  job. 
It  is  also  advisable  to  have  an  acid  solu¬ 
tion,  such  as  vinegar,  in  readiness  in  case 
any  of  the  sodium  hydroxide  solution 
should  come  in  contact  with  any  part  of 
the  body.) 
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Authority:  §§77.1  to  77.8  Issued  under 
secs.  4.  5,  23  Stat.  32,  as  amended.  secs>l,  2. 
32  Stat.  791,  as  amended.  792,  as  amended. 
41  Stat.  699;  21  U.  S.  C.  111-113.  116.  120. 
121.  Interpret  or  apply  secs.  6,  7,  23  Stat. 
32,  as  amended;  21  U.  S.  C.  115,  117. 

TO  PREVENT  THE  SPREAD  OF  TUBERCULOSIS  IN 
CATTLE 

§  77.1  Interstate  movement  permitted 
on  compliance  conditions  and  require^ 
ments.  Subject  to  the  provisions  of 
§  71.3  of  this  subchapter,  cattle  of  the 
classes  described  in  8§  77.2-77.8,  may  be 
shii^ied,  driven  on  foot,  transported,  and 
received  for  the  transportation  inter¬ 
state,  upon  compliance  with  the  condi¬ 
tions  and  requirements  set  forth  respec¬ 
tively  in  said  §§  77.2-77.8. 
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MODIFIED  ACCREDITED  AREAS 

§  77.2  Interstatemovements  of  certain 
classes  of  cattle  permitted  on  compli-^ 
ance  conditions.  Shipments  from  modi¬ 
fied  accredited  areas.^  Cattle  of  the  fol¬ 
lowing  classes  originating  in  a  modified 
accredited  area  may  be  moved  interstate, 
provided  the  following  requirements  are 
strictly  complied  with,  to  wit: 

(a)  Cattle  for  dairy  and  breeding  pur¬ 
poses.  Cattle  for  dairy  and  breeding  pur¬ 
poses  when  accompanied  by  a  certificate  * 
issued  by  an  authorized  State  or  Federal 
inspector  or  by  a  veterinarian  approved 
by  the  Division  and  State,  showing  the 
cattle  to  have  originated  in  such  modi¬ 
fied  accredited  area. 

(b)  Cattle  under  State  quarantine. 
Cattle  in  herds  under  State  quarantine 
and  those  in  previously  infected  herds 
that  have  not  passed  two  negative  tests,, 
applied  at  60-day  intervals  shall  be 
moved  interstate  in  according  with  the 
provisions  of  §§  77.4-77.7. 

(c)  Shipments  to  public  stockyards. 
Cattle  when  consigned  to  a  public  stock- 
yard. 

§  77.3  What  constitutes  modified  ac¬ 
credited  area.  A  modified  accredited 
area  *  is  a  county  or  other  political  sub- 


»The  regulations  of  the  State  of  destina¬ 
tion  should  be  consulted  before  shipments 
are  made  from  modified  accredited  areas. 

»  There  shall  be  recorded  on  the  face  of  this 
certificate  the  number  of  cattle,  breed,  sex, 
and  approximate  age  of  the  animals  pre¬ 
sented  for  shipment,  date  and  place  of  issu¬ 
ance,  destination,  and  name  or  names  of  the 
consignee  and  consignor.  One  copy  of  the 
certificate  shall  accompany  the  shipment,  one 
copy  shaU  be  mailed  to  the  livestock  sani¬ 
tary  official  of  the  State  from  which  the  ship¬ 
ment  is  made,  one  copy  shall  be  mailed  to 
the  livestock  sanitary  official  of  the  State  of 
destination,  and  one  copy  mailed  to  the  Ani¬ 
mal  Disease  Eradication  Division,  Washington 
25,D.C. 

•  Enumeration  of  all  modified  accredited 
areas  is  contained  in  the  following  described 
docxunents  (available  on  application  to  the 
Department) : 

Declaration  No.  11,  July  1,  1936;  1  F.  R. 
1983. 

Amendment  No.  1  to  Declaration  No.  11, 
August  1, 1936;  1  F.  R.  1990. 

Amendment  No.  2  to  Declaration  No.  11, 
September  1, 1936;  1  F.  R.  1990. 

Declaration  No.  12,  October  1,  1936;  1  F.  R. 
2024. 

Amendment  No.  1  to  Declaration  No.  12, 
November  2, 1936;  1  F.  R.  2024. 

Amendment  No.  2  to  Declaration  No.  12, 
December  1, 1936;  1  F.  R.  2132. 

Amendment  No.  3  to  Declaration  No.  12, 
January  4, 1937;  2  F.  R.  54. 

Amendment  No.  4  to  Declaration  No.  12, 
February  1,  1937;  2  F.  R.  325. 

Amendment  No.  5  to  Declaration  No.  12, 
March  1, 1937;  2  F.  R.  528. 

Amendment  No.  6  to  Declaration  No.  12, 
April  1, 1937;  2  F.  R.  668. 

Amendment  No.  7  to  Declaration  No.  12, 
May  1, 1937;  2  F.  R.  811. 

Amendment  No.  8  to  Declaration  No.  12, 
June  1, 1937;  2  F.  R.  999. 

Amendment  No.  9  to  Declaration  No.  12, 
July  1, 1937;  2  P.  R.  1246. 

Amendment  No.  10  to  Declaration  No.  12, 
August  2, 1937;  2  F.  R.  1388. 

Amendment  No.  11  to  Declaration  No.  12, 
September  1, 1937;  2  F.  R.  1834. 

Amendment  No.  12  to  Declaration  No.  12, 
Oc^ber  1, 1937;  2  F.  R.  2181.' 

Amendment  No.  13  to  Declaration  No.  12, 
November  1,  1937;  2  F.  B.  2447. 


RULES  AND  REGULATIONS 

division,  or  a  portion  thereof,  in  which 
the  percentage  of  bovine  tuberculosis  is 
less  than  one-half  of  1  percent  and  has 
been  so  declared  by  the  Director  of  the 
Division. 

NONMODIFIED  ACCREDITED  AREAS 

§  77.4  Interstate  shipments  from  non- 
modified  accredited  areas  prohibited.  No 
cattle  originating  in  a  nonmodified  ac¬ 
credited  area*  shall  be  shipped,  driven 
on  foot,  transported,  or  received  for 
transportation  interstate  except  as  pro¬ 
vided  in  §§  77.7,  77.8,  unless  and  until 
such  cattle  have  been  subjected  to  a 
physical  examination  and  tuberculin  test, 
applied  as  directed  in  §  77.6,  and  a  tuber¬ 
culin-test  chart  and  health  certifi¬ 
cate,  showing  them  to  be  .apparently  free 
from  tuberculosis  and  any  other  conta¬ 
gious,  infectious,  or  communicable  dis¬ 
ease  of  animals,  has  been  issued  and  the 
requirements  of  §  71.16  of  this  subchap¬ 
ter  are  fully  complied  with. 

§  77.5  What  constitutes  non-mcdified 
accredited  area.  A  non-modified  ac¬ 
credited  area  is  one  which  has  not  met 
the  requirements  for  a  modified  accred¬ 
ited  area. 

§  77.6  Conditions  under  which  inter¬ 
state  shipments  from  non-modified  ac¬ 
credited  areas  permitted.  The  physical 
examination,  tuberculin  test,  and  health 
certificate  and  tuberculin-test  chart  re¬ 
quired  by  §  77.4  shall  be  made,  applied, 
and  issued  within  30  days  prior  to  the 
shipping,  driving  on  foot,  transporting, 
or  receiving  for  transportation,  either  by 
a  veterinarian  of  the  State  of  origin  who 
shall  have  been  authorized  by  such  State 
and  approved  by  the  Division  to  apply 
the  test,  make  the  examination,  and  issue 
the  certificate  and  test  chart,  or  by  a 
veterinarian  employed  by  the  Division 
at  a  public  stockyard  or  other  regular 
Division  station.®  Provided,  however. 
That  if  any  animals  in  a  lot  of  cattle 
tuberculin  tested  react,  the  remainder  of 


t 

Amendment  No.  14  to  Declaration  No.  12, 
December  1,  1937;  2  F.  R.  2754. 

Amendment  No.  15  to  Declaration  No.  12, 
January  3, 1938;  3  F.  R.  85. 

Amendment  No.  16  to  Declaration  No.  12, 
February  1,  1938;  3  F.  R.  348. 

Amendment  No.  17  to  Declaration  No.  12, 
March  1. 1938;  3  F.  R.  571. 

Amendment  No.  18  to  Declaration  No.  12, 
April  1,  1938;  3  F.  R..737. 

Amendment  No.  19  to  Declaration  No.  12, 
May  2.  1938;  3  F.  R.  915. 

Amendment  No.  20  to  Declaration  No.  12, 
June  1,  1938;  3  F.  R.  1382  (DI) . 

•  See  §  77.5. 

•  When  the  cattle  are  tested  by  a  veter¬ 
inarian  other  than  a  Division  inspector  the 
original  and  one  copy  of  the  tuberc\ilin-test 
chart  and  health  certificate  shall  be  sent  to 
the  livestock  sanitary  official  of  the  State 
from  which  the  cattle  are  to  be  shipped  or 
moved  for  approval  by  him  (except  when  the 
test  is  applied  at  a  public  stockyard  where 
Federal  Inspection  is  maintained  the  inspec¬ 
tor  in  charge  may  approve  the  certificate) , 
whereupon  the  original  copy  shall  be  for¬ 
warded  to  the  Division,  one  copy  of  the  test 
chart  and  health  certificate  shall  be  sent  to 
the  proper  livestock  sanitary  official  of  the 
State  of  destination  in  ample  time  to  reach 
him  before  the  arrival  of  the  cattle  at  desti¬ 
nation,  and  one  copy  of  the  test  chart  and 
health  certificate  shall  accompany  the  cattle 
to  destination. 


the  lot  shall  not  be  shipped  intersUh 
except  for  immediate  slaughter,  wiS  « 
a  proper  retest:  And  provided  /urt^ 
That  all  cattle  not  identified  by  r^' 
tration  name  and  number  shall  be 
tified  by  a  metal  ear  tag. 

§  77.7  Interstate  shipments  from  no*. 
modified  accredited  areas;  when  permS! 
ted.  Cattle  of  the  classes  described  in 
paragraphs  (a) ,  (b) ,  and  (c) ,  originatiS 
in  non-modified  accredited  areas,  ^ 
be  shipped,  driven  on  foot,  transported 
and  received  for  transportation 
state,  without  compliance  with  theDrovi* 
sions  of  §§  77.4-77.6. 

(a)  Accredited  herds.  Cattle  from  a 
herd  accredited  by  the  Division,  in  coop, 
eration  with  the  various  States,  as  fi^ 
from  tuberculosis  when  accompanied  by 
a  certificate  issued  by  an  authorized  State 
or  Federal  inspector  or  by  a  veterinarian 
approved  by  the  Division  and  State, 
showing  the  cattle  to  be  from  such  & 
herd. 

(b)  Slaughter  cattle.  Cattle  for  im¬ 
mediate  slaughter  when  consigned  to  a 
place  where  Division  or  State  meat  in." 
spection  is  maintained  or  to  a  place  des¬ 
ignated  by  the  proper  State  livestock 
sanitary  ofidcial  of  the  State  of  destina¬ 
tion. 

(c)  Shipments  to  public  stockyarit. 
Cattle  when  consigned  to  a  public  stock- 
yard  that  has  pens  placarded  “Cattle 
from  non-modified  accredited  area”  set 
aside,  for  the  reception  of  such  cattle. 

SHIPMENT  OF  TUBERCULOUS  CATTLE  101 
SLAUGHTER 

§  77.8  Interstate  shipments  of  tuber¬ 
culous  cattle  for  slaughter;  when  per¬ 
mitted.  Cattle  which  have  reacted  to 
the  tuberculin  test  may  be  shipped, 
transported,  received  for  transportatiwi, 
or  otherwise  moved  interstate  for  imme¬ 
diate  slaughter  to  an  establishment  or 
public  stockyard  where  Federal  inspec¬ 
tion  is  maintained  under  the  provisi(Hu 
of  the  act  of  March  4,  1907  (34  Stat 
1260) ,  upon  compliance  with  the  foUow- 
ing  conditions: 

(a)  The  cattle  shall  be  marked  for 
identification  by  branding  the  letter  “T" 
on  the  left  jaw,  not  less  than  2  nor  more 
than  3  inches  high,  and  attaching  to  the 
left  ear  a  metal  tag  bearing  a  serial  num¬ 
ber  and  the  inscription  “U.  S.  B.  A.  I  Re¬ 
acted”  or  a  similar  State  reactor  tag. 

(b)  The  cattle  shall  be  accompanied 
to  destination  by  a  certificate  issued  by 
a  Division  inspector  or  a  regularly  em¬ 
ployed  State  inspector  engaged  in  co¬ 
operative  tuberculosis-eradication  work, 
showing  (1)  that  the  cattle  have  reacted 
to  the  tuberculin  test,  (2)  that  they  may 
be  moved  interstate,  and  (3)  the  purpose 
for  which  they  are  moved. 

(c)  The  cattle  so  moved  shall  be 
slaughtered  under  Federal  inspection. 

(d)  The  transportation  companies 
shall  plainly  write  or  stamp  upon  the 
face  of  each  of  the  waybills,  conductors’ 
manifests,  and  memoranda  pertaininf 
to  such  shipments  the  words  ‘‘Tubercu¬ 
lous  Cattle”  and  a  statement  to  the  ef¬ 
fect  that  the  car,  or  compartment  of  the 
boat  in  which  the  cattle  have  been  trans¬ 
ported  is  to  be  cleaned  and  disinfected. 

(e)  The  car  or  the  compartment  of  the 
boat  in  which  tuberculous  cattle  have 
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♦rjinsoorted  interstate  shall  be 
disinfected  under  Division 
by  the  final  carrier  at  desti- 
with  15  71.4-71.12 

'‘i^?ihewWe*^all  not  be  shipped  or 
t^^LoTied  in  care  or  in  compartments 
fit  boftts  contaming  _ 

LTunless  all  the  animals  are  im- 

Sftte  slaughter  or  unless  the  tubercu- 
ZT^ttle  are  separated  from  the  other 
ils  by  a  partition  which  shall  be 
SSely  affixed  to  the  walls  of  the  car 


(d)  State.  Any  State,  Territory,  or  work  of  a  State  or  a  political  subdivision 

the  District  of  Columbia.  thereof,  and  who  is  authorized  by  such 

(e)  Interstate.  From  one  State  to  any  State  or  political  subdivision  to  perform 

other  State.  the  function  involved. 

(f )  Person.  Any  person,  company,  or  (n)  Accredited  veterinarian.  A  veteri- 

corporation.  narian  approved  by  the  United  States 

(g)  Moved.  Shipped,  transported  or  Department  of  Agriculture  to  perform 
healthy  cattle  or  otherwise  moved,  or  delivered  or  received  the  function  involved. 

for  movement,  by  any  person.  5  78  2  Notice  relating  to  existence  of 

y,  brucellosis.  On  June  5,  1952,  the  Secre- 

from  ^ary  of  Agriculture  issued  a  notice  that 

the  contagion  of  brucellosis  exists  in 
losis  and  such  declaration  being  evi-  animals  in  each  State  of  the 

denced  by  a  currently  effective  certificate  ^ 

4CC..O./4  4^4.,4-T..  V,.,  41,1  'ni.Ticin,,  Contincntal  United  States  and  in  Puerto 

^ed  jointly  by  the  Division  and  such  p 

(i)  Modified  certified  ItruceTlosis.free  v260). 
area.  A  State,  or  a  political  subdivision  §  78.3  Certificates  pertaining  to  move- 
or  portion  thereof,  in  which  the  percent-  ment  of  animals,  (a)  Whenever  the 
age  of  cattle  affected  with  brucellosis  has  regulations  in  this  part  require  a  certifi- 
been  determined  by  the  Agricultural  Re-  cate  in  connection  with  the  movement 
search  Service,  United  State  Department  of  animals  and  the  animals  are  moved 
of  Agriculture,  not  to  exceed  one  per-  by  a  transportation  agency  issuing  way- 
cent  and  the  percentage  of  herds  in  bills  or  other  forms  of  billing  covering 
which  brucellosis  is  present  has  been  the  movement,  the  certificate  shall  be 
determined  by  such  Service  not  to  exceed  delivered  to  such  transportation  agency 
five  percent,  and  which  maintains  that  by  the  shipper  at  the  time  the  animals 
status  in  accordance  with  provisions  of  are  delivered  for  shipment;  shall  be- 
the  “Uniform  Methods  and  Rules  for  the  come  the  property  of  the  transportation 
Establishment  and  Maintenance  of  Cer-  agency;  shall  be  attached  to  the  billing 
tified  Brucellosis-free  Herds  of  Cattle  by  the  transportation  agency;  shall  ac- 
and  Modified  Certified  Areas”,  which  are  company  such  billing  to  the  destination 
adopted  by  the  United  States  Livestock  of  the  animals;  and  shall  be  filed  with 
Sanitary  Association,  and  approved  by  such  billing  for  future  reference, 
the  Division.  Copies  of  such  Uniform  (b)  Wheneyer  the  regulations  in  this 
Methods  and  Rules  are  available  at  the  part  require  a- certificate  in  connection 
Washington,  D.  C.,  office  of  the  Division  with  the  movement  of  animals  and  the 
(Such  areas  are  specified  in  §  78.13.)  animals  are  moved  by  a  transportation 

(j)  Official  vaccinate.  A  bovine  ani-  agency  not  issuing  waybills  or  other 
mal  vaccinated  against  brucellosis  while  forms  of  billing,  or  moved  by  any  other 
from  4  through  8  months  of  age,  on  or  means,  the  certificate  shall  accompany 
before  June  30,  1957,  or  a  bovine  animal  the  animals  to  their  destination  and  be 
of  a  beef  breed  in  a  range  or  semi-range  delivered  to  the  consignee,  or,  in  case 
area  vaccinated  against  brucellosis  while  the  consignor  and  the  consignee  are  the 
from  4  to  12  months  of  age,  on  or  before  same  person,  to  the  first  person  purchas^ 
June  30,  1957,  under  the  supervision  of  a  ing  during  or  after  such  movement,  or  to 
Federal  or  State  veterinary  official,  with  the  person  to  whom  the  animals  are 
a  vaccine  approved  by  the  Division;  or  a  delivered. 

bovine  animal  vaccinated  against  bru-  (c)  The  person  issuing  a  certificate  re- 
cellosis  while  from  4  through  8  months  quired  for  the  interstate  movement  of 
of  age,  subcutaneously,  on  or  after  July  cattle  under  paragraphs  (d)  or  (e)  of 
1, 1957,  or  a  bovine  animal  of  a  beef  breed  §  78.12  shall  forward  a  copy  thereof  to 
in  a  range  or  semi-range  area  vaccinated  the  proper  livestock  sanitary  official  of 
against  brucellosis  while  from  4  to  12  the  State  of  destination  of  the  cattle. 


Part  78— Brucellosis  in  Domestic 
Animals 

Subpart  A — General  Provisions 
See. 

na  1  Definitions. 

TO3  Notice  relating  to  existence  of  brucel¬ 
losis. 

785  Certificates  pertaining  to  movement  of 
animals. 

jyliparl  Domestic  Animals  Affected  With 
Brucellosis 

78.4  General  restriction. 

785  Movement  of  brucellosis  reactors. 

78.6  Eesbipment  of  purebred  brucellosis 

reactors. 

78.7  jlarklng  of  records. 

785  Cleaning  and  disinfecting  vehicles. 

785  Segregation  of  brucellosis  reactors  en 
route  interstate. 

Subpart  C— Restrictions  on  Movement  of  Cattle 
^  Because  of  Brucellosis 

78.10  General  restriction. 

78.11  Movement  of  brucellosis  reactor  cattle. 
78.15  Movement  of  cattle  not  known  to  be 

affected  with  brucellosis. 

Subpart  D— Designation  of  Modified  Certified 
Bivcellosis-Free  Areas,  Public  Stockyards,  and 
Sknglitering  Establishments 

78.13  Modified  certified  brucellosis-free 

areas. 

78.14  Public  stockyards. 

78.15  Slaughtering  establishments. 

78.16  Director  of  Division  may  designate 

areas  and  approve  stockyards  and 
slaughtering  establishments. 

Atjthoritt:  5§  78.1  to  78.16  Issued  under 
secs.  4,  5,  23  Stat.  32,  eis  amended,  secs.  1,  2, 
32  Stat.  791,  as  amended,  792,  as  amended. 


sec.  3,  33  Stat.  1265,  Eis  amended,  sec.  13,  65 
Stat.  693;  21  U.  S.  C.  111-113,  114a-l,  120,  121, 
125.  Intwpret  or  apply  secs.  6,  7,  23  Stat.  32, 
as  amended;  21  U.  S.  C.  115,  117. 

Cross  Reference:  For  regulations  govern¬ 
ing  paratuberculosis  in  domestic  animals,  see 
Part  80  of  this  chapter. 

SUBPART  A— GENERAL  PROVISIONS 

578.1  Definitions.  As  used  in  this 
part,  the  following  terms  shall  have  the 
meanings  set  forth  in  this  section  ex¬ 
cept  as  otherwise  clearly  indicated. 

(a)  Brucellosis.  The  infectious  and 
communicable  disease  of  domestic  ani-, 
mals  commonly  known  as  Bang's  disease, 
abortion  disease,  contagious  abortion, 
and  brucellosis. 

(b)  Division.  The  Animal  Disease 
Eradication  Division,  Agricultural  Re- 
•carch  Service,  United  States  Depart- 
®cnt  of  Agriculture. 

(c)  Director  of  Division.  The  Direc¬ 
ts  of  the  Division,  or  any  other  official 
of  the  Division  to  whom  authority  has 
o^tofore  been  delegated  or  may  here- 
Mter  be  delegated  to  act  in  his  stead. 


months  of  age,  subcutaneously,  on  or 
after  July  1,  1957,  under  the  supervision 
of  a  Federal  or  State  veterinary  official, 
with  5  cc.  of  a  vaccine  approved  by  the 
Division;  permanently  identified  as  such 
a  vaccinate;  and  reported  at  the  time  of 
vaccination  to  the  appropriate  State  or 
Federal  agency  cooperating  in  the  eradi¬ 
cation  of  brucellosis. 

(k)  Public  stockyard.  A  stockyard 
designated  in  §  78.14  (a)  where  trading 
in  livestock  is  carried  on,  where  yarding, 
feeding,  and  watering  facilities  are  pro¬ 
vided  by  the  stockyard,  transportation, 
or  similar  company,  and  where  Federal 
inspection  is  maintained  for  the  inspec¬ 
tion  of  livestock  for  communicable  dis¬ 
eases;  or  a  stockyard  specifically  ap¬ 
proved  under  §  78.14  (b)  for  the  purposes 
of  the  regulations  in  this  part. 

(l)  Federal  inspector.  An  inspector  of 
the  Agricultural  Research  Service, 
United  States  Department  of  Agricul¬ 
ture,  responsible  for  the  performance  of 
the  function  involved. 

(m)  State  inspector.  An  inspector 
regularly  employed  in  livestock  sanitary 


SUBPART  B — DOMESTIC  ANIMALS  AFFECTED 
WITH  BRUCELLOSIS 

S  78.4  General  restriction.  Domestic 
animals  affected  with  brucellosis  may  not 
be  moved  interstate  except  in  compliance 
with  the  regulations  in  this-subpart. 

§  78.5  Movement  of  brucellosis  reac¬ 
tors.  Domestic  animals  which  have  re¬ 
acted  to  a  test  recognized  by  toe  - 
Secretary  of  Agriculture  for  brucellosis 
may  be  moved  interstate  under  this  sub¬ 
part  for  immediate  slaughter  direct  to 
a  slaughtering  establishment  operating 
under  the  provisions  of  the  Meat  Inspec¬ 
tion  Act  of  March  4, 1907  (34  Stat.  1260; 
21  U.  S.  C.  71  et  seq.),  or  a  slaughtering 
establishment  specifically  approved  un¬ 
der  §  78,15  (b)  for  the  purpose,  or  to  a 
public  stockyard  for  sale  to  such  a 
slaughtering  establishment,  in  accord¬ 
ance  with  toe  following  requirements: 

(a)  Cattle  which  reacted  to  such  a 
test  shall  be  marked  for  identification  by 
branding  the  letter  “B”  on  toe  left  jaw 
in  letters  not  less  than  2  nor  more  than 
3  Inches  high,  and  a.ttaching  to  toe  left 
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ear  a  metal  tag  bearing  a  serial  number  such  supervision  or  proper  cleaning  and 
and  the  inscription  “U.  S.  B.  A.  I.  Re-  disinfecting  facilities  are  not  available 
acted,”  or  “U.  -S.  Reacted,”  or  a  similar  at  the  point  where  the  animals  are  un- 
State  reactor  tag.  Such  a  metal  tag,  loaded,  upon  permission  first  received 
afBxed  to  the  left  ear,  shall  be  si;fflcient  from  the  Division,  the  vehicle  may  be  for- 
identification  for  reactors  other  than  warded  empty  to  a  point  at  which  such 
cattle.  supervision  and  facilities  are  available 

(b)  The  reactors  shall  be  accompanied  and  there  be  cleaned  and  disinfected, 
to  destination,  in  accordance  with  §  78.3,  (b)  Each  railroad  car,  boat,  truck,  or 

by  a  certificate  issued  by  a  Federal  or  other  vehicle,  from  which  brucellosis  re¬ 
state  inspector  or  an  accredited  veter-  actors  moved  interstate  are  transferred 
inarian  showing:  (1)  That  the  animals  en  route  to  destination,  shall  be  cleaned 
have  reacted  to  a  test  recognized  by  the 
Secretary  of  Agriculture  for  brucellosis; 

(2)  the  reactor  tag  number  of  each  ani¬ 
mal  and  the  name  of  the  owner  of  such 
animal  when  it  was  tested  for  brucel¬ 
losis;  (3)  that  the  animals  may  be  moved 
interstate;  (4)  the  destintion  to  which 
they  are  to  be  moved;  and  (5)  the  pur¬ 
pose  for  which  they  are  to  be  mov^. 

§  78.6  Reshipment  of  purebred  bruceU 
losis  reactors.  Purebred  animals  which 
have  been  moved  interstate  for  breeding 
purposes,  and  which,  subsequent  to  such 
movement,  have  reacted  to  a  test  recog¬ 
nized  by  the  Secretary  of  Agriculture 
for  brucellosis,  may  be  reshipped  inter¬ 
state  under  this  Subpart  for  purposes 
other  than  immediate  slaughter  in  ac¬ 
cordance  with  the  requirements  set  forth 
in  paragraphs  (a)  and  (b)  of  §  78.5  and 
with  the  following  additional  require¬ 
ments: 

(a)  The  reactors  shall  be  returned  to 
the  point  of  origin,  consigned  to  the 
original  owner. 

(b)  Test  charts  for  the  original  test 
and  any  subsequent  retest,  showing  that 
such  tests  were  properly  conducted,  shall 
be  submitted  for  examination  to  the  per¬ 
son  who  issues  the  certificate  required  by 
§  78.5  (M. 

(c)  The  reactors  shall  not  be  shipped^' 
to  tmy  State  without  specific  provision  by 
the  appropriate  livestock  sanitary  oflScial 
thereof  for  the  segregation  or  quarantine 
of  such  reactors  until  their  death  by 
slaughter  or  from  natural  causes. 

(d)  The  reactors,  after  return  to  the 
point  of  origin,  shall  not  again  be  moved 
interstate  except  for  immediate  slaugh¬ 
ter  in  accordance  with  the  provisions  of 
S  78.5. 

S  78.7  Marking  of  records.  Each 
transportation  agency  moving  brucellosis 
reactors  in  the  course  of  their  interstate 
movement  shall  plainly  write  or  stamp 
upon  the  face  of  each  waybill,  con¬ 
ductor’s  manifest,  switch  order,  vehicle  der  8  months  of  age,  not  known  to  be 
interchange  record,  and  similar  record,  affected  with  brucellosis,  may  be  moved 
which  it  prepares  in  connection  with  interstate  without  restriction  under  this 
such  movement,  the  words  “Brucellosis  subpart. 

Reactors”  and  a  statement  to  the  effect  (b)  Movement  of  cattle  for  immediate 
that  the  railroad  car,  boat,  truck,  or  slaughter.  Cattle,  not  known  to  be  af- 
other  vehicle,  in  which  the  animals  are  fected  with  brucellosis,  may  be  moved 
transported  is  to  be  cleaned  and  disin-  interstate  under  this  subpart  for  im- 
fected.  medifite  slaughter  direct  to  a  slaughter- 

§  78.8  Cleaning  and  disinfecting  ve-  establishment  operating  under  the 
hides,  (a)  Each  railroad  car,  boat,  provisions  of  the  Meat  Inspection  Act  of 
truck,  or  other  vehicle,  in  which  brucel-  March  4, 1907  (34  Stat.  1260;  21  U.  S.  C. 
losia  reactors  are  transported  interstate  71  et  seq.) ,  or  a  slaughtering  establish- 


bill  or  similar  document,  or  a  certlflc#f, 
signed  by  the  owner  or  shipper 
cattle,  stating:  (1)  The  destination  ^ 
the  animals;  (2)  the  purpose  forwhlS 
they  are  to  be  moved;  (3)  the  numlS 
of  animals  covered  by  the  waybill  » 
similar  document  or  certificate;  (4)  ^ 
point  from  which  the  animals  are  mo^ 
interstate;  and  (5)  the  name  and  addr^ 
of  the  owner  or  shipper. 

(c)  Movement  of  cattle  to  pubHf 
stockyards.  _ _ 

and  disinfected,  by  the  transportation  affected  with  brucellosis,  may  be  movS 
agency  delivering  the  vehicle  to  such  ^ 

point  of  transfer,  under  the  supervision  without  compliance  with  the  other 
of  a  Federal  or  State  inspector  or  an  ac-  visions  of  this  section,  if 
credited  veterinarian,  immediately  after 
unloading  of  the  animals  and  before 
being  moved  from  such  point  of  trans¬ 
fer,  in  accordance  with  ttie  provisions  _ _ _ _ 

of  §§  71.9  through  71.11  of  this  sub-  which  they  are  to  be  moved;  ^3)  tib 
chapter:  Provided,  however.  That  if  such  number  of  animals  covered  by  the  way. 
supervision  or  proper  cleaning  and  dis-  bill  or  similar  document  or  certificate* 
in^ebting  facilities  are  not  available  at  (4)  the  point  from  which  the 
such  point  of  transfer,  upon  permission  are  moved  interstate;  and  (5)  the 
first  secured  from  the  Division,  the  ve-  and  address  of  the  owner  or  shippei- 
hide  may  be  forwarded  empty  to  a  point  Provided,  however.  That  the  movement 
at  which  such  supervision  and  facilities  of  said  cattle  from  such  stockyiud  to 
are  available  and  there  be  cleaned  and  another  destination  must  comply  wltt 
disinfected.  the  provisions  of  this  part  the  same  as  if 

§  78.9  Segregation  of  brucellosis  reac-  cattle  had  been  originally  consigned 
tors  en  route  interstate.  Brucellosis  re-  point  of  origin  to  such 

actors  shall  not  be  moved  interstate  in  destination.  ^ 

a  railroad  car,  boat,  truck,  or  other  ve-  Movement  of  cattle  into  areas 

hide,  containing  healthy  animals  sus-  certified  as  modified  brueeUosis-fm 
ceptible  to  brucellosis  unless  all  of  the  creas.  Cattle  of  the  following  classes, 
animals  are  for  immediate  slaughter,  or  known  to  be  affected  with  brucellosis, 
unless  the  reactors  are  kept  separate  diay  be  moved  interetate  under  this  sub- 
from  the  other  animals  by  a  partition  P^rt,  except  into  the  modified  certified 
securely  afi5xed  to  the  sides  of  the  brucellosis-free  areas  specified  in  $  78.13, 
vehicle  accompanied  by  a  certificate  issued  by 

a  Federal  or  State  inspector  or  an  sms 
SUBPART  c — RESTRICTIONS  ON  MOVEMENT  OF  credited  veterinarian  showing  the  name 
CATTLE  BECAUSE  OF  BRUCELLOSIS  and  address  of  the  consignor  and  am- 

§  78.10  General  restriction.  Cattle  signee,  the  identification  tag  number, 
may  not  be  moved  interstate  except  as  tattoo,  or  registration  number  of  eadi 
provided  in  the  regulations  ia,  this  animal  or  other  proper  identification, 
subpart.  aiid  showing  the  specific  class  in  which 

.  . .  ...  the  cattle  fall: 

§78.11  Morcmento/brttcenostsreac-  (j,  battle  originating  in  certiSed 

tor  cattle.  Cattle  which  have  reacted  to  brucellosis-free  herds- 
a  test  recogniz^  by  the  Secret^  of  Cattle  originating  in  the  modified 

Agricifiture  for  brucellosis  inay  be  mov^  certified  brucellosis-free  areas  specified 
mterstate  in  accordance  with  the  reg-  in  §  78  13- 

ulations  in  Subpart  B  of  this  part.  (3)  cattle  which  are  official  vaccinate 

§  78.12  Movement  of  cattle  not  known  under  30  months  of  age  at  the  time  d 
to  be  affected  with  brucellosis^ — (a)  interstate  movement; 

Movement  of  steers,  spayed  heifers.  (4)  Cattle  which  are  official  va^ 

and  calves  under  8  months  of  age.  cinates  over  30  months  of  ageat  the  time 
Steers  and  spayed  heifers  and  calves  un-  of  movement  interstate;  which  have 

been  subjected  to  a  test,  recognized  by 
the  Secretary  of  Agriculture  for  brucel¬ 
losis,  under  the  supervision  of  a  Federal 
or  State  veterinary  official,  within  30 
days  prior  to  the  interstate  movement 
and  found  not  to  disclose  a  reaction  ex¬ 
ceeding  incomplete  agglutination  in  a 
dilution  of  1:100;  and  which  are  moved 
interstate  under  a  permit  from  the  ap¬ 
propriate  livestock  sanitary  official  (rf  the 
State  of  destination; 

(5)  Cattle  which  have  been  subjected 
to  a  test,  recognized  by  the  Secretary  d 
Agriculture  for  ^  brucellosis  undo:  the 
sup>ervision  of  a  Federal  or  State  vet¬ 
erinary  official,  within  30  days  prior  to 
the  date  of  movement  interstate  m«1 
found  negative;  and 
•  (6)  Bulls  and  female  cattle  of  the  beef 
type  moved  interstate,  for  feeding  or 
grazing  purposes  only,  to  a  State  which 


Cattle,  not  knovm  to  be 
moved 

interstate  direct  to  a  public  stockyard 

— — “  pro- 

accompuiied 

by  a  waybill  or  similar  document,  or  a 
certificate  signed  by  the  owner  or  sWpper 
of  the  cattle,  stating:  (l)  The  destina- 
tion  of  the  animals;  (2)  the  purpose  for 
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sofi  laws,  rules,  or  regulations,  wh  ch 
Stride  for  the  segregation  or  quarantine 
wSe  brought  into  the  State. 

“  /SrSer  a  permit  from  the  appropriate 
sanitary  official  of  such  State 

of  cattle  into  modified 
JSiAed  bruceUosis-free  areas.  Cattle 
Sthe  foUowing  classes,  not  known  to  be 
.ricted  with  brucellosis,  may  be  moved 
SSstate  under  this  subpart  into  the 
Modified  certified  brucellosis-free  areas 
SSc^d  in  §  78.13.  if  accompanied  by  a 
irtillcate  issued  by  a  Federal  or  State 
tasoector  or  an  accredited  veterinarian 
SSISig  the  name  and  address  of  the 
Musignor  and  consignee,  the  identifica- 
Son  tag,  tattoo,  or  registration  number 
of  each  animal  or  other  proper  identifi¬ 
cation,  and  showing  the  specific  class  in 
which  the  cattle  fall. 

(1)  Cattle  originating  in  certified 
bruceHosis-free  herds; 

(2)  Cattle  originating  in  the  modified 
certified  brucellosis-free  areas  specified 
in  §  78.13; 

(3)  Cattle  which  are  official  vac¬ 
cinates  under  30  months  of  age  at  the 
time  of  interstate  movement,  and  which 
are  moved  interstate  under  a  permit 
from  the  appropriate  livestock  sanitary 
(iacial  of  the  State  of  destination; 

(4)  Cattle  which  are  official  vac¬ 
cinates  over  30  months  of  age  at  the 
time  of  movement  interstate;  which 
have  been  subjected  to  a  test,  recognized 
by  the  Secretary  of  Agriculture  for 
brucellosis,  under  the  supervision  of  a 
Federal  or  State  veterinary  official,  after 
30  months  of  age  and  found  not  to  dis¬ 
close -a  reaction  exceeding  incomplete 
agglutination  in  a  dilution  of  1:100;  and 
which  are  moved  interstate  under  a  per¬ 
mit  from  the  appropriate  livestock  sani¬ 
tary  official  of  the  State  of  destination 
to  be  maintained  in  quarantine  in  such 
State  until  they  are  negative  to  another 
such  test  or  until  their  death  by  slaughter 
or  from  natural  causes; 

(5)  Cattle  which  have  been  subjected 
to  a  blood  agglutination  test,  recognized 
by  the  Secretary  of  Agriculture  for  bru¬ 
cellosis,  under  the  supervision  of  a  Fed¬ 
eral  or  State  veterinary  official,  within  30 
days  prior  to  the  date  of  movement  in¬ 
terstate  and  found  negative,  and  which 
are  moved  interstate  under  a  permit  from 
the  appropriate  livestock  sanitary  official 
of  the  State  of  destination  to  be  main¬ 
tained  in  quarantine  in  such  State  sep¬ 
arate  from  other  cattle  imtil  they  are 
n^ative  to  another  such  test  adminis¬ 
tered  not  less  than  30  days  after  the  date 
of  the  Interstate  movement  or  until  their 
death  by  slaughter  or  from  natural 
causes; 

(6)  Cattle  from  herds,  under  Federal- 
State  supervision  for  the  control  of  bru¬ 
cellosis,  in  which  all  animals,  required  to 
be  tested,  over  eight  months  of  age,  ex¬ 
cept  official  vaccinates  imaer  thirty 
months  of  age,  have  been  subjected  to  a 
blood  agglutination  test,  recognized  by 
the  Secretary  of  Agriculture  for  brucel¬ 
losis,  under  the  supervision  of  a  Federal 
or  State  veterinary  official,  within  90 
days  prior  to  the  date  of  movement  in- 
wstate  and  found  negative;  the  indi- 
fidual  animals  to  be  moved  interstate 
having  been  subjected  to  another  such 
test  at  least  30  days  from  the  date  of 
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the  previous  herd  test  and  within  30  days 
prior  to  the  date  of  movement  interstate 
and  found  negative;  and 

(7)  Bulls  and  female  cattle  of  the  beef 
type  moved  interstate,  for  feeding  or 
grazing  purposes  only,  to  a  State  which 
has  laws,  rul^s,  or  regulations,  which 
provide  for  the  segregation  or  quarantine 
of  such  cattle  brought  into  the  State,  and 
under  a  permit  from  the  appropriate 
livestock  sanitary  official  of  such  State 
of  destination. 

(f)  Other  movements.  The  Director 
of  Division  may  provide  for  the  move¬ 
ment,  not  otherwise  provided  for  in  this 
section,  of  cattle,  not  known  to  have  re¬ 
acted  to  a  test  for  brucellosis,  under  such 
conditions  as  he  may  prescribe  to  pre¬ 
vent  the  spread  of  brucellosis.  The  Di¬ 
rector  of  Division  will  promptly  notify 
the  appropriate  livestock  sanitary  offi¬ 
cials  of  the  States  involved  of  any  such 
action. 

SUBPART  D — DESIGNATION  OF  MODIFIED  CER¬ 
TIFIED  BRUCELLOSIS-FREE  AREAS,  PUBLIC 

STOCKYARDS,  AND  SLAUGHTERING  ESTAB¬ 
LISHMENTS 

§  78.13  Modified  certified  hrucellosisr 
free  areas.  The  following  States,  coun¬ 
ties,  municipalities,  and  other  areas,  are 
hereby  designated  as  modified  certified 
brucellosis-free  areas: 

(a)  The  entire  State  of  Connecticut; 

(b )  The  entire  State  of  Delaware ; 

(c )  The  entire  State  of  Maine ; 

( d )  The  entire  State  of  Michigan ; 

( e )  The  entire  State  of  Minnesota ; 

(f)  The  entire  State  of  New  Hamp¬ 
shire  ; 

( g )  The  entire  State  of  New  J ersey ; 

( h )  The  entire  State  of  New  Mexico ; 

(i)  The  entire  State  of  North  Caro¬ 
lina; 

( j )  The  entire  State  of  Pennsylvania ; 

(k)  The  entire  Commonwealth  of 
Puerto  Rico ; 

(l)  The  entire  State  of  Rhode  Island ; 

(m)  The  entire  State  of  Utah; 

(n)  The  entire  State  of  Vermont; 

(o)  The  entire  State  of  Washington ; 

(p)  The  entire  State  of  Wisconsin ; 

(q)  Alabama:  Cherokee,  De  Kalk,  and 
Etowah  Counties; 

(r)  Arizona:  Apache,  Cochise,  Coco¬ 
nino,  Gila,  Graham,  Greenlee,  Mohave, 
Navajo,  Pima,  Pinal,  Santa  Cruz,  Yavapai 
and  Yuma  Counties;  Arizona  Strip  in 
Mohave  and  Coconino  Counties,  and  Gila 
Indian  Reservation,  Hopi  Indian  Reser¬ 
vation,  and  Navajo  Indian  Reservation; 

(s)  Arkansas:  Baxter,  Benton,  Boone, 
Carroll,  Clark,  Columbia,  Pulton,  Gar¬ 
land,  Grant,  Hot  Spring,  Hempstead, 
Izard,  Lafayette,  Madison,  Marion,  Ne¬ 
vada,  Newton,  Saline,  Searcy,  Sharp  and 
Stone  Counties; 

(t)  California;  Alpine,  Del  Norte,  and 
Mono  Counties; 

(u)  Colorado;  Alamosa,  Archuleta, 
Conejos,  Costilla,  Dolores,  Gunnison,  La 
Plata,  Mesa,  Montezuma,  Montrose, 
Ouray,  Rio  Grande,  Saguache,  San  Juan, 
and  San  Miguel  Counties;  Southern  In¬ 
dian  Ute  Reservation,  and  Ute  Mountain 
Ute  Reservation; 

(V)  Florida:  Bay,  Calhoun,  Dixie,  Es¬ 
cambia,  Franklin,  Gadsden,  Gilchrist, 
Gulf,  Hamilton,  Holmes,  Jackson,  Jeffer¬ 
son,  Lafayette,  Taylor,  Leon,  Liberty, 
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Madison,  Okaloosa,  Santa  Rosa,  Wakulla, 
Walton,  and  Washington  Counties-. 

(w)  Georgia:  Appling,  Atkinson, 
Bacon,  Baldwin,  Banks,  Barrow,  Ben 
Hill,  Berrien,  Brantley,  Bryan,  Bullock, 
Burke,  Butts,  Candler,  Chattahoochee, 
Chattooga,  Cherokee,  Clarke,  Clay,  Clay¬ 
ton,  Coffee,  Colquitt,  Columbia,  Cook. 
Crawford,  Dawson,  Dodge,  Douglas, 
Elbert,  Evans,  Fannin,  Forsyth,  Franklin, 
Glascock,  Glynn,  Gordon,  Gwinnett, 
Habersham,  Hart,  Hall,  Heard,- Irwin, 
Jackson,  Jeff  Davis,  Jenkins,  Johnson, 
Jones,  Lamar,  Laurens,  Liberty,  Long, 
Lumpkin,  Madison,  MaTion,  Monroe, 
Montgomery,  Oconee,  Oglethorpe,  Pauld- 
ings.  Peach,  Pickens,  Pierce,  Quitman, 
Rabun,  Rockdale,  Schley,  Spalding,  Ste¬ 
phens,  Talbot,  Taylor,  Tift,  Toombs, 
Towns,  Treutlen,  Turner,  Union,  Upson, 
Walker,  Warren,  Washington,  Wayne, 
Webster,  Wheeler,  White,  Wilcox  and 
Wilkinson  Counties; 

(X)  Idaho:  Benewah,  Blaine,  Bonner, 
Boundary,  Butte,  Camas,  Clark,  Clear¬ 
water,  Custer,  Elmore,  Gooding,  Jerome, 
Kootenai,  Latah,  Lemhi,  Lewis,  Lincoln, 
Minidoka,  Nez  Perce,  Owyhee,  Power, 
Shoshone,  Teton,  Valley  and  Washing¬ 
ton  Counties;  and  Fort  Hill  Indian 
Reservation; 

(y)  Illinois:  Boone,  Clay,  Clinton, 
Cook,  Cumberland,  De  Kalb,  Edgar,  Ef¬ 
fingham,  Ford,  Grundy,  Kane,  Kankakee, 
Kendall,  Lake,  La  Salle.  Livingston, 
Macon,  Perry,  Stephenson,  Vermilion, 
Wabash,  Will  and  Winnebago  Counties; 

(z)  Indiana:  Adams,  Allen,  Blackford, 
Brown,  Clark,  Clay,  Crawford,  Daviess, 
Dearborn,  Decatur,  De  Kalb,  Delaware, ' 
Dubois,  Elkhart,  Pulton,  Floyd,  Grant, 
Harrison,  Huntington,  Jay,  Lake,  La 
Porte,  Madison,  Marion,  Marshall,  Mar¬ 
tin,  Noble,  Orange,  Parke,  Perry,  Pike, 
Porter,  Posey,  Pulaski,  Randolph,  St. 
Joseph,  Steuben,  Spencer,  Starke,  Sulli¬ 
van,  Vanderburgh,  Vermillion,  Wabash, 
Warrick,  Wells,  and  Whitley  Counties; 

(aa)  Kentucky:  Calloway,  Elliott, 
Graves,  Greenup,  Lawrence,  Rowan, 
Trigg,  and  Wolfe  Counties; 

(bb)  Louisiana:  Claiborne  Parish; 

(cc)  Maryland:  Allegany,  Calvert, 
Caroline,  Carroll,  Cecil,  Dorchester, 
Frederick,  Garrett,  Harford,  Howard, 
Kent,  Montgomery,  .Prince  Georges, 
Queen  Annes,  Somerset,  Talbot,  Wash¬ 
ington,  Wicomico,  and  Worcester 
Counties; 

(dd)  Massachusetts:  Barnstable,  Berk¬ 
shire,  Dukes,  Essex,  Franklin,  Hampden, 
Hampshire,  Middlesex,  Nantucket,  and 
Suffolk  Counties; 

(ee)  Mississippi;  Alcorn,  Choctaw, 
George,  Hancock,  Itawamba,  Jackson, 
Lee,  Perry,  Pike,  Prentiss,  Smith.  Tippah, 
Tishomingo,  Union,  Walthall,  Yalo¬ 
busha,  and  Winston  Counties; 

(ff )  Missouri:  Butler,  Cape  Girardeau, 
Christian,  Jasper,  Jefferson.  Lawrence, 
Monroe,  Montgomery,  Oregon,  Perry, 
Ralls,  Ripley,  Saint  Charles,  Saint  Fran¬ 
cois,  Sainte  Genevieve,  Texas,  Webster 
and  Worth  Counties; 

(gg)  Montana:  Beaverhead,  Blaine, 
Broadwater,  Carbon,  Carter,  Cascade. 
Chouteau,  Daniels,  Dawson,  Deer  Ledge, 
Fallon,  Fergus,  Flathead,  Gallatto,  Gar¬ 
field,  Golden  Valley,  Granite,  Hill,  Jeffer¬ 
son,  Judith  Basin,  Lake,  Lewis  and  Clark, 
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^tfissoxmt 

Joplin  Stockyards — Joplin. 

Kansas  City  Stock  Yards — rtf. 
Mississippi  Valley  Stock  Yards—Sk 
St.  Joseph  Stock  Yards — Soutli  8t 
Union  Stock  Yards  Co. — Springll^/'**' 

Montana  ^ 

Billings  Public  Stock  Yards— BiUlnp. 
Nebraska 

Union  Stock  Yards — Omahik 
New  Jersey 

Jersey  City  Stock  Yards — Jersey  City,  \' 
New  Mexico 

Clovis  Cattle  Commission  Co. — Clovia, 
Ranchers  &  Farmers  Livestock  Sales  Ca.. 
Clovis.  .  ' 

North  Dakota 

Union  Stock  Yards — ^West  Fargo. 

Ohio 

Cincinnati  Union  Stock  Yards — 

Union  Stock  Yards — Cleveland. 

Oklahoma 

Oklahoma  National  Stock  Yards— Okie, 
homa  City. 

Tulsa  Stockyards,  Inc — Tulsa. 

Fort  Smith  Stockyards  Co.— West  Itit 
Smith. 

Oregon 

Portland  Union  Stock  Yards— Horth 
Portland. 

Ontario  Livestock  Commission  Co.— On¬ 
tario. 

Pennsylvania 

Union  Stockyards — Lancaster. 

Plttsburg|h  Joint  Stock  Yards — Plttsbuil. 

South  Dakota 

Sioux  Falls  Stock  Yards — Sioux  Falls. 
Tennessee 

Union  Stockyards — Nashville. 

Dixie  National  Stock  Yards — ^Memphis. 
South  Memphis  Stock  Yards — Memphis. 

Texas 

Ft.  Worth  Stock  Yards — Ft.  Worth. 

Port  City  Stock  Yards — Houston. 

Union  Stock  Yards — San  Antonia 
Texarkana  Stockyards.  Inc. — Texarkaos. 

Utah 

Salt  Lake  Union  Stock  Yards — North  Salt 
Lake. 

Ogden  Union  Stock  Yards — Ogden. 
VlRGINU 

Richmond  Union  Stock  Yards — Richmond. 
Washington 

Seattle  Union  Stockyards — Seattle.  ' 

Old  Spokane  Union  Stock  Yards — Spokm. 

Wisconsin 

Milwaukee  Stock  Yards — Milwaukee. 

(b)  The  following  stockyards  pre¬ 
ceded  by  an  asterisk  are  specificaUj 
approved  for  the  purposes  of  §  78.5  con¬ 
cerning  brucellosis  reactors  and  of  para¬ 
graphs  (b>  and  (c)  of  §  78.12  concemkig 
cattle  not  known  to  be  affected  with 
brucellosis.  The  following  stockyardi 
not  preceded  by  an  asterisk  are  speci¬ 
fically  approved  for  the  purposes  of  para¬ 
graphs  (b)  and  (c)  of  §  78.12  only. 
Name  of  Stockyard  and  LocatUm 
Alabama 

•Arab  Stockyards — Arab. 

•Atmore  Truckers  Association.  Inc.— At- 
more. 


Gloucester.  Hanover,  Henrico,  Isle  of 
Wight,  James  City,  King  George,  King 
William,  Lancaster,  Lee,  Mathews,  Mid¬ 
dlesex,  Nansemond,  Norfolk,  Northamp¬ 
ton,  Northumberland,  Orange,.  Page, 
Prince  William,  Princess  Anne.  Rich¬ 
mond.  Scott,  Southampton,  Spotsyl¬ 
vania,  Warwick,  Westmoreland,  Wise, 
Wythe  and  York  Counties,  and  Hampton 
City; 

(ss)  West  Virginia:  Berkeley,  Boone, 
Brooke,  Cabell,  Calhoun,  Clay,  Dodd¬ 
ridge,  Fayete,  Gilmer,  Grant,  Greenbrier, 
Hampshire,  Hancock,  Harrison,  Jeffer¬ 
son,  Kanawha.  Lincoln,  Logan,  Marion, 
Marshall,  McDowell,  Mercer,  Mineral, 
Monroe,  Morgan,  Mingo,  Ohio,  Pleasants, 
Pocahontas,  Putnam,  Raleigh,  Roane; 
Summers,  Taylor,  Upshur,  Wayne,  and 
Wyoming  Counties; 

(tt)  Wyoming:  Big  Horn,  Lincoln,  and 
Park  Counties. 

§  78.14  Public  stocTajards.  (a)  Fed¬ 
eral  inspection  is  maintained  for  the 
inspection  of  livestock  for  communicable 
diseases  at  the  following  stockyards: 

Name  of  Stockyard  and  Location 

Alaeama 

Union  Stockyards — Montgomery. 

Arizona 

Cornelius  Livestock  Co. — Phoenix. 

Tovrea  Public  Stock  Yards — Tovrea. 

I  ■ 

Arkansas 

Greater  Little  Rock  Stock  Yards — North 
Little  Rock. 

California 

Union  Stockyards — Los  Angeles. 

Colorado 

Union  Stock  Yards — JDenver. 

Idaho 

Boise  Valley  Livestock  Commission  Co. — 
Caldwell. 

Idaho  Livestock  Auction,  Inc. — Idaho  Falls. 

Southern  Idaho  Stockyards  Co. — Twin 
Falls. 

Illinois 

Union  Stock  Yards — Chicago. 

St.  Louis  National  Stock  Yards — National 
Stock  Yards.  , 

Indiana 

Evansville  Union  Stock  Yards — ^Evansville. 

Indianapolis  Stock  Yards — IndianapKills. 

Muncie  National  Stockyards — Muncie,  Ind. 

Iowa 

Sioux  City  Stock  Yards — Sioux  City. 

Kansas 

Parsons  Stockyards  Co. — Parsons. 

Wichita  Union  Stock  Yards — Wichita. 

Kentucky 

Bourbon  Stock  Yards — Louisville. 

Louisiana 

New  Orleans  Stock  Yards — ^New  Orleans. 

Maryland 

Baltimore  Livestock  Auction,  Inc. — West 
Friendship. 

Union  Stock  Yards — ^Baltimore. 

Michigan  ” 

Detroit  Stock  Yards — ^Detroit. 

MnVNESdTA 

St.  Paul  Union  Stock  Yards — South  St. 
PauL 


Liberty,  Lincoln,  Madison,  McCone, 
Meagher,  Mineral,  Missoula,  Musselshell, 
Park,  Petroleum,.  Phillips,  Pondera, 
Powell,  Prairie,  Richland,  Rivalli,  Roose¬ 
velt,  Sanders,  Sheridan,  Silver  Bow, 
Stillwater,  Sweet  Grass,  Teton,  Toole, 
Treasure,  Valley,  Wheatland,  and 
Wibaux  Counties; 

(hh)  Nebraska:  Adams,  Burt,  Butler, 
Cass.  Cedar,  Clay,  Colfax,  Cuming, 
Dakota,  Dixon,  Dodge,  Fillmore,  Gage, 
Hamilton,  \Harlan,  Howard,  vefferson, 
Johi^n,  Lancaster,  Merrick,  Nance, 
Nemaha,  Nuckolls,  Otoe,  Pawnee,  Pierce, 
Platte,  Polk,  Richardson,  Saline,  Sarpy, 
Saunders,  Seward,  Thayer,  Stanton, 
Thurston,  Washington,  Wayne,  Webster, 
and  York  Counties; 

(ii)  Nevada:  ChurchilJ,  Clark,  Doug¬ 
las,  Esmeralda,  Lincoln,  Lyon,  Mineral, 
Ormsby,  Pershing,  Storey,  and  White 
Pine  Counties;  and  Pyramid  Indian  Res¬ 
ervation. 

(jj)  New  York:  Bronx,  Essex,  Frank¬ 
lin,  Hamilton.  Onondaga,  Rockland, 
Richmond,  Schenectady,  Schoharie, 
Schuyler,  Sullivan,  and  V/arren  Counties; 

(kk)  North>  Dakota :  Adams,  Barnes, 
Benson,  Bottineau,  Bowman,  Burke, 
Cass,  Cavalier,  Divide,  Dunn,  Emmons, 
Grand  Forks,  Grant,  Griggs.  Hettinger, 
McHenry,  McKenzie,  McLean,  Metcer, 
Morton,  Mountrail.  Nelson,  Oliver,  Pem¬ 
bina,  Pierce,  Ramsey,  Renville,  Rolette, 
Sheridan,  Sioux,  Slope,  Stark,  Steele, 
Towner,  Traill,  Walsh,  Ward,  Williams, 
and  Wells  Counties; 

(11)  Ohio:  Belmont,  Carroll,  Columbi¬ 
ana,  Pulton,  Guernsey,  Hancock,  Ma¬ 
honing,  Meigs,  Monroe,  Ottawa,  Paul¬ 
ding,  Putnam,  Scioto,  Tuscarav^as,  Van 
Wert,  Washington,  Wood,  and  Wyandot 
Counties ; 

(mm)  Oregon:  Baker,  Benton,  Clack¬ 
amas,  CJlatsop,  Columbia,  Coos,  Curry, 
Deschutes,  Douglas,  Grant,  Hood  River, 
Josephine,  Lane,  Lincoln,  Linn.  Malheur, 
Marion,  Morrow,  Multnomah,  Polk, 
Sherman,  Tillamook,  Union,  Umatilla, 
Wasco,  Washington,  and  Yamhill  Coun¬ 
ties  and  Warm  Springs  Indian  Reserva¬ 
tion; 

(nn)  South  Carolina :  Bamberg.  Barn¬ 
well,  Cherokee^  Chester,  Chesterfield, 
Clarendon,  Dillon,  Hampton,  Horry, 
Laurens,  Lee,  Lexington.  Marlboro,  Mc¬ 
Cormick,  Newberry,  Pickens,  Saluda, 
Sumter,  Union,  and  York  Counties; 

(oo)  South  Dakota;  Butte,  Harding, 
and  Lawrence  Counties; 

(pp)  Tennessee:  Anderson,  Bedford, 
Benton.  Campbell,  Carter,  Chester,  Jiai- 
borne.  Clay,  Cocke,  De  Kalb,  Fentress, 
Franklin,  Gibson,  Giles,  Hancock,  Harde¬ 
man,  Henry,  Houston,  Jackson,  Jefferson, 
Johnson,  Knox,  Lawrence,  Lincoln, 
Macon,  Madison,  Marshall,  Maury,  Mc- 
Nairy,  Meigs,  Montgomery,  Morgan, 
Moore,  Obion,  Overton,  Pickett,  Polk, 
Putnam,  Rhea,  Scott,  Shelby,  Smith, 
Stewart,  Sullivan,  Tipton,  Trousdale, 
Unicoi,  Union,  Weakley,  Williamson,  and 
Wilson  Counties; 

(qq)  Virgin  .Islands:  St.  .Thomas 
County; 

(rr)  Virginia:  Accomack,  Alleghany, 
Arlington,  Bath,  Bland,  Buchanan,  Buck¬ 
ingham,  Caroline.  Charles  City,  CTarke, 
.  CJraig,  Cumberland.  Essex.  Fairfax,  Giles» 
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!SrtfordSrMtocrc?.^Stockyards— Hart- 

^°^^enry  County  Livestock  Association, 
Abbeville. 

^firine  and  Mewbourn— Florence. 

.^eetone  County  Stock  Yards— Athens. 
SSon  Stockyard-Livingston. 
•SiSgoniery  Auction  Market— Montgom- 

*^p-rry  County  Stockyard— Marlon. 

.Raoiey  &  Sons  Stockyards— Dothan. 

•Roanoke  Stockyard— Roanoke. 

•Robertsdale  Livestock  Auction,  Inc. — 

®°SSe6  Stockyard.  M.  V.— Andalusia. 

•Union  Stock  Yards — Exifaula. 

Arkansas 

•Benton  County  Sales  Co. — Rogers. 
•Bentonvllle  Community  Sale — Benton - 

'^Brewer  Auction  Co. — Mountain  View. 
•Brown  &  Lewis  Auction— Conway. 

•Carroll  County  Livestock  Auction — Berry- 

^^rk  County  Auction — Arkadelphia. 
•Clarksville  Auction  Co. — Clarksville.' 
•Columbia  County  Livestock  Auction — 
llagnolla. 

•Coming  Auction  Sales  Co. — Corning. 
•Crawford  County  Livestock  Auction — Van 
Buren. 

•County  Line  Sale  Barn — Ratcliff. 

•Decatur  Sales  Co. — Decatur. 

•Dequeen  Livestock — Dequeen. 

•Ikew  County  Auction  Sale — Monticello. 
•Edgar  Livestock  Commission  Company, 
Glenn— Batesville. 

•El  Dorado  Sales  Barn — El  Dorado. 

•Eudora  Sales  Barn — Eudora. 

•Eureka  Sales  Co. — Eureka  Springs. 
•Parmer’s  Livestock  Auction — Springdale. 
•Farmers  Livestock  Auction  Market — Har¬ 
rison. 

•Fllppln  Sale  Co.,  Inc. — Flippin. 

•Gentry  Sale  Barn — Gentry. 

•Glover  Commission  Co. — Pine  Bluff. 
•Gravette  Community  Sale — Gravette. 
•Harrison  Sales  Co. — Harrison. 

•Hensely  Sales  Barn-^Fayetteville. 

•Hiram  Walls  Sales — ^Booneville. 

•Huntsville  Livestock  Auction — Huntsville. 
•Klndervater  &  Sons  Meat  Market,  R. — 
Little  Rock. 

•Magnolia  Sales  Barn — Magnolia. 

•Mammoth  Spring  Sales  Barn — Mammoth 
^rlng. 

McGehee  Auction — McGehee. 

•Mountain  Home  Livestock  Auction — 
Mountain  Home. 

•Nevada  County  Livestock  Auction  Barn — 
Prescott. 

•Nevada  Livestock  Auction — ^Prescott. 
•Northwest  Arkansas  Livestock  Auction 
Co.,  Inc. — Fayetteville. 

•Polk  County  Auction — Mena. 

•Rector  Auction — Rector. 

•Scott  County  Livestock  Auction— 
Waldron. 

•Searcy  County  Auction  Co. — Marshall. 
*Siloem  Springs  Sales  Barn — Slloam 
Sinlngs. 

•Sutton  Livestock  Commission — Hope. 
•Union  Stockyards — Pine  Bluff. 

•Van  Buren  County  Auction  Sale — Clinton. 
‘Washington  County  Sales  Barn — Fayette¬ 
ville. 

‘Yellvllle  Sales  Co. — Yellville. 

California 

‘Bakersfield  Livestock  Auction  Co.— 
Bakersfield. 

•Farm  Bureau  Sales  Yard— Visalia. 

Commission  Co.  Salesyard— 

Stockton. 

‘Modoc  Auction  Yards — Alturas. 
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•Roseville  Livestock  Auction  Yard — Rose¬ 
ville. 

•South  San  Francisoo  Union  Stockyards— 
South  San  Francisco. 

•Stockton  Union  Stockyards — Stockton. 

•Zinn  Bros.  Livestock  Comm.  Co.  Sales 
Yard — El  Centro.  ’ 

Colorado 

•Alsbury  Sales  Pavilion — G 1  e  n  w  o  o  d 
Springs. 

•Arkansas  Valley  Sales  Co. — Lamar. 

•Brush  Livestock  Commission  Co. — Brush. 

•Burlington  Livestock  Commission  Co.— 
Burlington. 

•Basin  Livestock  Commission  Co. — ^Du¬ 
rango. 

•Cortez  Sales  Barn — Cortez. 

Delta  Sales  Yard — Delta. 

.  Elizabeth  Livestock  Auction — ^Elizabeth. 

Farmers  Livestock  Commission  Co. — Wray. 

Farmer  and  Rancher  Commission  Co. — 
Fort  Collins. 

•Ft.  Collins  Sales  Yard — ^Ft.  Collins. 

•Fowler  Auction  Co. — Fowler. 

•Grand  Junction  Livestock  Auction- 
Grand  Junction. 

•H  &  G  Livestock  Commission  Co. — Mont¬ 
rose. 

•Haxtun  Co-op  Livestock  Exchange — Hax- 
tun. 

•Hess  Livestock  Commission  Co. — ^Pueblo. 

•La  Junta  Livestock  Commission  Co. — La 
Junta. 

•Limon  Livestock  Commission  Co. — Limon. 

•Longmont  Sales  Yard — ^Longmont. 

•Rifle  Sales  Yard — Rifle. 

•Sterling  Livestock  -  Commission  Co.- 
Sterling. 

•Stratton  Sale  Barn — Stratton. 

•Eunset  Sales  Yard — Greeley. 

•’Trinidad  Livestock  Commission  Co.— 
Trinidad. 

•Valley  Livestock  Auction  Co. — Grand 
Junction.  , 

•Weld  County  Livestock  Commission — 
Greeley. 

•Winter  Livestock  Commission  Co.— La 
Junta. 

•Wray  Sales  Barn — Wray. 

•Yuma  Livestock  Auction — Yuma. 

Delaware 

•Carroll’s  Sales  Co. — ^Dover. 

•Goldlnger  Brothers,  Inc.'r— Smyrna. 

•Rudnlck  Live  Stock  Sales  Co. — ^Dover. 

•Sullivan  Brothers,  Inc. — Townsend. 

Florida 

•’Tindel- Williams  Livestock  Auction  Mar¬ 
ket — Graceville. 

Georgia 

•Bainbrldge  Stockyard — Bainbridge. 

•Bartow  Livestock  Commission  Co.— 
Cartersville. 

•Bleckley  Livestock  Auction — Cochran. 

•Byram,  G.  N.  Auction  Co. — ^Newnan. 

•Candler  Livestock  Market — Metter. 

•Chatham  County  Stockyards — Savannah. 

•Carroll  County  Livestock  Sales  Barn — 
Carrollton. 

•Columbus  Stockyard  Co. — Columhus. 

•Coosa  Valley  Livestock  Co. — Rome. 

•Cordele  Livestock  Commission  Co.— 
Cordele. 

•Dublin  Livestock  Commission  Co.— 
Dublin. 

•Elberton  Livestock  Auction  Barn — Elber- 
ton. 

•Fitzgerald  Stockyards — ^Fitzgerald. 

•Georgia  Farm  Products  Sales  Corp.— 
Thomas  ton. 

•Georgia  Livestock  Terminal  Market,  Inc.— 
Macon. 

•Gordon  Roberts  Livestock  Co.,  Inc.— 
Baxley. 

^  •Hasty  Auction  Co. — ^Atlanta. 

•Hudson-Troup  Auctions — Flt^erald. 

•  Jepeway-Cralg  Commission  Co. — ^Dublin. 

•Jesup  Stock  Yard — Jesup. 
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•Mitchell  County  Livestock  Co. — Camilla. 

•Moultrie  Livestock  Co. — ^Moultrie. 

•Muscogee  Livestock  Co. — Columbus. 

•Northeast  Georgia  Livestock  Auction, 
Inc. — Athens. 

•Peoples  Livestock  Market,  Inc. — Cuthbert. 

•Pulaski  Stockyard — ^Hawkinsville. 

•Queen  City  Livestock  Auction  Co.— 
Gainesville. 

•Ragsdale-Lohg  Commission  Co. — Quit- 
man. 

•Ragsdale-McClure  Commission  Co. —  At¬ 
lanta. 

•Ragsdale-McClure  Commission  Co.— 
Rome. 

•Seminole  Livestock  Auction  Market— 
Donaldsonville. 

•Smith  Stockyard  Co.  No.  1 — Augusta. 

•Smith  Stockyard  Co.  No.  3 — ’Thomson. 

•Sumter  Livestock  Association,  Inc.— 
Americus. 

•Sutton  Livestock  Co. — Sylvester. 

•Swainsboro  Stockyards — Swainsboro. 

•Sylvania  Stockyards — Sylvania. 

•Toccoa  Livestock  Auction — ^Toccoa. 

•’Tri-County  Livestock  Co. — Social  Circle. 

•’Troup  Livestock  Sales  Co.,  Inc. — La- 
Grange.  “  ' 

•Union  Stock  Yards — Albany. 

•Valdosta  Livestock  Co.,  Inc. — ^Valdosta.  \ 

•Waycross  Livestock  Market — ^Waycross. 

•Wilkes  County  Stockyard — Washington. 

Idaho 

•Blackfoot  Livestock  Commission  Co.— 
Blackfoot. 

•Boise  Valley  Livestock  Comm.  Co.— 
Caldwell. 

•Boise  Valley  Livestock  Comm.  Co.— 
Nampa. 

•Bonners  Perry  Stockyarc^ — ^Bonners  Perry. 

•Burley  Livestock  Comm.  Co.,  Inc — Burley. 

•Cache  Valley  Livestock  Auction — ^Preston 

•Cattleman’s  Livestock  Auction,  Inc. — 
Nampa. 

•Coeur  d’Alene  Livestock  Conlm.  Yds.— 
Coeur  d’Alene. 

•Cottonwood  Sales  Yard — Cottonwood. 

•Davis  Livestock  Auction — Caldwell. 

•Emmett  Livestock  Comm.  Co. — Emmett. 

•Gooding  L.  S,  Comm.  Co. — Gooding. 

•Hays  Salesyard — Nampa. 

•Jerome  Livestock  Comm.  Co— Jerome. 

•Meridian  Salesyard — Meridian. 

•Pocatello  Livestock  Auction,  Inc. — Poca¬ 
tello.  t 

•Rexburg  Livestock  Auction,  Inc. — Rex- 
burg. 

•Salmon  Salesyard — Salmon. 

•Sandpoint  Livestock  Auction  Co. — Sand- 
point. 

•Shoshone  Livestock  Auction  Co. — Sho¬ 
shone. 

•Stockgrowers  Comm.  Co. — ’Twin  Falls. 

•Twin  City  Sales  Yard — Lewiston. 

•Valley  Livestock  Comm.  Co. — Rupert. 

•Weiser  Livestock  Comm.  Co. — ^Welser. 

Illinois 

Carthage  Community  Sale  Co. — Carthage. 

Danville  Livestock  Commission  Co.-r-Dan- 
vllle. 

LaSalle  County  Livestock  Marketing  Cen¬ 
ter — Ottawa. 

Milford  Sales  &  Commission  Co. — Milford. 

•Peoria,  Union  Stock  Yards — ^Peoria. 

Rock  Island  Auction  Sales — Rock  Island. 

Schrader  Consignment  Sale,  Harry — Da¬ 
kota. 

•West  Kankakee  Livestock  Sale — ^Kanka¬ 
kee. 

Indiana 

•Boswell  Livestock  Commission  Co. — Bos¬ 
well. 

•Ft.  Wayne  Livestock  Auction — Port 
Wayne. 

•Marshall  County  Community  Sale — Ply¬ 
mouth. 

•Producers  Elarketing  Association — Te^e 
Haute. 
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Wilson  Bull  CirtCIe  Oo. — Cltnloi^  1 

Winneshiek  Coop.  As»’n.— :i)ecan^ 
Wltthauer  Auction — Council  Blu^ 

Kansas  ; 

•A.  C.  Sale  Co. — Arkansas  City. 

*Abllene  Livestock  Sales  Ca — 

*Anthony  Dlvestock  Co. — *irtlifi«j 
^Ashland  Sales  Co. — Ashland. 

*Atchi8on  County  Auction  Oo.— 

•Atwood  Sale  Bam — Atwood.  " 

•AT  b  SP  Stockyard — ^Emporlau. 

•Belleville  Sale  Co.-— Belleville. 

•Bronson  Community  Sale — ^Bitsunou 
•Burdett  Livestock  Sale  Co. — ^BWdett 
•Caldwell  Community  Sale — Csldwgi 
•Cedar  Vale  Sales  Co. — Cedar  Vale. 
•Central  Livestock  Sales  Co.— &  HbWiw 
son. 

•Chandler  Sales  Co. — Smith  Center. 
•Chanute  Sale  Pavilion — Chanute.* 
•Chetopa  Community  Sale — Chetopa 
•Chetopa  Sale  Co. — Chetopa. 

•Clay  Center  Sale  Co. — Clay  Center, 
•Clemence-Morrls  Livestock  Commlaha. 
Sallna. 

•Clou<tCounty  Livestock  CommlartoaCtw 
Concordia. 

•  Coffey vlUe  Livestock  Commission  Otr- 
Cofifeyvllle. 

•Colby  Sale  Bam — Colby.  ' 

•Coldwater  Sales  Co. — Coldwater. 
•Concordia  Sales  Co. — Concordia. 
•Council  Grove  Livestock  Auction— Gboa* 
cll  Grove. 

•Dickinson  County  Livestock  Co.— Alttn, 
•Dighton  Livestock  Market — ^Di^UoOk 
•Dodge  City  Livestock  Commissfam  Cb.^ 
Dodge  City. 

•Fred  Doll  Livestock  Sales  Co. — ^Lsrmd. 
•Douglass  Sale  Co. — Douglass. 

•Downs  Sales  Co. — Downs.  I 

•Dumler  Brothers  Livestock  Comm.  Ob.- 
Rvissell. 

•Eflangham  Auction  Co. — Effingham. 

•El  Dorado  Livestock — El  Dorado. 

(  •Emporia  Livestock  Sale  Co. — Empoita. 

•Ft.  Scott  Sale  Co. — Ft.  Scott. 

•Franklin  County  Sales  Co. — Ottawa 
•Fredonla  Sales  Co. — Predonla. 

•Garden  City  Sale  Co. — Garden  City. 
•Gassaway  Sale  Co. — Plainvllle. 

•Glger  Sales  Co. — Emporia.  = 

•Goodland  Livestock  Comm.  Oo.— Good* 
land. 

•Hansen  Livestock  Auction — Beloit. 
•Harper  Livestock  Sale  Co. — Harper. 
•Hays  Livestock  Community  Sales— Hiqi. 
•Herington  Livestock  Auction  Co.— Harii^« 
ton. 

•Hesston  Sales  Co. — Hesston.  ' 

•Hiawatha  Livestock  Auction — Hiawatha 
•Hill  City  Sale  Bam— Hill  City. 

•Holton  Community  Sale — Holton.  » 
•Holton  Livestock  Exchange — Holton. 
•Hoxle  Livestock  Sale — Hoxle. 
•Hutchinson  Livestock  Sale  PavIHon- 
Hutchlnson. 

•Kinsley  Livestock  Sales  Co. — Kinsley. 
•Kiowa  Sales  Co. — Kiowa. 

•Koenlng  Sale  Barn — Manhattan. 
•Leavenworth  Community  Sale— Lasma* 
worth. 

•Lenexa  Cdmmunity  Sale — Lenexa. 

•Leotl  Livestock  Sales — Leotl. 

•Liberal  Livestock  Sales  Co. — ^LlberaL 
•Lincoln  Sales  Co. — Lincoln. 

•Llndsborg  Livestock  Commissinn  -TJadr 
borg. 

•Lyons  Sale  Pavilion — ^Lyons. 

•Mankato  Sales  Co. — Mankato. 
•Marysville  Livestock  and  Commlmloa 
Co. — Marysville. 

•McIntosh  Auction — ^Peabody. 
•McKlnley-Wlnter  Livestock  Conuntasiai 
Co. — Dodge  City. 

•Medicine  Lodge  Sales  Co.— MadWai 
Lodge.  * 

•Minneapolis  Sales  Pavilion — MliiiwapJli 
•Natoma  Sale  Co. — Natoma. 

•Ness  City  Livestock  Commission  Co.— H<k 
Cit^.  > 


LeMars  Sales  Co. — ^LeMars. 

Lenox  Uvestock  Auction — ^Lenoz. 

Leonard’s  Auction  Sale — ^Manchester. 

Leon  Sale — ^Leon. 

Live  Stock  Auction — ^Denison. 

Llzer's  Sale — Gowrle. 

Low  Moor  Sales  Co. — Low  Moor. 

Madison  County  Auction — ^Wlnterset. 
Mahaska  Sales  Co. — Oskaloosa. 

Mapleton  Sales  Co..  Inc. — Mapleton. 
Maquoketa  Livestock  Sales  Co.— 
Maquoketa. 

Marengo  Sale  Bam — ^Marengo. 

Marshalltown  Live  Stock  Auction — 
Marshalltown. 

Marvel  Sales  Co. — ^Webster  City. 

McCreary  Sale  Co. — Centerville. 

McDonald  Sales  Co. — Sumner. 

McIntosh  Livestock  Auction  Co. — ^Ida 
Grove. 

Middletown  Sale  Co. — ^Middletown. 

Midway  Sales  Co. — Columbus  Junction. 
Milford  Livestock  Exchange — Milford. 
Moorhead  Sale  Barn — Moorhead. 
Montezuma  Sales  Pavilion  Co. — Monte¬ 
zuma. 

Mount  Ayr  Livestock  Market — Mount  Ayr. 
New  Liberty  Sale  Barn — New  Liberty. 

New  Sharon  Sale  Co. — ^New  Sharon. 

Newton  Sale  Co. — ^Newton.  ' 

Nlshna  Valley  Sales  Co. — Shenandoah. 
Northeast  Iowa  Sales  Co. — ^Decorah.  . 
Northslde  Sales  Co. — Sibley. 

Northwest  Iowa  Livestock  Exchange — Alta. 
Northwood  Sales  Co. — Northwood. 

Oelwein  Livestock  Exchange — Oelweln. 
Ogden  Sale  Barn — Ogden. 

Onawa  Sale  Barn — Onawa. 

Orient  Sale  Co.,  Inc. — Orient. 

Osceola  Sale  Co. — Osceola. 

Oskaloosa  Sales  Co. — Oskaloosa. 

Oxford  Sales  Barn,  Inc. — Oxford. 

Paulllna  Sale  Co. — Pavilllna. 

Perry  Sales  Pavilion — Perry. 

Peterson  Cattle  Co. — Clinton. 

Peterson  Cattle  Co. — Des  Moines. 

Peterson  Cattle  Co. — Mt.  Vernon. 

Peterson  Cattle  Co. — Schaller. 

Peterson  Cattle  Co. — Spencer. 

Peterson  Cattle  Co. — Washington. 
Pocahontas  Livestock  Sales,  Inc. — ^Poca¬ 
hontas. 

Postvllle  Co-Op  Sales  Barn — Postvllle. 
RicevUle  Sales  Pavilion — Rlcevllle. 

Rock  Valley  Sales  Co. — Rock  Valley. 
Russell  Sales  Co. — Russell. 

Sac  County  Auction  Co. — Sac  City. 

Sales  Comptyiy  of  Hawarden — Hawarden. 
Selfried-Trenary — ^Pocahontas. 

Sheldon  Sales  Co. — Sheldon. 

Sioux  Center  Sales  Co. — Sioux  Center. 
Spencer  Dairy  Cattle  Exchange — Spencer. 
Spencer  Livestock  Sales  Co. — Spencer. 
Stanton  Auction  Co. — Stanton. 

St.  Ansgar  Sale  Barn — St.  Ansgar. 

Storm  Lake  Auction  Co. — Storm  Lake. 
Story  City  Auction  Sales — Story  City. 
Strand,  Oswald,  &  Son — Manly, 

Stuart  Sales  Co. — StuarJ. 

Sw  etland  Auction  Sales — ^Muscatine. 
Tabor  Sales  Bam — ^Tabor. 

Tama  Sale  Co. — Tama. 

Traer  Sales  Bam — Traer. 

Tripoli  Sales  Co. — ^Tripoli. 

Uhlenhopp  Sales — ^Apllngton. 

Vmstead  Livestock  Auction — Eagle  Grove. 
Ute  Sale  Barn — Ute. 

Wadena  Livestock  Exchange — ^Wadena. 
Wapello  Livestock  Auction — Wapello. 
Washington  Livestock  Sales  Co. — ^Washing¬ 
ton. 

Waukon  Sales  Commission — Waukon. 
Waverly  Sales  Co. — ^Waverly. 

Wayland  Sales  Co.,  Inc. — Wayland. 

Wenger  Sales  Commission — West  Union. 
West  Union  Auction  Exchange — ^West 
Union. 

Westhope  Auction  Co. — ^Harlan. 

Westra  Sales  Co. — Orange  City* 

Wherhelm  Commission  Firm,  W.  H. — Web¬ 
ster  City. 


•Producers  Marketing  Association — ^Vin¬ 
cennes. 

•Reynolds  Sale  Bara — Reynolds. 
•Shipshewana  Livestock  Auction — Shlp- 
shewana. 

•Producers  Marketing  Association— Cen¬ 
terville. 

•Valparaiso  Community  Sale — ^Valparaiso. 
Iowa 

Ackley  Sedes  Pavilion — Ackley, 

Adams  County  Auction  Co.-^oralng. 

Adel  Sales  Pavilion — Adel.  > 

Albla  Sales  Co. — ^Albla. 

Algona  Sales  Co. — Algona. 

Allerton  Sale  Cb. — ^Allerton. 

1  Ames  Sales  Co. — Ames. 

Anamosa  Livestock  Auction — Anamosa. 
Anita  Auction  Co. — Anita. 

Ankeny  Sales  Pavilion — Ankeny. 

Armstrong  Sale  Co. — Armstrong. 

Atlantic  Auction  Co. — Atlantic. 

Audubon  Auction  Co. — Audubon.  ^ 

Avoca  Auction  Co. — ^Avoca. 

Baxter  Sale  Co. — Baxter. 

Belle  Plalne  Sales  Bam — Belle  Plalne. 
Belmond  Sales  Pavilion — ^Belmond. 
Bonaparte  Community  Sale — Bonaparte. 
Boone  Sales  Co. — ^Boone. 

Bowman  Cattle  Co. — Maquoketa. 

Bradley  Live  Stock  Auction — ^Red  Oak. 

Cedar  Valley  Livestock  Exchange — Vinton. 
Centerville  Sales  Co. — Centerville. 

Charlton  Sales  Co. — Charlton. 

Charles  City  Livestock  Exchange — Charles 
City. 

Chertdtee  Livestock  Auction  Co. — Clear 
Lake. 

Clarinda  Auction  Co. — Clarlnda. 

Clear  Lake  Auction  Co. — Clear  Lake. 

Coggon  Livestock  Sales  Co. — Coggon. 
Colfax  Sale  Co. — Colfax. 

Corning  Auction  Co.,  Inc. — Corning. 
Cmydon  Sale — Corydon. 

Cowan,  Roy  Sale  Co. — Sioux  City. 

Cresco  Livestock  Market — Cresco. 

^Creston  Auction  Co. — Creston. 

Davis  County  Sales  Co. — Bloomfield. 
ipeVrles  Auction  Co. — Buffalo  Center. 

De  Witt  Sale  Bara — ^De  Witt. 

Donnellson  Commission  Exchange^— Don- 
nellson. 

Dows  Sale  Pavilion — ^Dows. 

Dunlap  Sale  Co. — Dunlap. 

Dyersville  Sale  Bara — Dyersvllle. 

Eastern  Iowa  Livestock  Commission,  Inc. — 
Mechanlcsvllle. 

Efldora  Livestock  Sales — Eldora. 

Elkader  Sales  Barn — Elkader. 

Emmetsburg  Sales  Co. — Emmetsburg. 
Bstherville  Auction  Co. — Esthervllle. 
Fairfield  Livestock  Commission  Co. — Pair- 
field. 

Farmers  Livestock  Exchange — Waukon. 
Farmers  Sale  Co. — Carroll. 

Fonda  Sales  Bam — Fonda. 

Forest  City  Auction  Co. — Forest  City. 
Gamer  Sales  Co. — Gamer, 

Grlnnell  Livestock  Exchange — Grlnnell. 
Halbert  Cattle  Co.,  J.  C. — Washington. 
Hampton  Sales  Co. — Hampton. 

Henderson  Auction — Henderson. 

HI  Dollar  Sale  Co. — Sigourney, 

Hopklnton  Sales  Pavilion — ^Hopklnton. 
Humboldt  Livestock  Auction — Humboldt. 
Humeston  Sale  Bam — Humeston. 
Independence  Sales  Co.,  Inc. — ^Independ¬ 
ence. 

Iowa  City  Sales  Co. — Iowa  dty. 

Iowa  Falls  Sales  Pavilion — Iowa  Palls. 
lowa-Nebraska  Sale  Yards — Council  Bluffs. 
Jefferson  Livestock  Market — Jefferson.  . 

Kalona  Sales  Bam — Elalona. 

Keosauqua  Sale  Co.,  lac. — ^Keosauqua. 
Klmballton  Auction  Co. — tUmbollton. 
Knickman  Livestock  Sales  Co. — Council 
Bluffs. 

Lamonl  Sale  Corp. — ^Lamonl. 

Laporte  City  Sales  Barn — ^Lape^te  City. 
Laurens  Livestock  Sale  Co. — Laxirens. 

Lawn  Hill  Livestock  Sales — ^New  Providence. 
Lawton  Sale  Barn — ^Lawton. 
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*CoItharp’s  Commission  Barn — ^DeRldder. 
•Community  Auction  Barn — DeQulncy. 
•Delhi  Llvestoclc  Auction — Delhi. 
•Dominique’s  Inc. — Opelousas. 

•Dominique’s  Livestock  Auction — Alexan¬ 
dria. 

•Dominique’s  Stockyards — Baton  Rouge, 
•Dominique’s  Stockyards — Lafayette. 
•Eunice  Stockyard — Ermlce. 

•Farmer  and  Stockman  Auction — Clarence. 

•  Farmer ville  Livestock  Auction — Farmer- 
vllle. 

•Franklin  Livestock  Auction — Wlnnsboro. 
•Frankllnton  Stock  Yards,' Inc. — Franklln- 
n — Frankfort.  ton. 

Kansas  Sales  Co. — Stockton.  ‘Grand  Cane  Livestock  Commission — 

L  Comm.  Co. — Stockton.  Grand  Cane. 

— Great  Bend.  ‘Harris  &  Stutson  Commission  Co. — ^Ferri- 

-Sylvan  Grove.  day. 

Sale  Co. — Syracuse.  ‘Hodges,  W.  H.,  and  Co. — Crowley. 

•Hodges  &  Co.,  W.  H. — Alexandria. 

•Hodges  &  Co.,  W.  H. — New  Roads. 

•Hodges  &  Co.,  W.  H.— Tallulah. 

•Homer  Livestock  Auction — Homer. 
•Jennings  Commission  Barn — Opelousas. 
•Jennings  Stockyards — Baton  Rouge. 
•Kentwood  Stockyard — Kentwood. 
•Leesville  Commission  Co. — Leesville. 

•Lum  Bros.  Stockyards,  Inc. — ^Ferriday.  \ 
•Micelle’s  Commission  Yard — Lake  CharieiT. 
•Miller  &  Dominique  Stockyard — Elton. 
•Oak  Grove  Livestock  Auction — Oak  Grove. 
•Raceland  Stock3rairds — Raceland. 

•Red  River  Livestock  Auction — Coushatta. 
•Ruston  Stockyards,  Inc. — Ruston. 

•Tate  Commission  Barn,  Joe — Ville  Platte. 
•Voiron’s  Stockyards — Thibodaux. 

•Welsh  Stockyard— Welsh. 

•West  Monroe  Livestock  Auction,  Inc.- 
West  Monroe. 

•Zachary  Stockyards — Zachary. 

Maryland 

Aberdeen  Sales  Co. — Aberdeen. 

Caroline  Sales  Co.,  The — Denton. 
Cumberland  Stock  Yard,  Inc. — Cumber¬ 
land. 

Eyler’s  Live  Stock  Market — Thurmont. 
•Farmers  Live  Stock  Exchange,  Inc.— 
Boonsboro. 

Foxir  States’  Livestock  Sales,  Inc. — Hagers¬ 
town. 

•Farmers  Livestock  Market — London.  Friend  Stock  Yard,  Inc. — Accident. 

Farmers  Livestock  Market — Louisa.  Grantsville  Auction  Market — Grantsvllle. 

•JParmers  Stockyards — Plemingsburg.  •Harris  Sales  Corporation — Odessa. 

•Farmers  Stockyards  Co.,  Inc. — Mt.  Ster-  Rudnlck  Live  Stock  Sales,  Harry — Galena, 
ag.  '  Western  Maryland  Stock  Yards,  Inc. — 

•Franklin  Livestock  Market.  Inc. — Frank-  Westminster. 

Woodsboro  Livestock  Sale,  Inc. — Walkers- 
ville. 

Massachttsetts 

•Brighton  Stock  Yards  Co. — Brighton. 
Deveno  Livestock  Commission — Southwick. 
Northampton  Coop.  Auction — Northamp¬ 
ton. 

Michican 

•Adrian  Livestock  Auction — Adrian. 

•Cass  Livestock  Sale — Cassopolis. 

•Cold water  Livestock  Auction — Coldwater. 
•Dixon  Brothers  Livestock  Auction — Jack- 
son. 

•Dundee  Livestock  Auction — ^Dundee. 
•Linsmeier  Livestock  Auction — ^Menom¬ 
inee. 

•Marietta  Livestock  Approved — Marietta. 
•Napoleon  Livestock  Auction — Napoleon. 
Sturgis  Livestock  Auction  Sale — Sturgis. 

Mississippi 

•Amory  Commission  Co. — Amory. 
•Batesville  Livestock  Auction — ^Batesvllle. 
•Billingsley  Auction  Sale,  Doc — Senatobia. 
•Boonevllle  Commission  Co. — BoonevlUe. 
•Case  Stock  Yards — Bude. 

•Chickasaw  Commission  Co. — Houston. 
•Clarksdale  Livestock  Sales  Co. — Clarks- 
dale. 

•Clay  County  Stockyards.  Inc. — ^West  Point. 
•Columbus  Livestock  Co. — Columbus. 
•Corinth  Livestock  Auction  Co. — Corinth. 
•Deercreek  Stockyards,  Inc. — ^Hollandale. 


•Horton  UvestocA. 

•n^v  Livestock  Sales  Co.— < 
Bam-Oberlln. 

Livestock  Comm.  ( 

•Ottawa  Market  Sale-^tawa 
Market  Sale — Paola. 

•pUUllpsburg  Livestock  .  C 

^*ffSfuvestock  Comm.  Co.— 

.Qyjnler  Sale  Bam— Quinter, 

Livestock  Comm.  Cc 
•Boab  County  Sales  Li 

♦St  Francis  Lf  " 
yrsDCis* 

•Schooler  &  Son- 
•Southeastern  E 
•Stockton  Livestock 
•Stockyards  Comm.  Co. 

•Sylvan  Sales  Co. — Sy’ 

•Syracuse 

•TW'State  Sal& — Elkhart. 

•VaUey  Falls  Livestock  Auction— Valley 

^“iwaKeeney  Livestock  Comm.  Co.— Wa- 

*^^^lngton  Sale  Co.— Washington. 
•Wellington  Sales  Co. — Wellington. 


•Garrard  County  Stockyards — Lancaster. 
♦Glasgow  Livestock  Market — Glasgow. 

Graves  County  Stockyard — Maj^eld. 

Green  County  Stockyards — Greensburg. 

Horse  Cave  Ltockyard — Horse  Cave. 
•Hutcherson  Livestock  Market — Glasgow. 
•Lebanon  Stockyards,  Inc. — Lebanon. 

•Logan  County  Livestock  Co.,  Inc. — Rtis- 
lellville.  ^ 

•Madison  Sales  Co. — Richmond. 

.  ‘Maysvllle  Stockyards — Maysville. 
•Middlesboro  Auction  Co. — Middlesboro. 
Montlcello  Stockyards — Monticello. 
Murray^Iiivestock  Co. — Murray. 

•O.  K.  Stockyard — Maysville. 

Palntsvllle  Livestock  Market — PaintsvlUe. 
•Paris  Stockyards — Paris. 

•Science  Hill  Stockyards — Science  Hill. 
•Sparta  Stockyards  Co. — Sparta. 
•Thompklnsville  Livestock  Market— 
Ihompklnsville. 

Washington  County  Stockyard — Spring- 
field. 

LotnsiANA 

•Amite  Livestock  Auction,  Inc. — Amite. 
•Avoyelles  Livestock  Commission  Market — 
liansura. 

•Barnes  Commission  Co. — ^Lake  Charles. 
•Bastrop  Livestock  Auction — Bastrop. 
•Calhoun  Livestock  Commission  Market— 
Mansfield. 

•ClMk  Commlscion  Co. — Benton. 
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•Dixie  Stockyard — ^Meridian. 

•Feders  Livestock  Sales  Co. — Summit. 
•George  County  Stock  Yards — ^Lucedale. 
•Graves  Livestock  Co. — ^Winona. 

•Grenada  Livestock  Exchange — Grenada. 
•Gulfport  Stockyards — Gulfport. 
•Hattiesburg  Stockyard,  Inc. — Hattiesburg. 
•Henderson  Sales  Co. — Corinth. 

•Hernando  Auction  Co. — Hernando. 

•Hinds  County  Livestock  Sale — Edwards. 
•Hodges.  W.  H.  &  Sons— Liberty. 

•Jackson  County  Stockyards — Pascagoula. 
•Jefferson  County  Stock  Yards — Fayette. 
•Knight  Bros.  Livestock  Sales — ^Louisville. 
•Kosciusko  Stock  Yards  Co. — ^Kosciusko. 

•L  &  S  Communlty-M:k)lumbla. 

•Laurel  Stock  Yards — Laurel. 

•Leake  County  Commission  Sales  Co..— 
Carthage. 

•Lexington  Sales  Co. — Lexington. 

•Livestock  Producers  Association — ^Tyler- 
town. 

•Lum  Bros.  Stockyards — Natchez. 

•Lum  Commission  Co. — ^Vicksburg. 

•Marshall  County  Stock  Yards — ^Holly 
Springs. 

•Mississippi  Livestock  Producers  Associa¬ 
tion  (North  Yard) — Jackson. 

•Moore  and  Woods  Commission  Co.,  Inc.— 
Macon. 

•Neshoba  County  Stockyards — ^Philadel¬ 
phia. 

•New  Albany  Sales  Co. — ^New  Albany. 
•North  Mississippi  Sales  Co.  Grenada. 
•Owen  Brothers  Stockyard — Meridian. 
•Peelers  Livestock  Sales — Kosciusko. 
•Rlchton  Stock  Yards — Rlchton. 

•Ripley  Sales  Co. — Ripley. 

•Shaw  &  Gray  Commission  Co. — Oxford. 
•Spicer  Lipscomb  Commission  Co. — Sena¬ 
tobia. 

•Starkvllle  Livestock  Commission  Co. — 
StarkviUe. 

•State  Line  Auction  Co. — ^Walnut. 

•Stiles,  Raymond  F. — Sturgis. 

•Tri  State  Stock  Yards,  Inc. — Greenville. 
•Tupelo  Livestock  Auction,  Inc. — ^Tupelo. 
•Union  Stock  Yards — Jackson. 

•Waynesboro  Livestock  Yards — Waynes¬ 
boro. 

•Wilson  Cable  Commission  Co. — ^Pontotoc. 
Missotraz 

Adair  County  Sale  Barn — ^KirkSvUle. 

Alton  Sale§  Co. — Alton. 

Baker,  Roy  Sales  Co. — Butler. 

Beebe  Bros.  Salesbarn — ^Warrensburg. 
Bowling  Green  Auction  Co. — ^Bowling 
Green. 

Brunswick  Sale  Co. — Brunswick. 

Butler  Community  Sale — ^Butler. 

Callao  Sale  Barn — Callao. 

Calloway  Stock  Sales  Association — ^Pulton. 
Carrollton  Livestock  Auction — Carrollton. 
Carthage  Auction  Co. — Carthage. 

Cassuille  Livestock  Auction — CassuiUe. 
Central  Missouri  Sales  Co. — Sedalla. 
Centralia  Livestock  Sales  Co. — Centralla. 
Charleston  Auction  Co. — Charleston. 

Clark  County  Sales  Co. — Kahoka 
Clawson  Auction  Co. — Eldorado  Springs. 
Clinton  Community  Sale — Clinton. 
Columbia  Livestock  Auction,  Inc. — Co¬ 
lumbia. 

Community  Sale  Pavilion — ^Nevada. 

Cox  Auction  Sale,  Noel— Ozark. 

Crocker  Community  Sale  Barn — Crocker. 
Davls-Johnston  Patrick’s  Sales  &  Com¬ 
mission  Co. — Boonville. 

Doniphan  Auction  Sales  Co. — ^Doniphan. 
Drexel  Community  Sale. — ^Drexel. 

Edina  Sale  Co. — ^Edina. 

Excelsior  Springs  Sale  Barq — ^Excelsior 
Springs. 

Farmers  and  Traders  Comm.  Co.,  imc.— 
Palmyra. 

Farmington  Auction  Co.,  Inc. — ^Farm¬ 
ington. 

Fraley  Sale  Pavilion — Chilllcothe. 
Frederlcktown  Auction  Co.,  Inc.— 
Fredericktown. 

Gainsville  Sale  Bam — Gainesville. 
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•Valentine  Livestock  Auction  Co.— 
tine. 

•Verdlgre  Livestock  Auction  Markit  t- 
Verdigre. 

•Wayne  Sales  Co. — ^Wayne. 

•Webb  Livestock  Commission  Co_rw 
Island. 

•Wells  Commission  Co. — ^Fremont' 

•West  Point  Sales  Co — West  Point 
•Western  Livestock  Auction  Co.^Smhi 
Platte.  ~  ^ 

•Wisne^  Livestock  Sales  Co.— Wlsnw 
•York  Livestock  Commission  Co.— Y(^ 

Nevada 

•B  &  M  Livestock — Fallon. 

Elko  Livestock  Sales — Elko. 

•Fallon  Sales  Yard — Fallon. 

•Midwest.  Livestock  ConmUsslon  Co-^u. 
Ion. 

•Nevada  Livestock  Commission  Co 
Sparks. 

New  Jersey 

•Boyer  Sales,  Inc. — New  Egypt. 
•Community  Livestock  Auction  MaAeU 
Woodstown. 

•Flemlngton  Auction  Market  Cooperatln 
Assn.,  Inc. — Flemlngton. 

•Harris  Sales  Co. — Woodstown. 

•Jaeger’s  Auction  Market — Sussex. 
•Livestock  Cooperative  Auction  Market 
Assn,  of  North  Jersey,  Inc.— Hackettstovn 
•Henry  Zlotkln  Auction — ^Freehold. 

New  Mexico 

•Clayton  Cattle  Auction  StockyardsMais. 
ton. 

•Clovis  Branding  Co.  Stockyards — Gknk 
•New  Mexico  Livestock  Exchange,  Tiy»_ 
Albuquerque. 

•Portales  Livestock  Commission  Ca- 
Portales. 

•Roswell  Livestock  Commission  Co.— Boa>' 
well. 

•South  Second  Street  Commission  Co.— 
Albuquerque. 

•Williams  Cattle  Co.,  Bookey — Clovis. 

New  York 

Agett  &  Law  Commission  Market— Isdon 
Apulia  Station  Livestock  Sale-7<if4ni]ia 
Station. 

Burton  Livestock  Exchange — ^Vernon. 
Cable’s  Cattle  Market-rRoxbury. 
Cambridge  Valley  Livestock  Market— Cam¬ 
bridge. 

Chambers  &  Sons,  Inc.,  D.  R. — ^Unadllls. 
Chatham  Area  Auction  Coop.,  Inc.-r<3tat- 
ham. 

Dansvllle  Commission  Auction— Danstllla. 
DiBello  Commission  Sales.  Ben — Hannibal 
Dryden  Livestock  Sales — Dryden. 
Dupont’s  Commission  Auction — ^LtfeOeFaUs 
and  Fort  Plain.  ' 

Empire  Livestock  Marketing  Cooperttha, 
Inc. — Bath. 

Empire  Livestock  Marketing  Cooperattia, 
lift.— BuUvllle. 

Empire  Livestock  Marketing  Cooperttha^ 
Inc. — Caledonia. 

Empire  Livestock  Marketing  Cooperattia 
Inc. — Dryden.  ' 

Empire 'Livestock  Marketing  Cooperattia 
Inc. — Gouverneur. 

Empire  Livestock  Marketing  Cooperattia 
Inc. — Greene. 

Empire  Livestock  Marketing  Cooperattia 
Inc. — Oneonta. 

Empire  Livestock  Marketing  Cooperattia 
Inc. — ^Watertown. 

Empire  Livestock  Marketing  Cooperattia 
Inc. — ^West  Winfield. 

Farmer’s  Livestock  Market — Bath. 
Hillsdale  Farmer’s  Auction,  Inc. — HlUadah. 
Horseheads  Livestock  Market — Honeheadi 
Hudson  Valley  Live  Stock  Market— Wal«^ 
ford. 

N.  Johncox  Sons  Livestock  Auction— w 
myra. 

J.  M.  Kaplan  &  Son.  Inc. — Mlllerton. 
Kessler  &  Gentner — SprlngsvlUe. 


•Beatrice  Sales  Pavilion — ^Beatrice. 

•Beaver  Valley  Sale  Bam — ^Beaver  City, 
•Benkelman  Sales  Co. — Benkelman. 

•Blue  Hill  Sales  Co.— Blue  Hill. 

•Burwell  Livestock  Market — BurwelL 
•Butte  Livestock  Market — ^Butte. 
•Bloomfield  Community  Market — ^Bloom¬ 
field. 

•Central  Nebraska  Comm.  Co. — ^Broken 
Bow. 

•Chadron  Sales  Co. — Chadron. 

•Chappell  Livestock  Conunlsslon  Co.— 
Chappell. 

•Christensen  Livestock  Commission  Co.— 
Fullerton. 

•Columbus  Sales  Pavilion — Columbus. 
•Colorado-Montana  Cattle  Co. — Lincoln. 
•Community  Sales — Central  City. 

•Crawford  Sales  Co.,  Inc. — Crawford. 
•Creighton  Livestock  Market — Creighton. 
•Deshler  Livestock  Commission  Co. — 
Deshler. 

•Dooley  Auction  Market — Wahoo. 

•Dovel  Sale  Barn — Auburn. 

•Elkhorn  Valley  Cattle  Co. — Norfolk. 
•Ericson  Livestock  Market — Ericson. 
•Ewing  Livestock — Ewing. 

•Fairbury  Livestock  Co. — Falrbury. 

•Falls  City  Auction  Co.— ^Falls  City. 
•Farmers  Livestock  Sales  Co. — Benkelman. 
•Friend  Sale  Barn — Friend. 

•Gordon  Sales  Co. — Gordon. 

•Hebron  Livestock  Commission  Co.— 
Hebron. 

•Holdrege  Livestock  Commission  Co. — Hol- 
drege. 

•Imperial  Sales  Co. — Imperial. 

•Kearney  Livestock  Commission  Co.— 
Kearney. 

•Kimball  Livestock  Auction — Kimball. 
•Laurel  Sales  Co. — Laurel. 

•Lexington  Livestock  Comm.  Co. — Lexing¬ 
ton. 

•Lincoln  Livestock  Comm.  Co. — ^Lincoln. 
•Lockwood  Livestock  Auction  Co. — South 
Sioux  City. 

•McCook  Livestock  Exchange  Co. — McCook. 
•McKee  Sales  Co. — Superior. 

•Minden  Livestock  Sales  Co. — ^Mlnden. 
•Neligh  Livestock  Commission  Co — Neligh. 
Newman  Grove  Sales  Co. — Newman  Grove. 
•Nebraska  City  Sales  Barn — Nebraska  City. 
•Nebraska  Livestock  Comm.  Co. — Hastings. 
•Nebraska  Livestock  Sales,  Inc. — ^Lincoln. 
•Norfolk  Livestock  Sales  Co. — Norfolk. 
•North  Bend  Auction  Co. — North  Bend. 

•C  &  O  Commission  Co. — Kearney. 

•O’NeUl  Livestock  Market— O'Neill. 
•Ogallaia  Livestock  Commission  Co. — Ogal- 
lala. 

•Ord  Livestock  Market — Ord. 

•Oshkosh  Livestock  Commission  Co. — Osh¬ 
kosh. 

•Oxford  Livestock  Comm.  Co. — Oxford. 
•Pawnee  Livestock  Co. — Pawnee  City. 
•Pender  Livestock  Co. — Pender. 
•Plattsmouth  Sale  Barn — Plattsmouth. 
•Red  Cloud  Sales  Co. — Red  Cloud. 
•Republican  Valley  Livestock  Auction- 
Franklin. 

•Scottsbluff  Livestock  Commission  Co.— 
Scottsbluff. 

•Seward  Sales  Barn — Seward. 

•Sheridan  Livestock  Commission  Co.— 
Rushvllle. 

•Sidney  Livestock  Sales  Pavilion — Sidney. 
•Spalding  Livestock  Market — Spalding. 
•Stlckelman  Livestock  Commission  Co.— 
Gothenburg. 

•Superior  Sales  Co.,  Inc. — Superior. 
•Sutton  Sales  Pavilion — Sutton. 

,  •Syracuse  Sales  Pavilion  Co. — S3rracuse. 
•Tecumseh  Livestock  Market — Tecumseh. 
•Thedford  Livestock  Sales  Co. — Thedford. 
•Third  City  Livestock  Commission  Co- 
Grand  Island. 

•Tllden  Livestock  Market — Tllden. 
•Trl-State  Livestock  Commission  Co. — Mc¬ 
Cook. 

•Union  Livestock  Commission  Co.— Scotts¬ 
bluff. 


Gallatin  Livestock  Commission  Go. — Gal¬ 
latin. 

Graham  Auction — ^Mansfileld. 

Grant  City  Sale  Barn — Grant  City. 

*Green  City  Auction  Co. — Green  City. 

Halsey  ft  Riley  Sale  Co.,  Inc. — ^MarshalL 
Hannibal  Sale  Co.,  Inc. — ^Hannibal. 

BLlnds  Sale  Co. — ^Memphis. 

Joplin  Stockyard,  Inc. — Joplin. 

Kennett  Sales  Co.,  Inc. — Kennett. 

Bllrksvllle  Community  Sale — ^KirksvUle. 
Lewis  County  Auction  Co. — ^Lewlstown. 
Lexington  Livestock  Auction — Lexington.  i 
Licking  Auction  Sales  Co. — Licking. 

Linn  County  Auction  Co. — ^Brookfield. 
Lockwood  Community  Sales,  Inc. — ^Lock- 
wood. 

Lolll  Sales  Pavilion — Macon. 

Malden  Sale  Co. — Malden. 

Marshfield  Sale  Barn — Marshfield. 

Maryville  Auction  Co. — ^Maryville. 

McDonald  County  Sale  Co. — Goodman. 
Mexico  Stockyards  Co. — Mexico. 

Milan  Auction  Co. — ^Mllan. 

Moberly  Livestock  Auction — Moberly. 
Monett  Sale  Co. — Monett. 

Montgomery  County  Auction — Wellsville. 
Mountain  Grove  Livestock  Auction — 
Mountain  Grove. 

Neosho  Commission  Sale — Neosho. 

Nevada  Sale  Co.— Nevada.  ^ 

New  Cambria  Community^ Sale — New  Cam¬ 
bria. 

New  Palmyra  Sale  Co. — ^Palmyra. 

Odessa  Commission  Sale — Odessa. 

Olean  Sale  Co. — Clean. 

Owen  Livestock  Commission  Co.,  Ferd — 
Belton. 

P  ft  M  Auction — Slkeston. 

Pasley,  C.  M.  Auction  Co. — Osceola. 

Pa3rne  Auction  Sales — ^Lebanon. 

Perry  Sales  Barn,  Inc. — ^Perry. 

Poplar  Bluff  Sales  Co. — Poplar  Bluff. 

Potosl  Auction  Co. — Potosi. 

Prairie  Center  Sales  Co. — King  City. 
Princeton  Auction  Sales  Co. — ^Princeton. 
Ray  County  Sale — Richmond. 

Rhodes  Commission  Co. — Advance. 
Robertson’s  Community  Sale — ^Bethany. 
Rock  Port  Sales  Pavilion,  Inc. — Rock  Port. 
Rolla  Auction  Co. — Rolla. 

Salem  Auction  Co. — Salem. 

/  Saline  County  Sale  Co.,  Inc. — Marshall. 
Schuyler  Sales  Association — ^Lancaster. 
Shelblna  Sales  Association — Sbelblna. 
Slkeston  Auction  Co. — Slkeston. 

St.  James  Auction  Co. — St.  James. 

St.  Joe  Live  Stock  Auction — St.  Joseph. 
Summersvllle  Auction  Sale — Summersvllle. 
Thayer  Sales  Co. — Thayer. 

Thornton  Sales  and  Auction  Co. — Spring- 
field. 

Trenton  Livestock  Market — Trenton. 

Troy  Sale  Co. — Troy. 

Unlonvllle  Auction  Co. — Unlonvllle. 
Versailles  Auction  Co. — ^Versailles. 
Wentzvllle  Auction  Co. — Wentzville. 

West  Plains  Livestock  Auction — West 
Plains. 

Wheaton  Community  Sale — Wheaton. 
Wilson’s  Pony  Sale,  Gene — Carthage. 
Windsor  Audtlon  Co. — Windsor. 


Montana  _ 

•Billings  Livestock  Commission  Co. — Bill¬ 
ings. 

•Glendive  Auction  Co.,  Inc. — Glendive. 
•Miles  City  Livestock  Auction  Co. — ^Mlles 
City. 

•Yellowstone  Livestock  Commission  Co. — 
/  Sidney. 

Nebraska 

•Ainsworth  Sale  Yard — Ainsworth. 

•Albion  Sales  Pavilion — Albion. 

•Alliance  Livestock  Commission  Co.— Al¬ 
liance. 

•Alma  Sale  Bam — Alam.  ^ 

•Ashland  Sale  Bam — Ashland. 

•Atkinson  Livestock  Market — ^Atkinson. 
•Aurora  Sale  Pavilion — ^Aurora. 

•Bassett  Livestock  Sales  Co.— Bassett. 
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Stand  Commission  Sales— James- 

^’utber*'  Livestock  Commission  Market— 

commission  Sales  Stables,  Inc.— 

“SSSr’s  Uvestock  Market— Argyle. 

S^tt.  H.  L.  &  Sons— Chazy. 
wSerett,  H.  L.  &  Sons— Ellenburg  Depot. 

■  Reed— Sherman . 

S^ch  Commission  Sale— Norwich. 

Livestock  Sales— Owego. 

^on  Livestock  Market— Pavilion. 
Suquoit  VaUey  Uvestock  Exchange— Cass - 

’‘Suthem  Cayuga  Commission  Sales— 

**SouSern  Tier  Uvestock  Market— Whitney 

*^sSson  Tweedle— Walton. 

Sullivan  Brothers— Utica. 

sunny  Acres  Uvestock  Market— Bombay. 

Tully  Valley  Uvestock  Market — Apulia  Sta- 

**viaiklll  Uvestock  Market — Walden. 
Ockham’s  Commission  Auction — Ovid. 

North  Dakota 


♦Armour  &  Co.  Yards— West  Fargo. 
♦Ashmore.  William  L.— Ellendale. 

♦Beulah  Uvestock  Auction  Sales — Beulah. 
♦Bdgeley  Uvestock  Sales  Co. — Edgeley. 
•Blendale  Uvestock  Sales  Co. — Ellendale. 
♦Hanklnson  Sales  Barn — Hankinson. 
♦Harrington  Brothers — Mayvllle. 

♦Harrington  Brothers — Minot. 

♦Harrington  Brothers — ^Valley  City. 

♦Harvey  Uvestock  Sales  Pavilion — Harvey. 
♦Hettinger  Livestock  Sales  Co. — Hettinger. 
♦Home  Base  Auction  Co. — Bowman. 
♦Jamestown  Sales  Co. — Jamestown. 
♦Kamrath  Sales  Pavilion — Mott. 

♦Linton  Uvestock  Sales  Co. — Linton. 
♦Uandan-Bismarck  Livestock  Commission 
CO.— Mandan. 

♦Missouri  Slope  Auction  Sales,  Inc. — Bis¬ 
marck. 

•Park  River  Uvestock  Sales  Co. — Park 
Elver. 

•Scbnell-Dlckinson  Livestock  Sales — Dick¬ 
inson. 

♦Western  Uvestock  Co.,  Inc. — Dickinson. 
•West  Fargo  Union  Stock  Yards — West 
Psrgo. 

•WUllston  Livestock  Commission  Co. — Wll- 
Uston. 

Ohio 


♦Athens  Uvestock  Sales  Co. — Athens. 

♦Bowling  Green  Uvestock  Sales — Bowling 
Green. 

♦Canfield  Livestock  Auction — Canfield. 

♦Carrollton  Livestock  Auction — Carrollton. 

♦Creston  Livestock  Sales — Creston. 

♦Damascus  Livestock  Auction — Damascus. 

♦Dorset  Livestock  Auction — Dorset. 

♦Hkton  Auction — Elkton. 

♦Farmers  Livestock  Association — ^Wooster. 

♦Farmers’  Livestock  Auction,  Inc. — Mari¬ 
etta. 

♦Geauga  Uvestock  Commission — Middle- 
field. 

♦Gibsonburg  Uvestock  Auction — Glbson- 
burg. 

♦Kldron  Auction  Co. — Kidron. 

♦Lugbill  Bros.,  Inc. — Archbold. 

♦Marietta  Livestock  Market,  Inc. — Mari¬ 
etta. 

♦Muskingum  Uvestock  Sales  Co. — Zanes¬ 
ville. 

♦Oak  Harbor  Livestock  Sales — Oak  Harbor. 

♦Ohio  Valley  Uvestock  Co. — Gallipolls. 

♦Orrvllle  Livestock  Auction — Orrvllle. 

♦Peoples  Livestock  Exchange — Greenville. 

♦Pickaway  Livestock  Co-op  Association— 
Clrcleville. 

♦Producers  Livestock  Assoclatio n — 
®qcyrus. 

•Producers  Livestock  Association — Chllll- 
eothe. 

‘Producers  Livestock  Association — Colum¬ 
bus. 


*  Producers  Livestock  Association — Coshoc¬ 
ton. 

•Producers  Livestock  Association — ^Kndlay. 
•Producers  Livestock  Association — ^Hlcks- 
ville. 

•Producers  Uvestock  Association — Hills¬ 
boro. 

•Producers  Livestock  Association — Lan¬ 
caster.  ^ 

•Producers  Livestock  Association — Marlon. 
•Producers  Livestock  Association — Mt. 
Vernon. 

•Producers  Livestock  Association — Wapa- 
koneta. 

•Producers  Livestock  Association — ^Wash¬ 
ington  C.  H. 

•Producers  Uvestock  Association — Wil¬ 
mington. 

•Putnam  Ctounty  Livestock  Association — 
Columbus  Grove. 

•Rothschild  Livestock  Co. — Stony  Ridge. 
•Sugar  creek  Livestock  Auction — Sugar- 
creek. 

•Tiffin  Livestock  Sales  Co. — Tlflan. 

•Warren  County  Sales  Barn — Lebanon. 
•Washington  3.  H.  Union  Stockyards — 
Washington  C.  H. 

•Wheelersburg  Uvestock  Sales  Co. — Wheel- 
ersburg. 

•Zanesville  Community  Sales  Co. — Zanes¬ 
ville. 

OKI.AHOMA 

•Akard  Commission  Co.,  Roy — Idabel. 
•Beaver  Uvestock  Sale — Beaver. 

•Bluestem  Sales,  Inc. — Dewey. 

•Buffalo  Uvestock  Commission  Co. — ^Buf¬ 
falo. 

•Cherokee  Sales  Co. — Cherokee. 

•Community  Auction  Sale — Vinlta. 

•Durant  Livestock  Commission  Co.— 
Durant. 

•Farmers  Uvestock  Comm.  Co. — Enid. 
•Grove  Sales  Co. — Grove. 

•Guymon  Livestock  Commission  Co. — 
GuymQn. 

•Holton  Bros.  Stockyards — Hugo. 

•Hominy  Sale  Co. — Hominy. 

•Hugo  Sales  Commission  Co. — Hugo. 

•Idabel  Uvestock  Commission  Co. — Idabel. 
•Jay  Sale — Jay. 

•Locust  GroVe  Sale — Locust  Grove. 

•Maxson  Sales  Co.,  Inc. — Welch. 

•Muskogee  Stockyard  &  Uvestock  Sale — 
Muskogee. 

•Osage  County  Sales  Ring — Fairfax. 
•Pawhuska  Auction  Livestock  Market — 
Pawhuska. 

•Selling  Sales  Assn.,  Inc. — Selling. 
•Shawnee  Sale  Barn: — Shawnee. 

•Sparkman  Livestock  Sale — Elk  City. 

•Stigler  Livestock  Auction — Stlgler. 
•Tahlequah  Sale  Barn — Tahlequah. 
•Tecumseh  Community  Sale — Tecumseh. 
•Texhoma  Livestock  Commission  Co., 
Inc. — Texhoma. 

•Vinlta  Stockyards  Auction  Co. — ^Vlnita. 
•Waurika  Auction  Sale — ^Waurika. 
•Woodward  Livestock  Commission  Co. — 
Woodward. 

Oregon 

Ah’s  Slaughterho'’ro — Sherwood. 

•Brahs  Auction  Market — Corvallis. 
•Coos-Curry  Uvestock  Auction — Bandon.  ' 
•Douglas  Uvestock  Market — Wilbur. 
•Enterprise  Livestock  Auction  Co. — Enter¬ 
prise. 

,  •Forest  Grove  Auction — Forest  Grove. 
•Hermiston  Livestock  Commission  Co. — 
Hermlston. 

•Ellamath  Cattle  Sales — ^Klamath  Falls. 
•Klamath  Stockmen’s  Commission,  Inc. — 
Klamath  Falls. 

•Madras  Uvestock  Auction  Market — 
Madras.  ^ 

•McMinnville  Auction  Yard — McMinn¬ 
ville. 

•Midway  Auction  Co. — ^Medford. 
•Northwestern  Livestock  Commission  Co.— 
Hermlston. 

•Ontario  Livestock  Commission  Co. — 
Ontario. 


•Redmond  Auction  Yard — ^Redmond. 
•Schrlcker  ft  Inda  Uvestock  Audtlon— 
Sutherlln. 

•South  Oregon  Uvestock  Auction  Co.— 
Medford. 

•Union  Uvestock  Commission  Co. — ^Nyssa. 
•Vale  Livestock  Commission  Co. — ^Vale. 
•Valley  Uvestock  Sale — Lebanon. 

•Walter’s  Auction,  Lynn — Clackamas. 

Pennsylvania 

Auction  Barn — Monroeville. 

Barnsley  Sales — Oxford. 

Carlisle  Uvestdek  Market — Carlisle. 

Chesley’s  Livestock  Market — North  East. 
Danville  Livestock  Market,  Inc. — Danville. 
Eighty-fovH  Auction  Sales,  Inc. — ^Eighty- 
four. 

Enon  Valley  Community  Sales — ^Enon 
Valley. 

Exton  Livestock  Auction,  Inc. — Exton. 
Farmers  Market  &  Auction — Ephrata. 
Fayette  Stockyard  Co. — Unlontown. 
Gllbertsvllle  Sales  Stables — Gilbertsvllle. 
Greenville  Uvestock  Market,  Inc. — Green¬ 
ville. 

Hatfield  Livestock  Market — Hatfield. 

Hickory  Auction — Hickory. 

Indiana  Livestock  Market.  Inc. — Homer 
City. 

Kennett  Auction  Co.,  Inc — ^Kennett  Square. 
Knoxville  Sales,  Inc. — Knoxville. 

Krumsvllle  Uvestock  Auction — ^ECrums- 
vllle. 

Lebanon  Valley  Uvestock  Market,  Inc. — 
Fredericksburg. 

Leesport  Livestock  Market — Leesport. 
Mason-Dixon  Livestock  Market,  Inc. — 
Stewartstown. 

Meadvllle  Livestock  Auction — Saegerstown. 
Mlddleburg  Auction  Sales,  Inc. — ^Middle- 
burg. 

Montague  Livestock  Auction — ^Unlon  City. 
Mount  Cobb  Auction  Sales — Hamlin. 

New  Wilmington  Uvestock  Auction — New 
Wilmington. 

Nicholson  Sales  Co. — Nicholson. 

Payne’s  Livestock  Market — Jamestown. 
Penns  Valley  Sales  Barn — Centre  HaU. 
Pennsylvania  Livestock  Auction,  Inc. — 
Waynesburg. 

PerklomenvUle  Sales  Stables — ^Perklomen- 
vllle. 

Quakertown  Sales  Co. — Quakertown. 
Showalter  Uvestock  Exchange — Dvmcans- 
vllle. 

Silver  Springs  Livestock  Msirket — Mechan- 
icsburg. 

Teel  &  Bunnell  Auction  Sale — Tunkhan- 
nock. 

Trl- County  Livestock  Auction — ^Brockway. 
Troy  Sales  Cooperative — ’Troy. 

Valley  Stock  Yards,  Inc. — Athens. 

Vintage  Sales  Stables,  Inc. — ^Paradise. 

Wayne  County  Uvestock  Exchange,  Inc. — 
Honesdale. 

Wyalusing  Sales  Co. — ^Wyaluslng. 

York  Uvestock  Market,  Inc. — ^Thomtisvllle. 

South  Carolina 

•Bruce  &  Co.,  P.  L. — Greenville. 

•Chesnee  Livestock  Co. — Chesnee. 

•  J.  W.  Coder  Co. — Columbia. 

•Edgefield  County  Stock  Yards — Edgefield. 
•Florence  Auction  Market — Florence. 
•Florence  Union  Stock  Yards — Florence.  . 
•Greenwood  Stock  Yard — Greenwood. 
•Hallman-Jackson  Stockyard — Neeses. 
•Harper  Livestock  Co. — Estill. 

•Herndon  Stock  Yards — ^Ehrhardt. 

•Hutto  Stock  Yard.  Inc.— Holly  Hill. 
•Johnston,  C.  L. — Honea  Path. 

•Lenox  Stock  Yards — Bennettsvllle. 
•Pageland  Livestock  Bam — Pageland. 
•People’s  Livestock  Market — Orsmgeburg. 
•Pickens  Auction  Market — Pickens. 

•Rock  Hill  Sales  Bam— Rock  HUL 
•Saluda  County  Stockyard,  Inc. — Saluda. 
•Smith  Stock  Yard — Columbia. 

'  "Smith  Stock  Ystfd  Co.  No.  a — Columbia. 

•Spartanburg  Uvestock  Yards — Spartan¬ 
burg. 
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♦Lawrence  Countjr  Stockyards — ^Lawrence-  Virginia  • 

•Lewis  County  Stockyards — ^Hohenwald.  •Be^ord  Uvesto^'^M^ket^i'**’^®*^ 

•I^Rington  Livesl^SalM  ^.-Lexington.  •Big  StoJt  Gap  Uvestock 
•Logan  &  Hicks — Soutn  Pulton.  Stone  Gap. 

'SS*o“'^£°S?oS*Market-Latay-  ctoSn^urg”® 

uyestook  Auction  Co.-Maa- 

commission  Co-  ''‘"armors  Livestock  ESchango-Wtacl-. 

oiumoia.  .  •Farmers  Livestock  Market — * 

•Morristown  Stockyar^Mo^istown  .Farmers  Livestock  Market'.  iS^BHitf , 

•eeSo®  Livestock  Market-Mur-  Livestock  MarkewJSS 

•Newbern  Sales  Co. — Newbem.  t  4T.mo.nv.i>-  h/tovIvca 

•Newport  Livestock  Auction  Co. — Newport.  .cupts  rniintv  stnokwArH®  5^***  „ 

•New  Tazewell  Stockvards— New  Tazewell  County  Stockyards.  Inc.— Nano*. 

•M.  ^  •‘•azeweii  totocayar^  mew  la^weii.  .Highland  County  Livestock  Market 
•Nichols  Bros.  Livestock  Market — Thomp-  Montwey  ““Wtinc.— 

1.  r.  o  o-rt,  **  *Lee  Farmers  Livestock  Market  in. 

•O  Neal  Stockyard.  Sam — Chattanooga.  Jonesville  me.— 

•Paris  Livestc^kCorn^iop  CO  -Paris.  .Loudoun  County  Livestock  MarkeWW 

•Patterson  &  McCaleb — Bradford.  bure  ii.es— uji. 

•&nchburg  Stockyards.  Inc.-Lynchlm,. 

•Pul^ki  Stockyards-I^laski  •Norton  Livestock  Market-NorSf^ 

Richardson  Livesto<^^..E.  L.  Dyer.  •Orange  Livestock  Market — Orange 

•Rogersvi  e  Livestock  Market^I^gersville.  .phenix  Livestock  Market-Pheni?' 

•Pulaski  Livestock  Market— Dublin.  . 

.1  Uvestock  Market-^lbyville.  .Roanoke  Livestock  Market.  Inc.-Woka 

•Smith  County  Commission  Co.-^arthag®.  .Rockbridge  Livestock  MarketJiSS 
•SmithvilleStockyards-Smithyille.  Buena  Vista 

*Sou^west®rnS^esCo.-Huntington.  •Rockingham  Livestock  Sales.  Inc-Bu. 

•Sparta  Livestock  Market — Sparta.  risonbure 

Dealers-  x,;"Jl'HrirnLrr'’ 

'"»k^ea  CO..  ,nc.-Tlgr«t. 

•Renton  Livertock  Sales  <^.-Tr®nton.  Livestock  Market-flonth 

•Tri-County  Stockyards — McKenzie.  Boston  owuia 

-Trousdale  County  Livestock  Market—  Hill  Stockyards-South  HllL 

^  ^  vTw..  •Southside  Stockyards — Petersburg. 

tr  ill  •Staunton  Livestock  Market.  Inc.— Staun- 

•Union  Livestock  Yards.  Inc. — ^Knoxville.  wv«uu 

•™a  St^kyard.  Inc.--Vlola.  •Staunton  Union  Stockyards.  Inc.— Staim- 

•Warren  County  Livestock — McMinnville.  «•<« 

.  •Tazewell  Livestock  Market-TazeweH 

I  Liv^tock  Marke^parte.  .Virginia  Livestock  Market-Wlnchesta*. 

•Wilson  County  Livestock  Market-Leb-  •Wo^tock  Livestock  Market.  Inc.-Wood- 
iHOti.  stock 

•Wilson's  Livestock  Market-Lewisburg.  .wytheville  Livestock  Market.  In*.- 

Texas  Wytheville. 

.A  <1,  X.  A  a.  .  Ai  A,  j  XXV  A  Washington 

•Amarillo  Livestock  Auction  Co.  and  West- 

!rn  Stockyard  Co. — Amarillo.  •Columbus  Basin  Livestock  Commiaiion 

•Dalhart  Auction  Co. — ^Dalhart.  Co. — Moses  Lake. 

•Farmers  and  Ranchers  Livestock  Commis-  •Grange  Comm.  &  Livestock  Co. — ^Aubon. 
lion  Co. — ^Paris.  •Hank  and  Davis  Livestock  Commiaioa 

•Gainesville  Livestock  Auction  Sale —  Co. — Cheney. 

Sainesvllle.  •Prosser  Sales  Yard.  inc. — Prosser. 

•Hereford  Livestock  Auction  Co. — ^Hereford.  •Toppenish  Sales  Yard — Toppenlsh. 

•Mid  West  Peed  Yards — San  Angelo.  •Twin  City  Sale — Centralia. 

•Morris  Comm.  Co.,  J.  C.  (po  boy) — Doug-  •Walla  Walla  Livestock  Commission  Co.— 

.assvllle.  Walla  Walla. 

•Owen  Brothers  Auction  Co. — Texarkana.  •Wink-Goldendale  Sale  Yard.  Inc. — Ckdd* 

•Owens  Bros.  Livestock  Market — Texar*  endale. 
tana.  West  Virginia 

•Paris  Livestock  Commission  Co.  #1-  .Alderson  Livestock  Market-Alderson. 

X.  A  t-  AX  1  <  AX  AAvx  •Bluegrass  Market.  Inc. — Lewisbuig. 

•Paris  Livestock  Commission  Co.  #2-  .Biueridge  Livestock  Sales.  Inc.-Chsrkl 

Town  » 

^•^anahLlvwtock  Comm.C^.-Quanah.  .Bridgeport  Live  Stock  Sales  Co..  Irca- 

•San  Angelo  Livestock  Auction  Co.  &  West  Brideeport 

Texas  San  Angelo.  •Buckhannon  Livestock  Sales.  Inc.— BuA- 

•Vernon  Stockyard  Co. — ^Vernon.  VioriTion 

•Wichita  Palls  Stockyards  Co.-Wichlta  .Eva„s.  E.  S.  Stockyard  Inc.-Terr.  Alts. 

_  •Eh^ans  Stock  Yards,  Inc. — Elkins. 

•Gassaway  Livestock  Market.  Inc. — Oasss- 
•Delta  Livestock  Auction  Co. — Delta.  way. 

•Richfield  Auction  Market — Richfield.  •Greenbrier  Valley  Stock  Yards,  Inc.— 

•Sallna  Auction — Sallna.  Ronceverte. 

•Spanish  Fork  Livestock  Auction  Co.—  •Hess  Livestock  Market,  Inc.,  Andy — MW" 
Spanish  Fork.  gantown. 

•Uintah  Sales  Bam — ^Roosevelt.  •Huntington  Livestock  Sales  Co. — Hunt- 

•Utah  Valley  Auction — Spanish  Pork.  Ington. 

•Vernal  Livestock  Auction  Co. — Vernal.  •Moundsville  Livestock  Auction  CSo.— 

vnmfAtw*  Moundsville. 

VERMONT  •West  Alexander  Uvestock  Auction  Mir- 

•  Chlckerlng  Livestock  Corp . — ^Westminster,  ket — West  Alexander. 

•East  Thetford  Commission  Sale — ^East  •Weston  Livestock  Sales  Co.,  Inc.— Weston. 

Thetford.  •Jackson  County  Livestock  Market,  Inc.— 

•Vergennes  Livestock  Commission  Sale—  Ripley.  - 

Vergennes.  •Pt.  Pleasant  Livestock  Co. — ^Pt.  Pleassnt 


•Springfield  Stockyards — Springfield. 
.•Taylor  Stockyards,  Jno.  C. — ^Anderson. 
•Union  County  Stock  Ysutl — ^Union. 
•Walterboro  Stockyards  Co. — ^Walterboro. 
•Williams  Livestock  Yard — ^Tabor  City. 

•York  County  Stockyards.  Inc. — ^York. 

South  Dakota 

•Aberdeen  Livestock  Sales  Co. — Aberdeen. 
•Anderson  Livestock  Sales  Yard — Yankton. 
•Belle  Pourche  Livestock  Ebtchange — ^Belle 
Pourche. 

•Bowdle  Livestock  Commission  Coa—  . 
Bowdle. 

•Britton  Sales  Pavilion,  Inc. — Britton. 
•Canton  Livestock  Sales  Co. — Canton. 
•Chamberlain  Livestock  Sales,  Inc. — Cham¬ 
berlain. 

•Cresbard  Sales  Co. — Cresbard. 

•Eureka  Livestock  Sales  Co.,  Inc. — Eureka. 
•Herreid  Livestock  Commission  Co. — Her- 
reld. 

•Hub  City  Livestock  Sales  Pavilion — Aber¬ 
deen. 

•Lemmon  Livestock  Sales  Co. — Lemmon. 
•Leola  Livestock  Sales  Co. — Leola. 
•McLaughlin  Commission  Co. — McLaugh- 
Un. 

•Mobridge  Commission  Co. — Mobridge. 
•Philip  Livestock  Auction — ^Philip. 

•Selby  Livestock  Sales  Co.,  Inc. — Selby. 
•Sisseton  Livestock  Sales  Co. — Sisseton. 
•Stockmans  Conunission  Co.,  Inc. — Rapid 
City. 

•Sturgis  Livestock  Exchange,  Inc. — Sturgis. 
•Timber  Lake  Livestock  Sales  Co. — Timber 
Lake. 

•Tri-Coimty  Commission  Co.,  Inc. — Faith. 
•Webster  Livestock  Exchange,  Inc. — Web¬ 
ster. 

Tennessee 

•Athens  Livestock  Co. — Athens. 

•Beasley  Community  Auction — Franklin. 
•Botts-Evans  Livestock  Co. — ^Union  City. 
•Bryan  Brothers  Livestock  Market — 

Decherd. 

•Chattanooga  Union  Stockyards — Chatta¬ 
nooga. 

•Clinton  Livestock  Market — Clinton. 
•Clarksville  Livestock  Auction  Co. — Clarks¬ 
ville. 

•Coffee  County  Livestock  Market — Man¬ 
chester. 

•Collierville  Auction  Co. — Collierville. 
•Cookeville  Livestock  Co. — Cookeville. 
•Covington  Sales  Barn — Covington. 

•Cross  Roads  Sales  Barn — Middleton. 
•Cumberland  City  Auction  Co. — Cumber¬ 
land  City. 

•Davis  &  Son  Stockyard.  W.  B. — South  Pul¬ 
ton. 

•Davis  Livestock  Auction,  M.  H. — Harts- 
ville. 

•Dayton  Livestock  Co. — ^Dayton. 

•DeKalb  Coxmty  Commission  Co. — ^Alex¬ 
andria. 

•Farmers  Auction  Co. — ^Fayetteville. 
•Farmers  Commission  Co. — Carthage. 
•Farmers  Livestock  Commission  Co. — Cam¬ 
den. 

•Farmers  Livestock  Exchange — Tipton ville. 
•Farmers  Livestock  Exchange — Union  City. 
•Farmers  Livestock  Market — Greeneville. 
•Farmers  Stockyard — ^Newport. 

•Fayetteville  Stockyards' — Fayetteville. 

•  •Franklin  Auction  Bam,  Inc. — ^Franklin. 
•Gallatin  Livestock  Market — Gallatin. 
•Giles  County  Stockyard — ^Ehilaski. 
•Greeneville  Livestock  Co. — Greeneville. 
•Halls  Stockyards  Inc. — Crossvllle. 

•Hardin  County  Stockyards — Savannah. 
•Henderson  Sale  Co. — Henderson. 

•Jackson  Packing  Co. — Jackson.  ' 

•Jackson  County  Commission  Co. — Gaines- 
boro.  ^ 

•Jamestown  Stockyards — Jamestown. 
•Johnson  City  Livestock  Market — Johnson 


Kennett-Murray-Latta — ^Pulton. 
'Kingsport  Livestock  Market — ^Kingsport. 
'Kirk  Auction  Co. — Cleveland. 
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fuesday, 

•Poncahontas  Producers  Cooperative  As- 

Tne— Marllnton. 

Branch  Stockyard.  Inc. 

®^Bpencer  Live  Stock  Exchange.  Inc.— Spen- 

®*';tTnlon  Livestock  Sales  Co.— Parkersburg. 
^  Wtomino 


-Moore- 


•ruilette  Livestock  Exchange— Gillette. 
•S«ybuU  Livestock  Commission  Co.— 

Livestock  Commission  Co.— Lusk, 
.jjrrington  Livestock  Commission  Co.— 


’'“JjJSS^Wvestock-  Commission  Stock- 

^‘iSrcrton  Uvestock  Auction— Riverton, 
•aerldan  Livestock  Commission  Co.— 

®**Worl^d  Livestock  Commission  Co.— Wot- 


laod. 


§  7815  Slaughtering  establishments. 

(a)  Information '  With  rsspoct  to  th6 
slaughtering  establishments  operating 
under  the  provisions  of  the  Meat  Inspec¬ 
tion  Act  of  March  4.  1907,  may  be 
obtained  from  the  Meat  Inspection  Di¬ 
vision,  Agricultural  Research  Service, 
United  States  Department  of  Agriculture, 
Washington  25,  D.  C.,  and  from  the  Fed¬ 
eral  Inspectors  and  State  Inspectors. 

(b)  The  following  slaughtering  estab¬ 
lishments  preceded  by  an  asterisk  are 
approved  for  the  purposes  of 
}  78.5  concerning  brucellosis  reactors  and 
of  paragraphs  (b)  and  (c)  of  §  78.12 
cattle  not  known  to  be  af¬ 
fected  with  brucellosis.  The  following 
slaughtering  establishments  not  preceded 
by  an  asterisk  are  specifically  approved 
for  the  purposes  of  paragraphs  (b)  and 

(c)  of  S  78.12  only. 


Name  o/  Slaughtering  Establishment  and 
Location 


Alabama 


Bartel’s  Frozen  Food — Atmore. 

'  ‘Beesley  Packing  Co. — Andalusia. 

♦Brewton  Abattoir — Brewton. 

Brock-Mosely  Packing  Coe^Loxley.  • 

'East  Alabama  Frozen  Foods  and  Provi¬ 
sions  Co.— Opelika. 

Florence  Packing  Co. — Florence. 

Florence  Frozen  Foods  Slaughtering  Estab¬ 
lishment — Florence. 

Greensboro  Packing  Co. — Greensboro. 
'Haas-Davis  Packing  Co.,  Inc. — Mobile. 
Hlnote  Packing  Plant — Loxley. 

'Leeds  Packing  Co.,  Inc. — Leeds. 

'Morgan  Packing  Co. — Tuscaloosa. 

Valley  Pride  Packing  Co.,  Inc.— ^Huntsville. 
Williams  Packing  Co. — Gadsden.  . 

'Zelgler,  Inc.,  R.  L. — Selma. 

^  'Zelgler,  Inc.,  R.  L. — Tuscaloosa. 


Arizona 


Arizona  Meat  Packers — ^Tucson. 

Beverly  Meat  Co. — Tucson. 

C  &  C  Meat  Co. — Phoenix. 

Crescent  Packing  Co. — Scottsdale. 

Hersetb  Meat  Packers — ^Phoenix. 

Maricopa  Packing  Co. — Phoenix. 

OK  Meat  Co. — Phoenix. 

0.  K.  Meat  Co. — Scottsdale. 

Paramount  Packing  Co. — Casa  Grande. 
Saflord  Packing  Co. — Safford. 

Southwest  Meat  Co. — Yuma. 

Tfempe  Meat  Co. — Tempe. 

Town  A  Country  Packing  Co. — ^Mesa. 

Arkansas 

Arkansas  Nielsen  Meat  Co. — ^Fayetteville. 
Boswell,  Wholesale  &  Retail,  R.  O.— Camden. 
Brawner  Packing  Co. — ^Wynne. 

-Broadway  Packing  Co.,  Inc. — Jonesboro. 


Brown  Calhoun  General  Merchandise— 
Monticello. 

'Brown,  Kelton  Wholesale  Meats— Little 
Bock. 

•Brown  Packing  Co.,  Inc. — Little  Rock. 
•Burton,  Roy — North  Little  Bock. 

Butchers  Wholesale  Meats — Camden. 

CarroU  Packing  Co. — Paragould. 

Charleston  Frozen  Foods  and  Locker 
Plant — Charleston. 

•City  Abbattoir— Ft.  Smith. 

Columbia  Packing  Co. — ^Magnolia. 

Drew  County  Frozen  Foods — Monticello. 
Dunn  Slaughter  House,  John — Dequeen. 
•Pinkbeimer  Packing  Co. — Pine  Bluff. 

Finks  Meat  Co. — Springdale. 

Finn  Slaughter  House — Rogers.  ^ 

Fletcher  Beef  Co.,  Jim — ^Fayetteville. 

Prey  &  Son,  Philip — Ivan. 

Gude  Packing  Co. — Blythevllle. 

•Helm  Brothers — ^Little  Rock.  „ 

Hl-Lo  Provision  Co. — El  Dorado. 

Hoovers  Slaughter  House,  Jack — ^Murfrees¬ 
boro. 

Hot  Springs  Packing  Co. — Hot  Springs. 

Huber  Slaughter  Plant — Subiaco. 

•Hughes  Sausage  Co. — North  Little  Rook. 
Hunt,  Leo  and  Ryburn — ^Pine  Bluff. 

Hylton  Slaughter — Springdale. 

Kents  Wholesale  Meats — Hamburg. 

Klerre-A  Sons — North  Little  Rock.  - 

Kranc  Meat  Market — Ozark. 

•Kruse  Meat  Co. — Alexander. 

Kruse  Packing  Co. — Alexander. 

Lawhon  Meat  Co.,  C.  I. — North  Little  Rock. 
Lawton  Wholesale  Meats — Warren. 

•Little  Rock  Packing  Co. — ^Little  Rock. 
Lowell  Packing  Co. — Lowell. 

•Lowery  Brothers — ^North  Little  Rock.  , 
•Malone  Packing  Co. — Texarkana. 

McKlevers  Wholesale  Meats — ^Monticello. 
•Meacham  Meat  Market — ^Batesvllle. 
•Melboiurne  Locker  Plant — Melbourne. 
Mhoon  Beef  Co. — Fayetteville. 

Mo-Ark  Packing  Co. — ^Harrison. 

Morrllton  Packing  Co. — Morrllton. 

•North  Side  Packing  Co.— North  Little 
Rock.  ' 

Owens  Wholesale  Butcher  &  Slaughtering, 
O.  E. — Pearcy. 

Phillipr  Packing  Co. — Magnolia. 

Pitchford  Market — Hartford. 

Polk  County  Locker  Plant — Mena. 

Prairie  Grove  Locker  Plant — Prairie  Grove. 
•Prickett  Packing  Co.— Batesvllle. 

Pruett  Meat  Market — Batesvllle. 

Redd  Slaughter  House — ^Harrisburg. 

Reed  Packing  Co. — Pine  Bluff. 

Reeder  Meat  Co. — Arkadelphia. 

Robertson  Packing  Co. — ^Boonevllle. 
Russellville  Packing  Co. — Russellville. 

Saint  Scholastica — Port  Smith. 

Saline  Packing  Co. — Benton. 

Scheile  Slaughter  House — Paris. 
Southwestern  Packing  Co. — Hope. 

Stearns  Slaughter  Plant,  Carl — Springdale. 
•Stephens  Meat  Co. — Pine  Bluff. 

Sutherlan  Slaughter  House — Springdale. 
Taylor  Brothers  Wholesale  Meats — Gurdon. 
Turners  Grocery  and  Market — Rison. 

Ward  Packing  Co. — Stamps. 

Wards  Packing  Co. — Texarkana. 

Webb  Packing  Co. — ^Helena. 

•Western  Meat  Packers,  Ino^Little  Rock. 
Whites  Slaughter  House — Warren. 

Williams  Slaughter — Nashville. 

California 

•Allen’s  Meat  Products  Co. — San  Francisco. 
•Alpha  Beta  Packing  Co. — Huntington 
Beach. 

•Alta  Meat  Co. — Dinuba. 

•Arnopole  Meat  Co.— Modesto. 

•Atwater  Meat  Co. — Atwater. 

•Avila  Meat  Co. — Gustlne. 

•Brennan  Meat  Co. — ’Tulare. 

•Butler  Brothers — ^YountvUle.  y 
•Canziani,  N. — San  Rafael. 

•Castro,  P.  L. — ^Richmond. 

»  •Chico  Meat  Co.,  Inc. — Chico. 


•Christie,  A.  W. — ^Essex. 

•Cottonwood  Dressed  Beef— Cottonwood. 
•Crum  Meat  Co. — McArthur. 

•Cuyamaca  Meats,  Inc. — ^E1  Cajon. 

•Diamond  Meat  Co. — ^Kerman. 

•Elk  Grove  Meat  Co. — ^Elk  Grove.  ^ 

•Evart  Meat  Co.,  ’Thos.  O. — ^Healdsburg. 
•Felder  &  Son,  Joe — ^Napa. 

•Ferrara  Meat  Co.— San  Jose. 

•Fresno  Meat  Packing  Co. — Fresno. 

•Hill  Top  Meat  Co. — Roseville. 

•Hohener,  Ernest — San  Leandro. 

•Johnson,  Inc.,  J.  O. — San  Francisco. 

•Keller  Brothers — St.  Helena. 

•Kern  Valley  Packing  Co. — ^Bakersfield. 
•Klapp’s  Packing  Hoiue  Market — Ontario. 
•Klubnlken  Packing  Co. — ^Vernon. 

•Langer  A  Kretner — Eureka. 

•Lewis  A  McDermott — ^Berkeley. 

•Marysville  Meat  Packing  Co. — ^Marysville. 
•Modesto  Meat  Co. — Modesto. 

•Moller  A  Sons,  H. — ^Pleasanton. 

•Naylor,  S.  E. — Soledad. 

•Nelson  Meat  Co. — San  Jose.  . 

•Nunes  A,  Styron  Meat  Co.,  Inc. — San 
Miguel. 

•Orvls  A  Cllnger,  Inc. — Stockton. 

•Pacific  Packing  Co. — Gazelle. 

•Palace  Market — ^Fresno. 

•Palace  Market — Stockton. 

•Palo  Verde  Meat  Packing  House— Blythe. 
•Panizzera,  C.  V. — Occidental. 

•Port  Stockton  Sausage  Co. — Stockton. 

•Port  Stockton  Sausage  Co. — Oakdale. 

•Prime  Meat  Products — ^Uklah. 

•Pure  Sausage  A  Meat  Co. — Lodi. 

•Quong  Wah  Yuen — Stockton. 

•Redwood  Meat  Co. — ^Eureka. 

•Rosen  Meat  Packing  Co.,  Inc. — ^Vernon. 
•Russ  Meat  Co. — ^Ekireka. 

•S  A  S  Locker  Plant — ^Thornton. 

•San  Luis  Meat  Co.— San  Luis  Obispo. 

•Santa  Ana  Packing  Co. — Santa  Ana. 

•Santa  Marla  Meat  Co. — Santa  Marla. 
•Scotia  Packing  Co.  A  Locker  Storage — 
Scotia.  / 

•Sebastropol  Meat  Co. — ^Petaluma. ' 

•Sierra  Dressed  Meat  Co. — ^Auburn. 

•Smith  Packing  Co. — San  Bernardino. 
•Sonoma  Meat  Co. — Sonoma. 

•Stoeven  Brothers — ^Dixon. 

•Stornetta  Brothers — ^Polnt  Arena. 
•SusanvlUe  Meat  Co. — Susanville. 

•Taaffe  A  Co.,  Inc.,  Wm. — San  Rrancisco. 
•Talone  Packing  Co. — ^Escondido. 

•Temecula  Meat  Packing  House — ^Teme¬ 
cula.  ' 

•Temme’s  Prepared  Foods — Stockton. 
•’Turlock  Meat  Co. — ^Turlock. 

•Ventura  Meat  Packing,  Inc.— Saticoy. 
•Victor  Valley  Packing  Co. — ^Victorville. 
•Walker’s  Market,  Inc. — ^Upland. 

•Walnut  Creek  Meat  Co. — ^Walnut  Creek. 
•West  Coast  Meat  Co. — ^Alvarado. 

•Western  Pood  Products — Stockton. 
•Wright  Packing  Co. — ^National  City. 
•Yettner  Brothers — ^Fort  Bragg. 

•Zeff,  B. — ^Modesto. 

Colorado 

•A  A  C  Packing  Co. — ^La  Salle. 

•Altburger,  Louis — ^Denver.  , 

•Arvada  Packing  Co. — Arvada. 

Basin  Packing  Co. — ^Durango. 

•Colorado  Packing  Co.,  Inc. — ^La  Junta. 
Cortez  Packing  Co. — Cortez. 

•Loveland  Packing  Co.,  Inc. — ^Loveland. 
Mountain  Packing  Co. — Dolores. 

Ovid  Locker  Plant — Ovid. 

Pavetti  Sausage  Co. — ^Trinidad. 

Connecticut 

Andrychowski,  Emil  and  John — ^Willi- 
mantlc. 

•Baker,  Ellis  D. — ^Torrington. 

•Belt  Brothers — ^Norwich. 

Block,  Benjamin — Shelton. 

•Bridgeport  Municipal  Abattoir — ^Bridge¬ 
port. 

•Clark,  L.  W. — ^Danbury. 
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•Connecticut  Packing  Co. — ^Bloomfield. 
•Connecticut  Veal  Co. — ^Beacon  Falls. 
•Double  A  Packing  Co. — ^Waterbury. 

•Porte,  J.  P. — ^Branford. 

•Freeman,  Myer — ^New  London. 

Goldberg,  Daniel — Colchester. 

•Hsurtford  Pro^ion  Co. — ^Hartford. 
•Hartford  Provision  Co. — Stafford  Springs. 
—  •Hertz  Brothers — ^Norwich. 

•Longhi,  Edward — ^Torrlngton. 

•Manchester  Beef  Co. — ^Manchester. 

•New  Haven  Rendering  Co. — ^West  Haven. 
•Novak,  Abe — ^Danbury. 

•Omaha  Beef  Co. — ^Danbury* 

•Shore  Line  Packing  Co. — ^East  Haven. 
Southington  Packing  Co. — Southington. 
•Waterbtiry  Butchering  Co. — ^Waterbxiry. 
^Zefflro,  Frank — New  Hartford. 

Dslawabs 

Goldberg  Brothers,  Inc. — ^Wilmington. 
Hendler,  Sidney — ^Wilmington. 

Kemps  Meats — ^Wyoming. 

Kosters  Frozen  Food  Lockers — ^Latmel. 
Messina,  Anthony  G. — ^Wilmington. 

Platt,  Isadora — ^Wilmington. 

Poore’s  Meat  Market — Smyrna. 

Torbert  Brothers — ^Felton. 

Townsend  Locker  Plant — ^Townsend. 

Wessel.  Harry — ^Wyoming. 

^  White  Packing  Co. — ^Lewes. 

Woerner  and  Sounder — ^New  Castle. 

Flosida 

•Beesley  Packing  Co.  of  Florida — ^Pensacola. 
Brock  &  Burdeshaw  Packing  Co, — ^Pensa¬ 
cola. 

•Carpenter  Slaughter  House — ^Bristol. 
•.Central  Packing  Co. — Center  Hill, 
•Copeland  Sausage  Co.,  Inc. — Alachua. 
•Dirr  Sausage  Factory.  Inc. — ^Mlami. 

•Farris  &  Co. — Jacksonville. 

•Florida  Sausage  Co.,  Inc.— Pensacola. 

.  •Gertner  Co. — Gainesville." 

•Gold  Merit  Packing  Co.,  Inc. — Jackson¬ 
ville. 

•Gotham  Provision  Co.,  Inc. — Miami 
Springs. 

•Hawkins  Wholesale  Meats,  E.  M. — ^East 
Palatka. 

•Hendry  Brothers  Packing — ^Tampa. 
•Hickory  Hill  Meat  Packers,  Inc. — Tampa. 
•Hygrade  Food  Products  Corp. — ^Hialeah. 
•Jackson  Packing  Co. — Marianna. 

•Jones  Chambliss  Co. — Jacksonville. 

•Loeb  &  Gottfried — ^Hialeah. 

•Lykes  Brothers,  Inc. — Tampa.  , 

•Meat  Supply  Co. — ^Pensacola. 

•Oakland  Meat  Packing — ^Ft.  Lauderdale. 
Register  Meat  Co.,  Establishment  No.  6— 
Cottondale. 

•Register  Meat  Co.,  Inc. — Cottondale. 
Suwannee  Packing  Co. — Live  Oak. 

•Tobias  Packing  Co. — Chipley. 

Gkobgia 

Akrldge  Sausage  Co. — Rome. 

Avera  Provisions  Co. — Augusta. 

Bearden  Provisions  Co.,  Inc. — Calhoun. 

.  •Beavers  Packing  Co. — ^Newman. 

Brooks  County  Packing  Co.,  Inc. — Quitman. 
Bullards  Sausage  Plant — Summerville. 
Carroll  Packing  Co. — ^Valdosta. 

•City  Abattoir — ^Albany. 

Cochran  Provision  Co. — Dublin. 

Duffey  Sausage  Co. — Carrollton. 

Evans  Locker  Plant — ^Bvans. 

Harrell  Sausage  Co. — Bainbridge. 

Levinson  Bros.,  Inc. — Rome. 

Lowell  Packing  Co. — ^Fit^erald. 

•Meddln  Packing  Co. — Savannah. 

•Pioneer  Provision — Atlanta. 

Powell  Meat  CO. — ^Bainbridge. 

Rome  Provisions  Co.,  Inc. — ^Rome. 

•Scott  Meat  Packers — ^Augusta. 

•Simpson  Provision  Co.,  Inc. — ^Fayetteville. 
•Southern  Foods,  Inc. — Columbus. 

•United  Butchers  Abattoir,  Inc. — Atlanta. 
Valdosta  Abattoir  Co.,  Inc. — ^Valdosta. 
Wiggers  Packers — Columbus. 

Wofford  Abattoir — Gainesville. 


Idaho 

•B  &  M  Packing  Co. — ^Burley. 

•Boise  Valley  Packing  Co. — Eagle. 

•Bryant  Packing  Co. — Burley. 

•Carter  Packing  Co. — Buhl. 

City  Meat  Market — ^Wallace. 

•City  Packing  Co. — Salmon. 

•Custom  Meat  Co. — Boise. 

•Custom  Packing  Co. — "^In  Falls. 

Dahmen  Food  Lockers — Lewiston. 

•Davis  Packing  Co. — ^Boise. 

•Douglas  Miller  Packing  Plant — Rupert. 
•Grimes  Packing  Co. — Nampa. 

Ideal  Slaughtering  Establishment — Eagle. 
•Independent  Meat  Co.,  Inc. — ^Twin  Falls. 
•Johnson  Packing  Co. — Blackfoot.  ' 

Johnston  Brothers — Caldwell. 

•Knudson  Packing  Co. — ^Preston. 

•Kooken  Slaughter  Plant — ^Pocatello. 
•Liberty  Meat  Pacliers — Eagle. 

•Moscow  Meat  Co. — Moscoyf.  . 

•Owyhee  Meat  Packers — Home'dale. 

Penguin  Lockers. — New  Plymouth.  \ 

•Peoples  Market  Plant — Pocatello, 

•People’s  Wholesale  Market — Idaho  Falls. 
•Taylor  Meat  Co. — Idaho  Falls. 

•Tiffany  Meat  Packers — Nampa. 

•Wallace  Meat  Co. — Wallace, 

Williams  Custom  Service — Council. 

•Y-J  Packing  Co. — Coeur  d’Alene. 

•York  Packing  Co. — Twin  Falls. 

•Zweigart  Packing  Corp — Pocatello. 

Illinois 

Bartlow  Brothers,  Inc. — Rushville. 

Behrman  Market — Okawvllle. 

Bergman  Meat  Packing  Co.,  Inc. — ^Pitts¬ 
field. 

Brighton  Locker  Plant — ^Brighton. 

Burnside  &  Sons.  L. — Marengo. 

Caliban  Se  Co. — Peoria. 

Covemaker  Packing  Co. — Moline. 
Cowperthwaite  Super  Market — Bushnell. 

-  Curby’s  Butcher  Shop — Beaverville. 
Dintelmann’s  Wye  Market — Marissa. 

Ducey  &  Son,  Mike — Pittsfield, 

DuQuoln  Packing  Co. — DuQuoin. 

Eckert  Orchard  Association — Belleville. 
Elmwood  Locker  Service — Elmwood, 
Eversgerd,  Henry  J. — Germantown. 
Foremost  Packing  Co. — East  Moline. 

Goble,  Howard — Danville. 

Hamilton  Locker  Service — Hamilton. 
Hansen’s  Meat  Processing  Plant — Freeport. 
Hauffe’s  Meat  Market — ^Lincoln. 

Hill  Packing  Co. — Danville. 

Houchlei  Meat  Market — Sorento. 

Humphrey  Packing  Co. — LawrencevlUe. 
Ingalls  Frozen  Pood  Center — Milford. 

Jones,  Marshall  E. — Springfield.  <  ' 

Jones  Packing  Co. — ^Harvard. 

Johannes  Market — Quincy. 

Kabrick  Locker  Plant — ^Plainville. 

C.  Kunkel  Packing  and  Provision  Co. — 
Quincy. 

L  &  M  Slaughter  House — Georgetown. 
Landolt,  Harold — Alhambra. 

Lewlstown  Locker — Lewistown. 

Lord,  C.  R. — Olney. 

Madison  Packing  Co. — ^Madison. 

Magelli  Bros.,  Inc. — Marseilles. 

Margolin  Packing  Co. — Danville. 

McLain’s  Locker  Plant — Warren. 

Metamora  Abattoir — Metamora. 

Mounds  Locker  Service — Mounds 
Noble  Locker — Noble. 

Pasquo  Podeschl — Taylorvllle. 

Parks  Processing  Plant — ^Warren. 

Petroff  Packing  Co. — Benton. 

Prairie  Packing  Co. — Carlinville. 

Prairie  Packing  Co.  of  Marlon — Marlon. 
Quincy  Beef  &  Veal  Co. — Quincy. 

Raber  Packing  Co. — ^Peoria. 

Raleigh  Packing  Co. — Raleigh. 

Richard  Locker  &  Processing  Plant — Homer. 
.Rock  River  Provision  Co. — Rock  Falls. 
Rocke’s  Cold  Storage — ^Morton. 

Ruff  Locker  Service — Quincy. 

Shanks  Packing — ^Mattoon. 

Smith  Packing  Co. — Harrisburg. 

Streck  Packing  Co. — ^Belleville. 


Ursa  Cooperative  Locker  Service— 

Virginia  Packing  Co. — Virginia.  ^ 

Wessel  Bros.,  Inc. — Belleville.^ 

West  Frankfort  Packing  Co. — ^West  PHnv 
fort. 

Weyhaupt  Bros.  Pkg.  Co. — ^Belleville. 
Wunderlich  Packing  Co. — Sharon. 

Y  &  T  Packing  Co. — Springfield. 

Young’s  Packing  Co.,  Inc. — Decatur. 

Indiana 

Albany  Frozen  Food  Locker — Albany. 

All  Valley  Meat  Supply — Terre  Hauta 
Allen’s  Monticello  Packing  Co. — MouHtJL 
Auburn  Packing  Plaint — Auburn. 

Bailey  Slaughter  Hodse— Port  Wayne. 
Berne  Locker  Storage — Berne. 

Betullus  Slaughterhouse — Haubetadt 
Bickmeier  &  Son — Boonville. 

Blinzinger’s  Market — Tell  City. 
Bloomington  Packing  Co.,  Inc.L-Bioon,. 
Ington. 

Bobay’s  Slaughter  House — ^Fort  Wayna 
Boone-  County  Packing  Co. — Lebancftu 
Bowman’s  Butchering  House — Peru. 

Boyer  Lockers — New  Washington. 
Buchanan  Processing  Plant — ^Mt.  Veraon. 
Camiel  Coussens — Granger. 

City  Meat  Market — Boonville.  • 

Clark  and  Moore  Processing  Plant  RB  Ko. 
3— Monticello. 

Collins,  Raymond — Poland. 

Columbia  Packing  Co.,  Inc. — Hammond. 
Corbin  Pood  Lockers — Brownsburg. 
Covington  Pood  Lockers — Covington. 
Covington  Pood  Lockers — Covington. 
Daniels  Brothers;  Inc. — Columbus  City. 
Denny  &  Barker,  Inc. — Huntington. 

Denver  Locker  Plant — ^Denver. 

Denzler  Locker  Plant — ^Denver. 

Devig  Brothers  Packing  Co. — Haubetadt 
Dimett  Packing  Co. — ^Kokomo. 

Dltzler  Locker  Co. — ^Peru. 

Eel  River  Packing  Co. — Jamestown. 
Elkhart  Packing  Corp. — Elkhart. 

Endres  Packing  Co. — ^New  Albany. 

Pender,  Russell  Ted — Spencer. 

Fisher  Packing  Co. — ^Portland. 

Fitzsimons  Market — ^Roachdale.* 

Forest  Helm  Market — ^Winchester. 
Frankfort  Provision  Co. — Frankfcfft 
Franklin  Slaughter  House — Wabash. 
Prankton  Provision  Co.,  Inc. — Franktoo. 
Freeman  &  Son  Locker  Plant — Worthington. 
Frozen  Pood  Serrlce,  Inc. — Salem. 

Gerber  Supermarket,  Inc. — Decatur. 
Gilbert  Slaughter  House — Van  Buren. 
Godfrey’s  Plant,  R.  R.  No.  3 — BraziL  . 
Goff,  Inc. — Pendleton. 

Greenfield  Abattoir,  Inc. — Greenfield. 
Green  Valley  Slaughterhouse — BrownilNBg. 
Grundhoefer  &  Sons  Packing  Co. — Dala 
Gustin  Slaughter  House — Antwerp. 
Gutzweller  Packing  Co. — Jasper. 
Hamilton  Locker  Plant — Hamilton. 

Hand,  Kenneth  Slaughter  House— Angok 
Hand’s  Market — Angola. 

Harris,  Sam  Packing  Co. — Crawfordsvllla 
Hastings  Slaughter  House — MartinsvUIa 
Hickory  Hills  Processing  Plant — Spencer. 
Hill  Top  Packing  Co. — Huntlngburg. 
Hitch  Slaughterhouse — Princeton. 

*  Hollar  Market — Nappanee. 

•Hoosler  Abattoir — Indianapolis. 

Hunter  Locker  Plant — Converse. 

Janert  Packing  Co.,  Inc. — IndianapoUa 
Johnson  County  Farm  Bureau  Co-op  Aa'iL, 
Inc. — Franklin. 

Jones  Custom  Butchering — ZionsvlUs. 
Kaiser  Meat  Market — Cedar  Grove. 
Klinedinst  Packing  Co. — Walkerton. 
Knight’s  Frozen  Food  Locker — Edinburg. 
Knlper,  Christ  Packing — Lowell. 

Laurents  Packing  Co.,  Guy — ^Fort  Wayna 
Lengerlch  Slaughter  House — Monroe. 
Lennon’s  Custom  Butchering — 

City. 

Lester  Packing  Co. — ^Linton. 

Llvengood  Meat  Shop — Lebanon. 

Long  Slaughterhouse — Winslow. 

Ludwigs  Pood  Town — Dunkirk. 
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tiftTburgtf  Abattoir  Peru. 

.  JJJ^X^hersMeatland-Goshen. 
jjggt  Market— Angola, 
itekely  &  Sons,  Inc.— Jasper. 

Kler  packing  Co.-La^grange. 

O.  p.— Leavenworth. 

Moore  packing— Gary. 

1^  Packing  Co.— Crawf ordsvllle. 

J*  Packing  Plant-^orth 

^orth  Slaughterhouse— Mt.  Vernon. 

^lan  Locker  Plant-Osslan. 

Parrot  Packing  Co.— Port  Wayne. 

See’s  Abattoir.  Walter— Plymouth, 
wcketts  Abattoir— Winchester. 

^ck  Freeze  Locker  Service  Abattoir— 

Sons,  William  J.— Muncle. 

Seville  Packing  Co.— Rockville. 

Boss  Packing  Co. — Indianapolis. 

Bose  City  Packing  Co.,  Inc. — New  Castle. 
Bo^  &  Sons,  A.— Terre  Haute. 

Boy’s  Packing  Plant— Elkhart, 

Sanitary  Main  Meat  Market— Brookvllle. 
Schmitt,  H.  P.  Locker  Service — ^Decatur. 
Schnelker  Slaughter  House— New  Haven. 
Schuler  Packing  Co.— Ferdinand. 

Sellersburg  Locker  Co.— Sellersburg. 
ffliackelford,  W.  E.— Owensvllle. 
phinn  Slaughterhouse — ^Mentone. 

Slevers,  Lester — ^Vincennes. 

Slevers,  Louis — ^Vincennes. 

Snelly's— Angola. 

South  Side  Butchers — ^Indianapolis. 

Stahl  Packing  Co.— Evansville. 

Stahley’s  Slaughterhouse — Milan. 

Standard  Packing  Co. — ^Kokomo. 

Straub  &  Smith  Packing  Co. — Indianapolis. 
Summers  Packing  Co. — ^North  Liberty. 

Vale  City  Packing  Co. — ^Valparaiso. 

Valentine  Co.,  Inc. — Terre  Haute. 

Van  Wagner  Brothers — ^Angola. 

Van  Wagner,  Dick — Orland. 

Vetter  Meat  Co. — Kokomo. 

Vlettl  Brothers  Packing  Co. — Clinton. 
*Wabnltz  &  Deters — Indianapolis. 

Warrick  County  Frozen  Food  Lockers— 
Boonvllle. 

Weller  Packing  Co. — ^Batesvllle. 

WMinlng  Packing  Co.,  Inc. — ^New  Salisbury. 
Westfield  Frozen  Foods — ^Westfield. 

West’s  Locker  &  Slaughter  House — Amo. 
Whlsler,  J.  L.  &  Sons,  Inc. — Elkhart. 

Wilcox  Brothers — ^North  Liberty. 

Williams,  J.  B.  &  Son,  Inc. — ^Walkerton. 
Wolf  Meat  Market — New  Albany. 

Wolf  Packing  Co. — ^La  Porte. 

Wright  Packing  Co. — Chandler. 

Wyatt  Packing  Co. — ^Wyatt. 

Young  Brothers  Market — Ladoga. 

Young  Packing  Co. — Noblesville. 

Zaring  Processing  Plant — Greencastle. 

Iowa 

Hawl;eye  Pack — Sioux  City. 

Hllleman  Packing  Plant — Marshalltown. 
Lamonl  Packing  Co. — Lamonl. 

Marshall  Packing  Co. — ^Marshalltown. 

Nlssen  &  Son  Packing  Co.,  Inc.,  G.  B.— 
Webster  City. 

Blchard,  C.  E.  &  Sons,  Inc. — Muscatine. 
Younle  Processing  Plant — Ha  warden. 

Kansas 

A  and  H  Butchers — ^Arkansas  City. 

•Abilene  Packing  Co. — Abilene. 

•Adams  Bros.  Packing  Plant — Colby. 
Addington  Slaughtering  Establishment — 
Bkluul;. 

Anthony  Meat — Anthony. 

Ayres  Packing  Plant — Greenleaf . 

•B  and  W  Packing  Plant — Colby. 

Beattie  Lockers — Beattie. 

Beverly  Meat  &  Locker,  Inc. — Sallna. 
^helmeyer  Slaughterhouse — ^Kansas  Clty« 
Brooks  Ix>cker  Service — Blue  Rapids. 

Burd  locker  and  Grocery — Atwood. 
Butcher  Packing  Co. — CoffeyvlUe. 

C.  C.  Wurst  Locker  Service — Gralnfleld. 


•Colby  Locker — Colby. 

Coldwater  Lockers — Coldwater. 

Columbus  Wholesale  &  Retail  Meats — Co- 
lumbus. 

Comanche  Meat  Co. — ^Wichita. 

Community  Locker  Service — ^Medlcins 

Lodge. 

Cramer  Food  Bank — ^Washington. 

Davenport  Meat  Plant — Lawrence. 

•Dunn  Packing  Co. — ^Valley  Falls. 

•Dunn  Packing  Co. — ^Wichita. 

Dye  Slaughterhouse — Meade. 

Economy  Lockers — Sharon  Springs. 

Emporia  Packing  Co. — ^Emporia. 

•Fa^estll  Packing  Co. — Emporia. 

Fisher  Grocery  and  Locker — Bird  City. 
•Fredonla  Packing  Co. — ^Fredonla. 

•Ft.  Scott  Packing  Co. — F’t.  Scott. 
•Gallagher  ProceMhag  Co. — Concordia. 
Garden  City  Packing  Co. — Garden  City. 
Gardner  Packing  Co. — ^Hutchinson. 

Gettle  &  Sons  Lockers — Emporia. 

•Gettle  and  Sons  Lockers — ^Wichltai 
Glenn’s  Frozen  Pood  Service — ^Dighton. 
Grlnnell  Locker — Grlnnell. 

Haag  Locker  Plant — ^Palrvlew.  x 

Haddam  Locker — Haddam. 

Harrell  Packing  Co. — Hugoton. 

Hentzler  Packing  Co. — ^Falrview. 

/  Hentzler  Packing  Co. — Topeka. 

Herndon  &  Sons — Syracuse. 

Hoseney’s  Dressed  Beef — CoffeyvlUe. 
•Houlton  Packing  Co. — Abilene. 

Howell’s  Market — St.  Francis. 

Independent  Slaughter  ^Establishment— 
Sallna.  ^ 

Jesco  Meat  Packers — CaldweU. 

Jones  Packing  Co. — ^Dodge  City. 

K-12  Meat  Co. — Baxter  Springs. 

Kane’s  Packing  Plant — Meade. 

Hatches  Packing  Co. — ^Wichita. 

Kaw  Valley  Packing  Co. — Kansas  City. 

Kler  Grocery  and  Market — ^Mankato. 
Kimmal  Packing  Co. — ^Norton. 

Kiowa  Locker  System — ^Kiowa. 

Lee  Packing  Co.,  C.  W. — Portis. 

Liberal  Packing  Co. — Liberal. 

Louis’s  Zero  Lockers — Girard, 

•M  &  M  Packing  Co. — lola. 

Mathes  Meat  Co..  W.  A. — ^Kaiuas  City. 
McFarron  Bros.  Wholesale  Meats — ^Lawton. 
Menghlnl  Packing  Co, — ^Frontenac. 

•McLeon  Packing  Co. — ^Valley  Falls. 

Miller  Locker  System — ^Erle. 

Miller  Packing  Co. — ^Wilson. 

Modern  Market  and  Lockers — ^Winona. 
•Moore’s  Packing  House  Market — ^Parsons. 
Old  Fashioned  Meat  Market— De  Soto.  ' 

•P  and  B  Packing  Co. — Hays. 

Palace  Market — St.  Francis. 

Phillips  Slaughterhouse— mu  City. 

,  Philllpsburg  Lockers — Phllllpsburg. 

Pratt  Frozen  Food  Locker — ^Pratt. 

Ragsdale  Grocery — ^Llbertil. 

Rlndt  Slaughtering  Co.-^alena. 

Schnelle’s  Wholesale  Meats — Greensburg. 
Snow’s  Locker  Plant — Kansas  City. 

Stoney  Brothers  Slaughterhouse — ^Herndon. 
•Sunflower  Packing  Co, — ^Wichita. 

Swim  Lockers  Service — Marysville. 

Synovec  Grocery'  &  Locker — MorrowviUe. 
•’Thles  Packing  Co. — Great  Bend. 
Tonganoxie  Frozen  Foods  Locker — ^Tonga> 
noxle. 

Valley  Vista  Locker  Service — ^Topeka. 

Vlach  &  Sons  (Joseph) — Hanover. 
Washburn  Packing  Co. — Hutchinson. 
Welch’s  Frozen  Food  Center — ^Frahkfort. 
Wllkerson  Meat  Co. — ^Pittsburg. 
•Winchester  Packing  Co. — Hutchinson. 
Winkler’s  Slaughterhouse-<-Llberal. 

Wyter  Packing  Co. — ^Howard. 

• 

Kentuckt 

Alford  &  Son,  J.  W. — ^Alexandria. 

Ashland  Meat  Co. — ^Ashland. 

Boone’s  Abattoir — Bardstown. 

Brown  Thompson’s  &  Son — Fancy  Farm. 
Campbell  Co„  S.  M. — Gray. 

•Dawson-Spatz  Packing  Co.,  Ino. — Louis* 

vlUe. 


Eckert  Packing  Co. — Henderson. 

Emory  Gilliun  Whse.  Meats,  Inc. — Ashland. 
Field  Packing  Co. — Bowling  Green. 

Field  Packing  Co.,  Inc. — Owensboro. 
•Flelshchaker  Co. — ^Louisville. 

Henderson  Slaughtering — Henderson. 

Jones  Packing  Co. — ^Paducah. 

•Klarer  Provision  Co. — ^LoulsvlUe. 

•Koch  Beef  Co. — ^Louisville. 

Layer,  C.  W. — ^LoulsvUle. 

•Louisville  Beef  Co. — ^LoulsvlUe. 

Metzger  Bros. — Paducah. 

•Moimt  Sterling  Packing  Co. — ^Mount  Ster¬ 
ling. 

Quality  Packing  Co. — ^Lexington. 

Rice  Packing  Co.,  C. — Covington. 

Riddell  Meat  Market — Warsaw. 

Riverside  Packing  Co. — ^Paducah. 

•Robb  Packing  Co. — ^Lexington. 

Schneider  &  Son,  Inc.,  J.  F. — Mlddlesboro. 
Shroat  Meat  Market — Murray. 

Waldrup  Packing  Co. — ^Blackey. 

liOXnSIANA 

Allen  Super  Market — ^Kentwood. 

•Angola  Packing  House — Angola. 

•Arabl  Packing  Co.,  Inc. — Arabl. 

•Autln  Packing  Co.,  Inc. — Houma. 

•Berry  Slaughter  House,  H.  O. — ^Bastrop. 
Bossier  Frozen  Foods — ^Bossier  City. 

•Britt  Packing  Co. — Shreveport. 

Brown  &  Son  Packing  House,  C. — ^Ragley. 

•C  &  L  Packing  Co. — ^TaUulah. 

Carroll  Slaughter  House — Wlsner. 

Chasson  Meat  Market,  Arthur — Lockport. 
•City  Abattoir,  Inc. — ^Baton  Rouge. 
Crawford’s  Super  Market — Covington. 
Cnunpler’s  Packing  House — ^DeRldder. 
Cutrer’s  Grocery  and  Market — ^Ponchatoula. 
Dufrene  Slaughter  and  Packing  Co. — ^Alle- 
mands. 

•Frey,  L.  A.,  &  Sons,  Inc. — ^Lafayette. 
Goodman  Slaughter  House — ^Wlnnsboro.  - 
Green  Slaughterhouse,  Edward — ^Bastrop. 
•H  &  S  Packing  Co. — ^Baton  Rouge. 
•Harris  and  Co.,  Ed. — ^Ferrlday. 

•Jennings  Meat  Products — ^Baton  Rouge. 
Kennedy  Brothers  Meat  Products — ^Boga- 
lusa. 

Knight  Slaughter  House,  S.  A. — ^Bogalusa. 
Knight  Slaughter 'House,  W.  E. — ^Etanklln- 
town. 

Knight  Slaughter  House,  W.  W. — Franklin- 
town. 

LeDoux  Slaughter  House,  Boo — ^Eunice. 
Listens  Meat  Market — Patterson. 

Luke  Packing  Co. — Centerville. 

•Micelle  Packing  Plant — ^Lake  Charles. 
•Monroe  Packing  Co. — ^Monroe. 

•Nations  Brothers  Packing  Co. — SprlnghiU. 
•New  Orleans  Butchers  Abattoir — ^New  Or¬ 
leans. 

•Peltier  Packing  Co.,  Inc. — ^Thlbodatix. 
Pickett’s  Slaughter  House — ^Delhl. 

Quin  Packing  Co.,  T.  R. — Oxyka. 

•Rapides  Packing  Co. — ^Alexandria. 
Rodrigue's  Meat  Market,  Allen — ^Thibodauz. 
Sances  Slaughter  House — ^Frankllntown. 
•Shreveport  Packing  Co.,  Inc. — Shreveport. 
•Smiley’s  Killing  Plant — ScotlandvUle. 
Stanley  Locker  Plant — ^Logansport. 

•Stevens  Meat  Co.,  Inc. — Gonzales. 
•’Tallulah  Slaughter  House — Tallulah. 
Thigpen  Packing  Co.,  R.  E. — Mansfield. 
Theriot  &  Daigle — Houma. 

Watsoh  Slaughter  House — Jonesboro. 
Wesley  Market — ^Amlte. 

Wood  Slaughter  House,  L.  V. — ^Franklin- 
town. 

Mams 

Augusts  Abattoir — ^Augusta. 

Boston  Brothers — ^North  Berwick. 

Boynton,  Lawrence — ^Brldgton. 

Chasse  &  Son,  Ralph — Sanford. 

Hanson  &  Smith,  Inc. — St.  Albans. 

Penley,  E.  W. — Auburn. 

Stearns,  Inc. — ^Auburn.  ^ 

Mabtiand 

N-J 

Bauerllen,  Edward  O — ^Hampstead. 

Benson  Meat  Prod.  Co. — Fallston. 
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Happy  Acres — PetaL 
Hickman,  H.  J. — Gulfport.  ” 

Isbell.  A.  H.  &  Sons  Meat  Cutlse  PIsb* 


SclbeUf,  Antbony  J. — Soutbwlck. 

Sclebelll,  George  A. — Southwick.> 

Shapiro,  A.  Beef  Co. — Brighton.  'f 

Sheinhit.  Jacob — ^Peabody. 

Stearns,  Ed. — Charlton. 

Streeter,  Herman — Bernardston. 

Streeter  Slaughter  House — ^Bernardston. 
Strycharz  Slaughterhouse — ^Blackstone. 
Suprenant,  Peter — Leverett. 

U.  &  S.  Beef  &  Prov.  Corp. — ^Pittsfield. 
Wiegert  Co.,  Geo. — ^Worcester. 

Wilbur,  Joseph  H. — S.  Easton. 

Wohrle’B  Inc. — Pittsfield. 

Michigan 

Allen  Packing  Co. — Charlotte. 

^Allendale  Beef  Co. — ^Allendale. 

Anderson  Packing  Co.,  Inc.,  J.  S. — Muske¬ 
gon. 

*Arensen  Packing  Co. — Grand  Rapids. 
Besbris  &  Sons.  Inc.,  Max — Kalamazoo. 
•Bettinger  &  Barnett  Beef  Co. — ^Detroit. 
Clare  Packing  Co. — Clare. 

•Cohen  &  Levenberg — Detroit. 

•Costello  Packing  Co. — Detroit.  ' 

Cox  Slaughterhouse — Hudson. 

Edson,  Inc.,  Lee — ^Hudsop-ville. 

Fillmore  Beef  Co. — Holland. 

•Gemmen  &  Son.  Albert — Allendale. 

Goose  &  Co.,  Jack — Detroit. 

Hazekamp  &  Sons.  Bert — Muskegon. 

Heaters  Fresh  Meat — Dowagiac. 

•Huler  Beef  Co. — Detroit. 

Johnson,  Carl  B. — Kalamazoo. 

Kalamazoo  Packing  Co. — Vicksburg. 

Lengel  Meat  Packers,  Inc. — Temperance. 
•Loewenstein  &  Son,  S. — ^Detroit. 

Lytle  &  Sons,  W.-E. — Coldwater. 

Marshall  Packing  Co.,  Bruce  T. — ^Bay  City. 
•Merritt  Packing  Co.^-^arroUton. 

•Midway  Packing  Co. — ^Wayland.' 

•Monarch  Packing  Co. — Detroit. 

•Morris  Snow  &  Co. — Detroit. 

Myaard  &  Son,  J. — ^Hudsonvllle. 

•Nathan  Rubin,  Inc. — Detroit. 

Newsom  Slaughter  House — Niles. 
Nlchols-Foss  Packing  Co. — Bay  City. 
Nlenhuis  Packing  Co. — Holland. 

Park-Way  Meat  Co. — Flatrock. 

Parsell  Beef  Co. — Flint. 

Paulsen  &  Son.  Inc.,  Max — Muskegon. 

Peet  Packing  Co. — Bay  City,  Chesanlng, 
and  Grand  Rapids. 

Perry  Packing  Co. — Mart. 

Primeat  Packing  Co. — Detroit. 

Riverside  Packing  Co. — Jackson. 

Schmidt  Packing  Co. — Niles. 

Shaw  Whplesale  Meats,  R.  I. — Casanovla. 
Simpson’s  tCoun try  Market — Galien. 
•Smallegan,  Arthur — Forest  Grove. 

Smith  Packing  Co.,  Hubert  H. — Muskegon. 
Smith  Packing  Plant,  H.  A. — ^Port  Huron. 
Snyder  Farms — B3rron  Center. 

•Standard  Beef  Inc.  (east) — Detroit. 
•Standard  Beef  Ind.  (west) — ^Detroit. 

Steeb  Brothers — Ann  Arbor. 

•Tamaren  Beef  Co.,  Isaac — ^Detroit. 
•Tannehill  &  De  Young,  Inc. — Traverse 
City. 

Telf  er  Packing  Co. — Owosso. 

ThomF>son  Beef  Co. — Hamtramack. 

•Vender  Boon  Bros. — Ada. 

•Victory  Beef  Co. — Detroit. 

•Vogt  Packing  Co. — Flint. 

•Wall  Packing  Co. — Sturgis.  • 

•Wasme  Packing  Co. — ^Detroit. 

Young  Brothers — Hudson. 

•Zandbergen  Slaughterhouse — Grand ville. 

Mississippi 

Archer,  B.  F. — Mathieston. 

Barnett  Sausage  Co. — North  Biloxi. 

Betheze  Brothers  Packing  Co.— Meridian. 
Bryant’s  Super  Market — Winona.* 

.  •Central  Packing  Co. — Hattiesburg. 
Cochran  Frozen  Food  Locker — Waynesboro. 
Columbus  Packing  Co. — Columbus. 
Columbus  Provision  Co. — Columbus. 
Coimce,  H.  R.  Curing  Plant — Corinth. 

Davis  Brothers — West  Point. 

•Dedeauz  Packing  Co. — Gulfport. 

Delta  Packing  Co. — Clarksdale. 


Bollingers  Meat  Market— Xmmitsburg. 
Burger,  Samuel  B. — Williamsport. 

•Edwa^  G.  Berlatt  &  Sons,  Inc. — Balti¬ 
more. 

Brewer’s,  H.  W. — Williamsport. 

Brook  Meadow  Provision  Co. — ^Hagerstown. 
Bullock,  G.  Winston — Westminister. 

Cecil  Provision  Co. — ^Elkton. 

Clopper,  Chas.  W. — Clear  Spring. 

Dutterer’s  of  Manchester,  Inc. — Manches¬ 
ter. 

Eagle  Meat  &  Sea  P^oods — ^Knoxville. 

Eby,  Irvin  E. — Hagerstown. 

Engle  Brothers — ^Frostburg. 

Fogle,  Theodore  A. — ^New  Windsor. 

Fraley,  J.  Austin — ^Thurmont. 

Gaithersburg  Locker  Service — Galthere- 
burg. 

Gladhill  Meat  Mkrket — ^Damascus. 

Glosser,  John  E. — ^Hagerstown. 

•Hahn  Brothers.  Inc. — Westminster. 
Harden’s  Meat  Market-^Eckart  Mines. 

Harsh,  M.  D.,  Sr. — ^Williamsport. 

Hatfield’s  Meat  Market — ^New  W'ndsor. 
•Hell,  Henry — ^Baltimore. 

Hemp,  R.  D.  &  Sons — Jefferson.* 

Hoffman  and  Son,  Roy  L. — ^Hagerstown. 
Holsinger,  C.  M. — ^Hagerstown. 

^  Hurd  &  Son.  C.  G. — ^Hagerstown. 

*  Joska  Brothers — ^Baltimore. 

Kilsheimer  Bros.,  Inc. — ^Washington,  D.  C. 
Late.  Howard  F. — ^Thurmont. 

Ijotz*s  Wholesale  Meats — Frostburg. 

Main  &  Sons.  C.  F. — ^Middletown. 

Martin  Sc  Son.  Edward  T.-^^oppa. 

•Maryland  Beef  &  Provision  Co. — ^Balti¬ 
more. 

Metz.  Walter  M. — ^Williamsport. 

•Meyers,  Wm.  F.  &  Sons.  Inc.— West¬ 
minster. 

kBller,  Charles — Manchester. 

Montgomery  Brothers — ^Rising  Sun. 

Moser.  Weaver  F. — ^Boonsboro. 

Mt.  Ally  liOCker  Co. — ^Mt.  Airy. 

Murphy,  John  G. — ^Butcher — ^Fallston. 
Nichols  &  Smith  Meat^Market — ^Federals- 
burg. 

•Ruppersberger  Sc  Sons,  deorge  G. — ^Balti¬ 
more. 

•Schmidt,  A.  W.  &  Son.  Inc. — ^Baltimore. 
•Schmidt.  Charles  J.  Sc  Co. — ^Baltimore. 
Shallttoss,  H.  E. — ^Rising  Sun. 

Shaum,  F.  E. — ^Taneytown. 

Shuff,  Harry  William — ^Thurmont. 

’Treuth  Sc  Sons.  J.  W. — Catonsville. 

Welty’s  Market — ^Emmitsburg. 

Will,  Weldon  W. — Sykesville. 

Wolfe’s  Slaughter  House — Cumberland. 
Ylngllng  Brothers — ^Unlon  Bridge. 

Yoders  Locker  Plant — GrantsvUle. 

Massachusetts 

Arena  &  Sons,  A. — ^Hopkinton. 

Axler,  Abraham  (Hatfield  Beef  Co.)— Hat¬ 
field. 

Bickford’s  Slaughtering — Cheshire. 

Blood  Sc  Son,  E.  L. — ^West  Groton. 

Bonanno  Sc  Sons.  Rocco— Methuen. 
Bowman,  Frank  B.  Co. — Brighton. 

Budnick  Sc  Son,  K — ^Boxford. 

Cohen,  Jacob.  Beef  Co.,  Inc. — ^Brighton. 
Cook.  Edric — ^Hyden. 

Cramer’s  Louis — ^No.  Adams. 

Goldberg.  Morris — Great  Barrington. 
Grasso,  Angelo— Agawam. 

Harris  Slaughterhouse.  George  A. — ^Wln- 
chendon. 

Hutchinson’s  Slaughterhouse — ^Lunenburg. 
Hurlburt  Slaughterhouse,  Ronald — ^Weet 
Orange. 

Independent  Packing  Co. — ^Brockton. 
Johnson,  Lewis — Templeton. 

Judkins  EUaughterhouse — ^AthoL 
Kabatchnich,- Mark  Sidney — Chester. 
Levine,  Louis — Great  Bcurrington. 

Mason,  Frank  F. — ^Willlamstown. 

McAdoo,  Harold  A. — ^Bolton. 

Miller  Sc  Son,  Ira  G. — ^Milford. 

Pekarski,  T.  Walter — South  Deerfield. 
Reynolds — Shelburne. 

Robbins,  Richard. — ^Ashby.  - 
Santos  Co..  Charles — ^Tewksbury. 


Corinth. 

Isbell  Distributing  Co. — Corinth. 

Jackson  Packing  Co. — Jackson. 

Jones  Slaughter  House.  T.  W.— Brookht*, 
Lamey’s  Slaughter  House — North  BUd?*'' 
Lauderdale  Cold  Storage — MerldUiL** 
Mallett,  F.  S.— North  BUoxL 
Mallette  Packing  Co. — Greenville. 

Michel,  C..  Packing  Co. — Meridian. 

Orman’s  Sausage  Co. — ^Elllsville. 

•Owen  Brothers  Packing  Co. — 

Quin  Slaughtering  House — Osyka. 
Robinson  Brothers  Packing  Co.— BstenDu 
Sams  Slaughter  House — Wairnesboro. 

•  •Shaws  Cold  Storage  and  Market— 

Stringer  Slaughter  House — ColumbS/^ 
•Valley  Farm  Packing  Co. — ^LaureL 
Waller  Slaughter  House — ^Waynesboro. 
•West  Packing  Co. — ^Indianola. 

Wise  &  Wise  Packing  Co. — GreenvUla. 

MiSSOUBI 

Alewel  Brothers — Concordia. 

Anderman,  Edward.  Slaughter  btablUt. 
ment — Hickman  Mills. 

Asel’s  Slaughter'House — ^Washington. 

Baker  Packing  Co. — Mexico. 

Baum  Packing  Co..  Dan — St.  Louis. 
Bouchaert  Packing  Co. — St.  Louis. 

Carney  Packing  Co. — ^Dexter. 

Central  Packing  Co. — Cape  Girardeso. 
Cloud  &  Son  Packing  Co.,  Ned — Sprtngfidd. 
Coleman  Packing  Plant — Holden. 

Copes’  Slaughter  Co. — Palmyra. 

Crandal’s  Frozen  Food  Lockers— WahiM- 
burg. 

Cummins  Custom  Butchery — Webb  Clt|.  1 
Dexter  Packing  Co. — ^Dexter. 

Evans,  E.  S.  Sc  Sons  Slaughtering  2ttab<  | 
lishment — Carthage. 

Frick’s  Super  Market.  Inc. — ^Washington.,. 
Fricka  Slaughter  service — ^DlHon. 

General  Meat  Co. — St.  Letils. 

Grand  Packing  Co. — ^ImperiaL 
•Grote,  T.  J. — Imperial. 

Herrod  Packing  Co.,  Inc. — Joplin. 

Hester,  A.  L.  Packing  Co. — Bemie. 
Kornblet  Packing  Co. — St.  Louis. 
Lebanon  Packing  Co. — Lebanon. 

LeDuc  Packing  Co. — Springfield. 

Liberty  Locker  Co. — ^Liberty. 

M.  F.  A.  Packing  Division — Springflsld. 
Manning  Dressed  Beef — SpringfielA 
Maryville  Packing  Co. — Maryville. 
McGee’s  Home  Killed  Meats — ^Mexloo. 
Moberly  Packing  Plant — ^Moberly 
Modlin,  Jack — Webb  City. 

Mueller’s  Meat  Market— Altenburg. 
Nenninger  Packing  Co. — Cape  Oirardeaa. 

^  Ogden  Slaughtering  Establishinmt,  Cbttle 
P. — ^Vandalia. 

Paris  Lockers  &  Abattoir.  Inc. — ^Parls. 
Pemiscot  Packing  Co. — Wardell. 

Pipkin  Boyd  Neal  Packing  Co.— C^n 
Girardeau. 

Poplar  Bluff  Packing  Co. — Poplar  Bluff 
Raders  Inc. — Columbia. 

Reinhardt  Packing  Co. — St.  Louis. 

Reitz  Meat  Products  Co. — Raytown: 
Roseville  Packing  Co. — Springfield. 

Salem  Auction  Co. — Salem.- 
Schneider  Packing  Co. — St.  Louis. 
Sikeston  Food  Lockers — Sikeston. 
Stanley  Meat  Co. — Affton. 

’Twin  City  Packing  Co. — ^Festus. 

United  Meat  Co.,  Inc. — St.  Louis. 
Urbana  Locker — Urbana. 

Volz  Packing  Co. — St.  Louis. 

Walter  Wick’s  Slaughter  House— Ptewt 
City. 

Welsh  Packing  Co.,  Inc. — St.  Louis. 
Westermann,  John — Troy. 

Wuestllng  Packing  Co. — St.  Louis. 

Yontz  Packing  Co.— ’Ilpton. 

Montana 

Biastock  Wholesale  Meats — ^Butte. 
•Montana  Meat  Co. — Helena. 

New  Butte  Butchering  Co. — Butts. 
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oiteMest  Oo.-OlendlTO. 
2SI.J(*n-01encllTe. 

St  Locker  &  Cremery  Co.-Sldney. 
?SteyMeatOo.-Sldney. 

Kkbbaska  _ 

/  Brauer  Packing  Co.— Coppell. 

^demon  Wholesale— Tucumseh. 

Locker  Center— Fullerton 
Xj^ers  Packing  Co.-Superior, 
mstom  Pack — Hastings. 

Serson  Meat  Packing  Plant— Elkhom. 
^dy  County  processors— Benkelman. 
w  &  8  Sausage  Co. — Cozad. 
parmers  Union  Co-op  Gas  &  Oil  Co. — ^Blg 

Packing  Co. — Scottsbluff. 
jtord  Packing  Co. — Grand  Island. 

•H  &  B  Packing  Co. — Scottsblufif. 

•Bersch  Packing  Company — Scottsbluff. 
Hoiteteln's  Packing  Co.— Rushvllle. 

•Honnel  &  Co.,  George  A.— Fremont. 

Ideal  Market— Gordon. 

Jtugens  Meat  Service — Big  Springs. 

Kauf  Packing  Co. — Hastings. 

Nebraska  Ice  &  Locker  Service — ^Falls  City. 
North  Platte  Packing,  Inc.— North  Platte. 
OsbOTU’s  I.  G.  A.  Store— Hay-Springs. 

Bed  Cloud  Packing  Co. — ^Red  Cloud. 

Boode  packing  Co.,  Inc. — ^Falrbury. 

Roman  Packing  Co.— Norfolk. 

Saum  Locker — Davenport. 

Snyder  Picking  Co. — Red  Cloud. 

Standard  Market — ^Hebron. 

StwUng  Packing  Co. — Sidney. 

Superior  Locker— Superior. 

Swayze  Packing  Co.,  S.  E. — Edison. 

Nevada 


U  Q  Bybee  Slaughter  Establishments — 

ly- 

Dangberg  Meat  Co. — Gardnervllle, 

•Hecks  Market — Fallon. 

•Horlacher  Meat  Co. — ^Fallon. 

•Mori  Slaughter  House — ^Fallon. 

•Nevada  Livestock  Commission  Co. — 
Sparks. 

•Nevada  Meat  Packing  Co. — Reno. 

People’s  Packing  Co. — Yerllngton. 

•Truckee  Meadow  Packing — Reno. 

New  Hampshire 

Edwards,  George — ^Walpole. 

Rench  Brothers  Beef  Co.,  Inc. — Hooksett. 
Hoffman,  Fred — Hooksett. 

Langeller,  Luclen — ^Rochester. 

Satzow,  Samuel — Claremont. 

Taylor,  George — Dover. 


New  Jersey 

Burteh,  William  L. — Vineland. 

Delaware  Packing  Co. — Trenton. 

Dlelmann,  Fritz — Oak  Ridge. 

Plsher  Bros. — ^Bridgeton. 

Oaskill’s  Frosted  Food  Locker  Plant— 
Elmer. 

Gottlieb  A  Sons,  Inc.,  Daniel  A. — Camden. 
Hartman,  J.  H.  &  H.  E. — ^Trenton. 

Haskell  Packing  Co. — HaskeU. 

Irell  Packing  Co. — Monroeville. 

Maresca’a — Stockton. 

Miller  Brothers — Camden. 

Monmouth  County  Abattoir — ^Asbury  Park. 
Moonlight  Hog  Farms — Flemlngton. 

Perth  Amboy  Packing  Co. — Perth  Amboy. 
Prezlosl,  George — New  Village. 

Home,  Clarence — Sussex. 

Salem  Packing  Co. — Salem. 

Scheln,  Inc. — ^Hopelawn. 

Singer,  Philip  L. — Sussex. 

Struble,  O.  W.,  Inc. — ^Newton. 

Tlndlk  Son’s,  John — ^Trenton.  > 

•Trenton  Packing  Co. — ^Trenton. 

Wagner  Provision  Co. — Glbbstown. 

Young,  A.  A.— PhllUpsburg. 


New  Mexico 


Addington  Locker  Plant — Clayton. 
Aztec  Locker  Plant — ^Aztec. 

Belen  Locker  &  Slaughter  Pen — ^Belen. 
Ben’s  Slaughterhouse — Las  Vegas. 
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Dean  Wholesale  Meat  Co.,  T.  M. — Hobhe. 
Demlng  Packing  Co. — Deming. 

Dick’s  Slaughtering  House — Clovis. 

Frontier  Packing  Co. — ^Albuquerque. 

Glover  Packing  Co. — ^Roswell. 

Hatch  Packing  Co. — ^Portales. 

Houk’s  Custom  Slaughter  Service — Clovis. 
Karler  Packing  Co. — Albuquerque. 

Las  Cruces  Meat  Co. — ^Las  Cruces. 

New  Mexico  Packing  Ob.,  Inc. — Carlsbad. 
Palmer  Packing  Co. — Albuquerque. 

Rancho  Packing  Co. — Clovis. 

Raton  Packing  Co. — Raton. 

Rayjax  Packing  Co. — Port  Sumner. 

Rollins  Packing  Co.,  Inc. — Clovis. 

Snell  Packing  Co.,  Inc. — Clovis. 

Starkey  Packing  Co. — Clovis. 

Stephens  Packing  Co. — Albuquerque. 
Swartzman  Packing  Co. — Albuquerque. 

Taos  Locker  Plant,  Inc. — Taos. 

Tularosa  Packing  Co. — ^Tularosa. 

Valley  Packing  House — Albuquerque. 

Valley  Packing  Co. — ^Falrvlew. 

Valley  Paclftng  Co. — ^Farmington. 

Williams  Slaughter  House — Socorro. 
Wofford  Slaughtering  Establishment — 
Santa  Fe. 

Zero  Locker  Plant — ^Portales. 

New  York 

Acer,  Inc. — ^Buffalo. 

Archie  A  Sons,  Inc.,  E.  J. — ^Buffalo. 

Aronson  A  Milton  Aronson.  Jerome— 
Queensbury. 

Aronson,  William — Glens  Falls. 

Baldwin  Slaughterhouse,  Orval  W. — Ripley. 
Bender  &  Son,  Elmer — ^Buffalo. 

Bleser,  Frederick — WhltesvlUe. 

Brennan,  P. — Buffalo. 

Brown’s  Slaughter  House — Otto 
Cheektowaga  Packing  Co. — Depew. 

C.  J.  D.  Packing  Co.,  Inc. — Buffalo. 
Cukersteln  &  Son,  Inc. — ^Hudson. 

Cuomo,  Nell — Schenectady. 

Dean’s  Slaughter  House — Goshen. 

Dembo’s — ^TToy. 

DeVlta,  James  A  Glno — Endlcott. 

Dover  Plains  Packing — ^Dover  Plains. 
Dunning’s  Slaughterhouse — ^Hornell. 
Eckman,  Albert  M. — ^Frewsburg. 

F.  K.  A  l^n,  Inc. — ^Buffalo. 

Falrbank  Farms — Ashvllle.  ' 

Farber  Meat  Packing  Corp. — ^Liberty, 
Fargnoll,  Sam  A  John — Endlcott. 

Ford,  E.  D.— West  Valley.  - 
Frank  Brothers — ^Poughkeepsie. 

Freer,  Leroy  Carl — Endlcott. 

Goebel  Packing  Co. — Buffalo. 

Golde  Packing  Co. — Tonawanda. 

Goshen  Packing  Co. — Howells. 

Green  Brothers — Schenectady. 

Hans,  Edward — Buffalo. 

Harrison,  W.  W. — Coming. 

Hokan’s  Slaughterhouse — Angola. 

Horlein  A  Son,  Inc.,  E.  C. — Buffalo.  , 
Kamery,  John  Wendell — Glean. 

Kingston  Beef  Corp. — ^Kingston. 

Kllnck  Brothers,  Inc. — ^Buffalo. 

Kllnck  A  Schaller,  Inc. — ^Buffalo. 

Kross-Ahl — ^West  Albany. 

Kusler,  Benjamin — Elmira. 

Kwlatkowskl  Brothers — Buffalo. 

Legters  Bros. — Clymer. 

Levine,  Abraham — Ellenvllle. 

Llepshutz  Market — ^Hudson. 

Ludlngton  Brothers — Maine. 

Maleckl,  Inc.,  Joseph — ^Buffalo. 

Maple  Brook  Slaughterhouse — ^Bingham¬ 
ton. 

Maple  Grove  Farms — Syracuse. 

Marbot,  Frank— ’Troy. 

McGuire.  B.  Prank — Granville. 

Medina  Provision  Co..  Inc. — ^Medina. 
Mendel,  M.  &  Co. — ^Medina. 

Meet  Packing  Co.,  William  G. — StrykmiB- 
vlUe. 

Morandl  Packing  Co. — ^Hillsdale. 

Moses,  Norbert — ^Norwich. 

Neckers,  Norman  C. — Cl3rmer. 

Norman’s  Wholesale  Meats — ^Buffalo. 

Obler  A  Sorenson — Horseheads. 


Glean  Cal^  Storage  Oo..  Ine. — Oleu. 
Gwsowltz  &  Son,  Maurloe — Buffalo. 

Parker’s  Slaughter  Hotise— Schaghtlooke. 
Polynlak,  Victoria — Newark  Valley. 

Rausch  A  Son,  Inc.,  Frank — ^Buffalo. 
Roeenblum  Brothers — Ccnoes. 

Samlof  and  Sons.  David — ^Albany. 

Schmitt  A  Co..  Inc.,  J.  J. — Buffido. 

Scott.  Herbert  R. — ^Brocton. 

Seven  Valley  Beef,  Inc. — Cortland. 

Shapiro  Wholesale  Meats,  M. — Jamestpwn. 
Shappee  A  Shelve — ^Plnce  City. 

Smith,  Bernard  O. — ^Troy.' 

Smith,  Harold  J. — ^Plne  Plains. 

Syracuse  Packing  A  Provision  Oo. — Camll- 
lus. 

Staffeld  A  Sons,  T.  W. — ^Buffalo. 

Sussman,  Louis — Cohoes. 

Syracuse  Packing  A  Provision  Oo. — Oamll- 
lus. 

Tog  Packing  Oo.,  Inc.— Bitfalo. 

Utica  Veal  Co.,  Inc. — ^Marcy. 

Wallens  Byrne  Packing  Corp. — ^Buffalo. 
Wand  Co. — Slate  Hill. 

West  Co.,  Inc.,  R.  B. — ^Buffalo. 

Wieberg,  James  N. — Pine  City. 

Ziff,  Herbert  M. — ^Elmira. 

North  Carolina 

•Aberdeen  Packing  Co. — ^Aberdeen. 

Boyd  &  Sons,  John — Gastonia. 

Bryan  Packing  Corp. — Asheville. 

Caldwell  Packing  Co. — Cramerton. 

•CwoUna  Packers — Smlthlleld. 

Chadboume  Packing  Co. — Chadboume. 
Circle  “F”  Abattoir — Lexington. 

City  Abattoir — Shelby. 

City  of  Winston-Salem  Abattoir — Winston- 
Salem. 

Cook’s  Packing  Co.,  Inc. — Concord. 

•Ourtls  Packing  Co. — Greensboro. 

Edwards  Abattoir — ^Leaksvllle. 

•Elliott  Packing  Co.,  Inc. — Goldsboro. 
Greenville  Packing  Co. — Greenville. 

•Hickory  Packing  Co. — ^Hickory. 

•Jones  Abattoir  Co. — Gamer. 

Land’s  Slaughterhouse — Spray. 

Martin’s  Abattoir — Godwin. 

Morlcle  Abattoir — ^Reldsvllle. 

Mount  Airy  Abattoir — ^Mount  Airy. 

•New  Bern  Provision  Co. — ^New  Bern. 

Norris  Packing  Co. — Shelby. 

•Piedmont  Packing  Co. — ^Hillsboro. 
Randolph  Packing  Co. — ^Asheboro. 

.Skeen  Packing  Co. — ^Hfgh  Point. 

.  Statesville  Packing  Co.,  Inc. — Statesville. 
Stewart’s  Abattoir — Mount  Airy. 

Whicker  Packing  Co.,  William  A. — ^Mocks- 
vllle. 

■White  Packing  Co.,  Inc. — Salisbury. 
Wilmington  Packing  Co.,  Inc. — ^Wllmlqe^* 
ton. 

Yadkin  Valley  Packers,  Inc. — Elkin. 

North  Dakota 

Bean.  Lloyd — ^Wllllston. 

Williston  Meat  Co. — ^Wllllston. 

Ohio 

•Arend,  Jr.,  E.  J. — ^Toledo. 

Barnes  Provision,  Inc. — ^Alliance. 

Boll  and  Son  Wholesale  Meats,  John— 
Ironton. 

Braun  Brothers  Packing  Oo. — ^Troy. 

Buchy,  Chas.  O.  Packing  Co. — Greenville. 
Busse  A  Sons,  L.  W. — Fort  Loramle. 

Canton  Provision  Co. — Canton. 

•Copley  Packing  Co. — Copley. 

•Davies,  Davl(;i,  Inc.  -^616  West  Mound 
Street )  — Columbus. 

•Davies.  David,  Inc.  (1340  Jackson  Pike)— 
Columbus. 

•Davies,  David,  Inc. — ^Zanesville. 

DlClUo  A  Sons.  Inc.,  A. — Cleveland. 
Donelson  Packing  Co. — Carey. 

•Eckert  Packing  Co. — Defiance. 

Egley’s  Slaughtering  Establishment — Con¬ 
voy. 

•Evans  Packing  Co. — Galllpolls. 

Fairmount  Provision  Co. — Alliance. 

•  Falter,  Herman  Packing  Co. — Columbus. 
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Fidel  Bros.  Pkg.  Co. — ^Unionvllle. 

Findlay  Provision  Co. — ^Flndla^. 

Fink  and  Heine  Co. — Springfield. 

Finley  Packing  Plant,  Inc. — McConnels- 
TUle. 

Fletchner  Brothers  Packing  Co.,  Inc.— 
Fostoria. 

Focke’s  Sons,  Wm. — ^Dayton. 

•Folger  Packing  Co. — ^Toledo. 

Oerstenlager  Meats,  Inc. — Creston. 

Hall  Bros.,  Inc. — Olmsted  Falls. 

Hasselback  &  Son,  E.  E. — ^Fremont. 

•Henry  Packing  Co. — Lime  City. 

Hostetter  Meats — Apple  Creek. 

Hygrade  Pood  Products  Corp. — ^Youngs¬ 
town. 

Jacoby,  Hal  G. — West  Unity. 

Kent  Provision  Co.,  Inc. — ^Kent. 

Knigh’s  Slaughtering  Establishment — 
Wren. 

Liber,  John  and  Co. — Alliance. 

•Lima  Packing  Co. — ^Lima. 

Lloyd  Packing  Co. — Youngstown. 

Martin  Farm  Slaughter  House — Fremont. 
Matthews,  J.  H.  &  Son — Sardinia. 

McMahon  Packing  Co. — Marysville. 

Myers  &  Son — Archbold. 

New  Cooperative  Co. — Dillonvale. 

Ohio  Packing  Co. — Coltunbus. 

Piper  and  Son  Provision — Dorset. 

Pride  of  Lima  Provision  Co. — ^Lima. 
Rittberger  Brothers — Zanesville. 

Boss  Abattoir  Co. — Springfield. 

•Routh  Packing  Co. — Tiffin. 

•Sandusky  Dressed  Beef — Springfield. 
Sandusky  Dressed  Beef  Co. — Sandusky. 
•Schmidt  Provision  Co. — Toldeo. 

Scioto  Provision  Co. — ^Neward. 

Sear’s  Meat  Market — Greenville. 

Seman  Sons,  A.  C. — Versailles. 

Springfield  Meat  Co.^— Springfield. 

Sturgis  Packing  Co. — Kenton. 

Sugardale  Provision  Co. — Canton. 

Superior  Provision  Co. — Massillon. 

Suter’s  Meat  Market — Greenville. 

•  Teufel  Co.,  Howsird  A. — Cleveland. 
•Waldock  Packing  Co. — Sandusky 
Walter  &  Sons — Wapakoneta. 

Webb  Beef  Ca. — Cleveland. 

•Weber  Packing  Co. — Marietta. 

Willimam’8  Slaughtering  Establishment- 
Van  Wert. 

Winner  Sons,  Robert  F. — Osgood. 

Zeimmer  Packing  Co. — ^Antwerp.  y 

Oklahoma 

•Akins  &  Pincannon  Slaughtering  Estab¬ 
lishment — Sand  Springs. 

Banfield  Packing  Co. — Enid. 

Braden  Slaughtering  Establishment— 
Ponca. 

•Brooks  Packing  Co. — ^Tulsa. 

Butcher  Slaughtering  Establishment— 
Bartlesville. 

•Canadian  Valley  Slaughtering  Establish¬ 
ment — Oklahoma  City. 

•Central  Packing  Co. — Muskogee. 

Cleveland  Lookers — Cleveland.' 

Coly’s  H.  H. — ^Boise  City. 

Cone  Wholesale  Market — ^Miaml. 

•Cornett  Slaughtering  Establishment— 
Oklahoma  City. 

Cushing  Packing  and  Provision  Co. — Cush¬ 
ing. 

•Cxistom  Slaughtering,  Inc. — ^Tulsa. 

•Daack  Packing  Co. — Ponca  City. 

Dudley  Tucker  Slaughter — ^Durant. 
Durwood  Box  Slaughtering  Establish¬ 
ment — Valllant. 

Elkins  Market — ^Waurika. 

•Enid  Packing  Co. — ^Enld. 

Falrvlew  Packing  Plant — ^Fairvlew. 

Fraser  Wholesale  Meat  Co. — Ardmore. 
Groceteria  Slaughtering  Establishment— 
Texhoma. 

Halstead  Slaughtering  Establishment— 
Falrvlew. 

Hamilton  Slaughtering  Establishment— 
Midford. 

Harris  Meat  and  Produce  Co. — Oklahoma. 
HOmlny  Food  Lockers — ^Hominy. 


Jackson  Slaughtering  Establishment, 
Earl — Pawhuska. 

•Lawton  Meat  Supply — ^Lawton. 

McCreary  Packing  Co. — Enid. 

•Miller  Packing  Co. — Sapulpa. 

Miller  Slaughtering  Establishment,  EH- 
mer — Covington. 

Montgomery  Brothers — Hugo. 

•Oklahoma  Packing  Co. — Oklahoma  City. 
•Okmulgee  Packing  Co. — Okmulgee. 

•O.  K.  Packing  Co. — Tecumseh. 

Osage  County  Packing  Co. — ^Fairfax. 

Ponca  City  Packing  Co. — Ponca  City. 
Redwine’s  Slaughter  House — ^Hugo. 

•Reeves  Packing  Co.,  W.  E. — Ada. 

Ridley  Packing  Co. — Duncan. 

Ross,  Paul — Boswell. 

•Santa  Fe  Packing  Co. — Muskogee. 

•Shalloup  Slaughtering  Establishment— 
Alva. 

Southeastern  Packing  Co. — ^Durant. 
•Southeastern  Slaughtering  Establishment 
No.  91 — Durant. 

Thomas,  Earl  C. — Moore. 

Tri -State  Super  Market — Guymon. 

Turner  Brothers — Nowata. 

Turner  Slaughter  Establishment,  Fred — 
Chandler. 

•Turvey  Inc.  Slaughtering  Establish- 
ment-T-Oklahoma  City, 

•Turvey  Packing  Co. — ^Blackwell. 

Van  Cleve,  C.  L. — Tulsa. 

Ward  Slaughter  Establishment,  John— 
Woodward. 

White  Slaughtering  Establishment — Stig- 
ler. 

Whitten  Slaughter  House — Broken  Bow. 
•Wickham  Packing  Co. — Ada. 

'  •Wickham  Packing  Co. — Sapulpa. 

•Williams  Packing  and  Storage  Co. — 
Miami. 

Woods,  Lloyd — ^Westvllle. 

Woodward  Packing  Co. — ^Woodward. 

Oregon 

Airport  Meat  Packing  Plant — Madras. 

Alpine  Meat  Co. — Grants  Pass. 

•Arrow  Meat  Co. — Cornelius. 

•Associated  Meat  Packers — Portland. 

Bond  Brothers — ^Lakeview. 

Boston  Beef  House — Ontario. 

Boyer  Meat — Roseburg. 

•Bruce  Packing  Co. — Sublimity. 

•Cannon  Meat  Co.,  R.  C. — Salem. 

Cedar  Point  Packing  Co. — Coquille. 

Cinder  Butte  Packing  Co. — Redmond. 
Clover  Leaf  Packing  Co. — ^Drain. 

Community  Market — Enterprise. 

Culver  Meat  Plant — Bandon. 

Culver  Packing  Co. — Culver. 

Dalles  City  Pack — Dalles. 

Eldridge  Packing  Co. — ^LaOrande. 
ErdmanPacking  Co. — Bandon. 

Farmers  Packing  Co. — Medford. 

Gardner,  Donald  R.  Midway  Meats — ^Med¬ 
ford.* 

Garrison,  R.  O. — ^Lebanon. , 

Grants  Pass  Provision  Co. — Grants  Pass. 

H  &  M  Meat  Co. — ^Union. 

Heppner  Slaughter  House — ^Heppner. 

Hill  Meat  Co. — Pendleton. 

•Hopkln’s  Wholesale  Meats — Nyssa. 
Independent  Meat  Co.,  Ken  and  Thomas— 
Ashland.  ' 

Jacobmuhlen,  John — Cornelius. 

•Kenton  Packing  Co. — ^Portland. 

•Klamath  Packing  Co. — ^Klamath  Falls. 
LeGrande  Market — LaGrande. 

Lamonta  Packing  Co. — Prinevllle. 

Lewis  Brothers  Section  Lime  and  Eine 
Road — Gresham. 

Lusk  Eastside  Abattoir,  L.  E. — Ashland. 
McVay,  Archie — ^Brookings. 

Medford  Meat  Co. — ^Medford. 

•Merrill  Meat  Co.— Merrill. 

•Midway  Meat  Co. — Medford. 

Montgomery’s  Killing  Plant — Silverton. 
•Mount  Angel  Meat  Co. — Mount  Angel. 
Myers  Cold  Storage  Lockers,  Don — ^Elgin. 
Myers  Packing  Co. — ^Behd. 

Myrtle  Packing  Co. — Coquille. 

/ 


Nebergall  Meat  Co.,  Inc.,  D.  E.— 

Ontario  Meat  Packing — Ontario.  -  jj 

Peterson,  Gerald — North  Powder. 

•Pioneer  Meat  Packers — Ontario! 

Polar  Cold  Co. — Medford. 

Rogue  Valley  Packing  Co.— Myrtle  (V^v 
Rosebmg  Meat  Co. — ^Rosebiurg. 

•Silver  Palls  Packing  Co. — ^Portland. 

Stein  Brothers  Food  Stores — Albany 
•Super  Packing  Co. — Klamath 
•  T.  P.  Packing  Co. — Klamath  PaUsT^  '  \ 

Troutman’s  Market — North  Plains. 

Valley  Sausage  Co. — LaGrande. 

Van  Dine  Meat  Co. — Myrtle  Creek. 

Warren,  B.  T. — Stanfield. 

Western  Meats — ^Milton-Preewater. 

Yocum’s  Meat  Co. — Coos  Bay. 

Pennsylvania 

Ahrens  &  Sons,  Inc.,  E.  F. — York. 

Alba,  Saverio  &  William — Norristown, 

Albert  Packing  Co. — Washington. 

Alfery’s  Sausage  Co. — Greensburg. 
Alinikoff’s  &  Son,  Harry — Wilkes-Barre 
Anspach,  Charles  C. — Womelsdorf. 
Anderson,  Roy — East  Berlin.  ■ 

Arena  Dressed  Beef  Co. — Norristown.  ^ 

Attig  Bros. — Schrewsbury.  "  - 

Baker’s  Meat  Market,  BiglervlUe. 

Baringer,  Wilmer — Richlandtown. 

Barnes,  T.  William — Waynesbiug. 

Baum,  Daniel  S. — Elizabethtown. 
Baumgardner  Packing  Co. — FinleyvlUe. 
Baum’s  Meat  Packing — Lansdale. 

Beatty  Farm  Meat  Products — Turtle  Creek 
Benzak,  Anthony  L. — Bethlehem. 

Berwick  Packing  Co. — Berwick. 

Bethlehem  Packing  Co. — Bethlehem. 
Biderman  &  Moss,  Inc. — Philadelphia 
Bilski,  Joseph — Waterford.  , 

Bingman  Packing  Co. — Berlin.  * 

Bloomfield  Packing  Co. — Pittsburgh. 

Blouse  Meat  Market — Glen  Rock. 
Bonaccurso  &  Sons,  S. — Philadelphia 
Bongiorni  Bros. — Slovan.  > 

Bovalina  Packing  Co.,  Inc. — Slovan. 
Bowders  &  Son,  H.  C. — Waynesboro. 
Bowman,  Mark — Hegins. 

Boyer,  Kenneth  L. — Klingerstown. 

Brand,  William — ^Plpersville. 

•Brest  Packing  Co. — Shamokin. 

Brillhart’s  Meat  Market — Hanover. 

Bristol  Beef  Co. — Bristol. 

•Brizer  Beef  Co. — Dunmore. 

•Brown’s  Slaughter  House — Smethport. 
Bryan,  John  J. — Dushore. 

Bubbenmoyer,  C.  W. — Bernville, 

Burkee’s  Food  Market — McSherrytown.  ^ 
Burkholder  Brothers — Lebanon. 

Bush,  G.  D. — Jamestown. 

Cappuccio  &  Carbonaro — Philadelphia. 
Carpenter  Packing  Co.,  Rex — Townvllle. , 
Carpenter,  Simon  T. — Sheridan. 

Cary,  William  L. — Harrison  Valley. 

Campd,  James — Philadelphia.  ' 

Castle  Provision — Darraugh. 

Charles  Meat  Market — Liverpool. 

Clark  Packing  Co.,  Inc.,  Galen  H. — ^Paziiios. 
Cohick’s  Meat  Market — Salladasburg. 
Crissman  Bros. — Castanea. 

Cunningham  Turkey  Farm — Sand  Patch. 
Darling,  Lester  W.— La  Plume. 

Davidek,  M.  J. — Breckenridge. 

DeFranco,  Nick — Bangor. 

DeFranco,  Philip — N.  Bangor. 

.  Delfrate  Packing  Co. — Slovan. 

Denholm  Packing  Co. — ^Pittsburgh. 

Derry  Township  Packing  House — ^Lattobe. 
Detwiler’s  Abattoir — Pottstown. 

Devault  Packing  Co. — Devault. 

Donnie’s  Food  Market — East  Berlin., 
Dressier,  Paul — Exeter.  .  - 

East  Carson  Packing  Co. — Hays. 

Ebling’s  Meat  Market — Myerstown.  ^ 
Elizabethville  Abbatoir — ElizabethvUle. 
Engle  and  Schantz — East  Greenville. 
Eremie’s  Provisions — Monroeville. 
Esposito,  Attllio— Philadelphia. 

Falk,  Karl — Erie. 

Fetterolf ,  Joseph  I. — Hegins. 

Fischer  &  Sons,  Inc.,  J.  Fred — York. 
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WBher.W.J.— Winfield. 

S^Henry  J.— Mertztown. 

SjLd's  i^re— Gllbertsville. 

&  Reineman  Packing  Co.— Pltts- 

‘’'ff&d-Preeze  Lockers— Riegelsvllle. 

0^1.  Lee-Claysville. 

Warren  B.— Norwood. 

^nsemer’s— Bloomsburg. 

Oentzler.  Wilfert  N.— Dover. 

Oertner.  Joseph  &  Stephen — Easton. 
fllorKlo.  j.— Philadelphia, 
oiunta  &  Sons.  Joseph  L.— Philadelphia. 
GUck  Brothers  Packing  Co. — Mt.  Pleasant. 
Godshall,  Marvin  K. — Telford. 

Goetz.  E.  M.—Greencastle. 

Goldberg  Provision  Co.— Greensburg. 

Good.  Inc..  Carl— Denver. 

Good’s  Market — Quincy. 

Gorekl.  Prank — Hatfield. 

Gourley.  James  P. — New  Bethlehem. 

Grecek,  Prank  Portage. 

Green  &  Son.  A.— Berwick. 

Green  Valley  Packing  Co. — Claysville. 
Gress  Brothers— Center  Valley. 

Grisslnger  Brothers — McConnellsburg. 

Gum.  Russell  M.— Pen  Argyl. 
pager’s  Meat  Market — Quakertown. 
pahn  Packing  Co..  Edward — Johnstown. 
Halbach  Brothers — Erie. 

Hanas.  George — Daisytown. 

Hanover  Provision  Co. — Hanover. 

Hartman,  Paul  E. — New  Tripoli. 

Heckel  &  Perlan— Pittsburgh. 

Herring,  Paul  A.— Pitman. 

Hervltz  Packing  Co.— Harrisburg. 

Hess.  Bob  G. — Winfield. 

•Hickory  Packing  Co. — Scranton. 

Hippey,  Samuel  W. — Willow  Street. 

Hoffman  Estate,  J.  E. — Williamstown. 
Bollinger,  J.  Lloyd — Lancaster. 

Bollinger  Meat  Products,  Inc. — Mechanics- 


burg. 

Homestead  Provision  and  Packing  Co. — 
Pittsburgh. 

Hooversville  Supply  Co. — Hooversville. 
Hoetoffer  &  Sons,  E.  B. — ^Mt.  Pleasant. 
Hunsberger,  Joseph  J. — Royersford. 

Hynes  Abattoir,  O.  J. — Cedars.  , 

Ii^und,  D.  E. — New  Baltimore. 

Iimerst  Bros. — Dallastown. 

Ishman,  Robert  J. — Worthington. 

Johnson,  H.  T. — Northumberland. 

Joseph  Packing  Co. — Connellsville. 

Juniata  Packing  Co. — Tyrone. 

Keeney,  H.  Z. — Hungerford. 

Kern,  Lee  G.  &  Sons — Slatington.  , 
Kesselrlng,  J.  R., — Greencastle. 

•Kessler’s  Inc. — Lemoyne. 

Kipp,  Harvey  A. — Bethlehem. 

.  Kirkpatrick’s  Meat  Market — Scotland. 

Kline  Brothers — ^Hollidaysburg. 

Kolansky,  Abe — Wymart. 

Kolb,  Samuel — Spring  City. 

Kratzer,  Beulah  M. — Selinsgrove. 

Krelsl  Brothers — Hazleton. 

Kressler,  Herbert  H. — Quakertown.  ' 
Kudasik,  Andy — Central  City. 

Kunzier  and  Co.  Inc? — Lancaster. 

Lancaster  Packing  Co. — Lancaster. 

Landis,  Abram  A. — Harleysville. 

Landis,  Edgar  M. — Franconia. 

Landis,  T.  M.— Mainland. 

Lawrence  &  Son,  H.  M. — Albion. 

Leplki  &  Sons,  Inc.,  M. — Jeannette, 
^levchik,  Mike — Hooversville. 

Liddlard,  Richard  W. — South  Waverly. 
Livezey,  Merill — Sugar  Grove. 

Little  &  Son,  L.  D. — Hanover. 
lx)Custdale  Packing  Co. — Locustdale. 
Lofstead,  Prank  E. — BeallsvUle. 

Lonc23mskl,  Thaddeus — Hazleton. 

Ixiutslon  Packing  Co. — rCanonsburg. 

Lower’s  Store — Biglervllle. 

Luckenblll,  Curtis  T.— Kutztown. 

Lukon  Meats — ^Burgettstown. 

LuXi.Joseph  H. — Jeannette. 

J  Madrlgale,  Frank — ^Bristol. 

Manlerl,  Inc. — Philadelphia. 

Markel,  Clair  R. — ^Hanover. 

Martin,  Charles  G.  &  Leon  G.— East  Earl. 


Martin,  Ezra  W. — Lancaster. 

Marvin,  Russell  T. — Covington. 

Martocci,  Anthony — ^Roseto. 

McGee,  G.  Fred — Connellsville. 

Meadow  Valley  Abattoir,  Inc. — Gettysburg. 
•Medford’s,  Inc. — Chester. 

Meoll,  Peter — Berwyn. 

Moatz,  C.  A.  J. — Topton. 

Moccio  &  Son,  Angelo  J. — ^Allentown. 

Moore,  Amos,  Sr. — Montgomeryville. 

Mount  Rose  Food  Market — York. 

Moyer  Brothers — ^Relnholds.  ' 

Moyer,  C.  D.,  Co. — Shamokin.  ^ 

Moyer  &  Sons,  A.  F.^ — Souderton. 

Munger’s  Locker  Plant — North  East. 

Myers  Brothers — Spring  Mills. 

Myers  Meat  Market — Codorus. 

Nace,  Melvin  M. — Hanover. 

Naser’s  Home  Dressed  Meats — Greensburg. 
Nell,  C.  R.  &  W.  M.— East  Berlin. 

Ness,  P.  H.— York. 

New  Castle  Packing  Co.— New  Castle. 

New  Holland  Meat  Market — New  Holland, 
i  Newman,  Raymond  H. — Hanover, 

Newman’s  Market — Fairfield. 

North  Side  Packing  Co.- — Pittsburgh.  , 

Northup,  Gerry  C. — North  East. 

Oswald  and  Hess  Co. — Pittsburgh. 

Palgon  Brothers — Tarentum. 

Patterson’s  Meat  Market — Littlestown. 
Pennsylvania  State  University — ^University 
Park. 

•Peters,  William  H.,  Inc. — Harrisburg. 

Peters  Bros.  Meat  Market — Lenhartsville. 
Pettello,  Charles  A. — Keiser.  " 

Pezzner  Brothers — Ashley. 

Pleasant  Unity  Packing  Co. — ^Pleasant 
Unity. 

Prim  Packing  Co. — McDbnald. 

Pudllner,  Jr.,  Charles  John — Johnstown. 
Putnak,  Robert  L. — Monongahela. 
Punxsutawney  Beef  and  Prov.  Co. — Punx- 
sutawney. 

Reed,  Jay — Latrobe. 

Relchelderfer  &  Sons,  E.  H. — East  Green- 
viUe. 

Reitz  &  Sons,  Maynard  M. — Winfield. 
Reliable  Provision  Co. — Scranton. 

Rendullc,  Prank  D. — McKeesport. 

Ritter,  Charles  D. — Boyertown. 

Robie  Meat  Packers,  Inc. — Erie, 

Rosen,  Meyer — Creighton. 

Rothermel,  Wellington  A. — Danville. 
Rouman,  Abram — Lansdaie^ 

Rupert,  Sr.,  Edgar  B. — Chambersburg. 
Rupert  Meat  &  Poultry  Supply — Rupert. 
Sabatasse  Packing  Co. — Slovan. 

Salsburg’s  Abattoir — Shillington. 

Schantz,  Cliffort  G. — East  Greenville. 
Schickram,  Franklin — Port  Clinton. 

Shaffer  Slaughter  Shop,  Guy — Hooversville. 
•Shamokin  Packing  Co. — Shamokin. 

Shaw  Brothers — Newry. 

Shively  Brothers — Mifflinburg. 

Shober,  Roy  L. — Denver. 

Sicilia,  Prank — New  Kensington. 

Silver  Lake  Packing  Co. — ^Dunmore. 
Silverberg  Meats — Bradford. 

Smalstlg,  Fred — Millvale. 

Smelko  Brothers — Mt.  Pleasant.  ' 

Smith’s  Quality  Super  Market— Glen  Bock. 
Snowberg^r  Bros. — East  Freedom. 

Spidle’s  Meat  Market — ^Lancaster. 
Spitzler’s  Meat  Products,  Inc. — ^Uniontown. 
Sprecher,  Chester  A. — ^Fleetwood. 

Spungin’s  Abattoir,  Inc. — Harrisburg. 
Stambaugh’s  Food  Market — Spring  Grove. 
Stehle,  Julius — Eightyfour. 

Steinkirchner,  George — Jennerstown. 
Stepniak,  William — Hop  Bottom. 

Sterner’s  Grocery,  Inc. — ^Hanover. 
Stockton’s  Wholesale  Meats — Columbus. 
Strimk  Bros. — Hereford. 

Taylor  Co..  J.  V. — ^Wyalusing. 

Taverninl,  Alex. — Portage. 

Thoma’s  Slaughter  House — Saxonburg. 
Thompson  Packing  Co. — Jersey  Shore. 
Troutman.  N.  S.  &  C.  H. — Freeburg. 
Troutman  Bros. — ^Kllngerstown. 
Traczynski,  John — ^McKeesport. 

Troy  Meat  Plant,  Inc. — South  of  ’Troy. 


Union  Provision  and  Packing  Co. — 
Pittsburgh. 

United  Home  Dressed  Meat  Co. — Altoona. 
Utz,  Raymond  B. — Hanover. 

Venezia,  Joseph — Norristown. 

Venuto,  Joseph — ^Philadelphia. 

Walter’s  Slaughter  House — ^Waterford. 
Waltmah,  Donald  E. — Allenwood. 

War.  Prosper — Conshohocken. 

Warrington  Packing  Co.,  Inc. — Chalfont^ 
Waynesburg  Packing  Co. — ^Waynesbiirg. 
Weiss  Packing  Co.,  Inc. — ^Donora. 

•Weller  &  Sons,  Frank — Pl3miouth  Meeting. 
West  Apollo  Packing  House — ^West  Apollo. 
Western  Provision  Co. — Erie. 

•West  Branch  Beef  &  Provision  <^. — ^Wil¬ 
liamsport. 

Western  Provision,  Inc. — ^Erle. 

Wlldasin’s  Meat  Market — Hanover. 
•Wilkes-Barre  City  Abattoir — ^Wilkes-B^rre. 
•Williamson’s  Wholesale  Meats — ^Turbot- 
vllle. 

Winner  Packing  Co. — ^Lock  Haven. 

•Wolf  River  Sausage  Co.,  Inc. — ^Weyauwega. 
Wolfe,  Thomas  F.  &  Lawrence  H. — Herdon. 
Worthington,  Warren  H. — Pennsdale. 

Yoder,  Kermit  C. — Hollsopple. 

Yoder  Sons,  C.  M. — ^Telford. 

Yost,  C.  B. — ^Logansville. 

Youndt,  Robert  t. — ^Denver.  V 

Zeller,  Alfred — Cedars. 

Zitzman,  C.  B. — Mercersbvurg. 

Rhode  Isuims 

Berman,  Inc.,  Louis  M. — ^Pawtucket. 

Bruno’s  Slaughterhouse — ^Westerly. 
Burchard’s  Slaughterhouse — ^Foeter« 

Colfax  Packing  Co. — Pawtucket. 

Concord  Dressed  Beef  &  Veal  Co. — ^Paw¬ 
tucket, 

Cory’s  Slaughterhouse — ^Tiverton. 

De  Santis,  John — ^Westerly. 

Diamond  Hill  Packing  Co. — Ciunberland. 
Parrillo,  Inc.,  Anthony — Johnston. 

Pezza’s  Slaughter  House — Johnston. 

Russo’s  Slaughterhouse — ^Bristol. 

Sacco’s  Market — ^Westerly. 

South  Cabolina 

Balentine  Packing  Co. — Greenville. 

•Brown  Packing  Co. — Greet. 

•Carolina  Abattoir — Columbia. 

Cheraw  Packing  Plant — Cheraw. 

•Cherokee  Packing  Co.,  Inc. — Gaffney. 
•Dixie  Livestock  Co. — Greenwood. 

Harmon  Provision  Co. — Saluda. 

Hodges  Sales  Co. — Abbeville. 

•Kknmerlins  Wholesale  Meat  Packing 
Plant— Orangeburg. 

Klngan  Division,  Hygrade  Food  Products 
Corp. — Orangeburg. 

•Old  Fort  Packing  Co. — Walterboro. 
Reliable  Auctions,  Inc.-^Abbeville. 
•Roddey  Packing  Co.,  Inc. — Columbia. 
•Southland  Provision  Co. — Orangeburg. 
Spartanburg  Abattoir — Spartanburg. 
•Turner’s  Abattoir.  T.  M.— Woodrtiff. 
•United  Beef  Co.,  Inc. — Gaffney. 

South  Dakota 

Flanery  Sausage  Co. — ^Mllbank. 

Trumbull  Packing  Co. — Sioux  Falls. 

’Tenhesseb 

'  •Baker’s  Processing  Co. — McKenzie. 

Baltz  Brothers  Packing  Co. — ^Nashville. 
Barnett’s  Grocery — Huntingdon. 

Bill’s  Processing  Plant — ^Dyersburg. 
Brantley  &  ’I!Ulet — ShelbyviUe. 

•Brld well  Packing  Co. — ^Kingsport.  /  - 

Brothers  Seafood — ^Winchester. 

Bryson  Packing  Co. — Somerville. 

Carey  Packing  Co. — ^Morristown. 

Carthage  Grocery  &  Locker — Carthage. 
Castellaw’s  Slaughterhouse — Alamo. 
Charlie’s  Slaughterhouse — ^Trenton. 
•Chattanooga  Sausage  Co. — Chattanooga. 
Cook’s  Slaughterho\ise — ^Dyereburg. 

Cribbs  Sausage  Co. — ^Memphis. 

Dixie  Sausage  Co. — Lebanon. 

Duck  River  Sausage  Co. — ^Manchester. 
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Norman  Wlrta  No.  67 — Chehalii.  j 

•Pacific  Meat  Co. — Puyallup.  X  ■ 

•Pasco  Central  Stockyards  &  Saletytm.- 'i  ^ 
Pasco.  ' 

Pasco  Meat  Packers,  Inc. — ^Pasco.  • 

Rice  Meat  Packing  Co.  No.  103 — Vera/i«i.  ^ 

Schoner  Meat  Co.  No.  30 — Silverdsls. 

Shelton  Meat  Co. — Shelton. 

Slerk  Meat  Co.  No.  55,  Hans— Wenatche* 
Snohomish  Packing  Co. — SnohomUh.  ’ 

Stoll’s  Packing  Plant — Rosalia. 

Valley  Meat  Co.  No.  122 — Chlmacoia, 

•Valley  Packing  Co. — Tacoma. 

Weber  &  Rlttner  Co.,  Inc.  No.  20— Saaunr 
•Wenatchee  Packing  Co. — Wenatchee. 

Mount  Vernon  Meat  Co.  No.  93— - 
Vernon.  , 

West  Vibginia 

Balls  Wholesale  Meat  Co. — Kenovs. 

Bell  Market,  M.  J. — ^Blacksburg. 

Bluegrass  Market,  Inc. — Lewlsburg. 

Brldwell  Packing  House — Bluefield. 
Brumfield,  Jake — Huntington. 

Camp  Packing  Co. — Parkersburg.  '  , 

Coleman,  M.  E.,  Packing  Co. — Oak  mn  .  ^ 
Crowgey  Sausage  Co. — KellysvUle.  ® 

Clssel  Packing  Co.,  Inc. — Huntington.  ■  1 
Elm  Grove  Packing  Co. — Wheeling. 

Fischer  &  Fischer — Charleston. 

Gamble  &  Son  Market — MoundsvUle, 
•Greenbrier  Valley  Stock  Yards,  Incj- 
Ronceverte. 

Hatten  Wholesale  Meat  Co. — Huntington. 

Holz  Sons  Co.,  P,  E. — Charleston. 

Hoverson  Heights  Packing  Co. — FollsnAei. 
Independent  Dressed  Beef  Co. — Mnrpp. 
town.  -  ^ 

Jenkins,  Frank  M. — Martlnsburg.  ' 

Logan,  S.  S.  Packing  Co. — ^Hxmtlngton. 
Mauk’s  Meat  Market — Romney. 

McCown,  fj.  M.  &  Sons  Co. — Charleston. 
Miller  Brothers — Martlnburg. 

Morland,  Henry,  Inc. — Parkersburg. 
Nlebergall  &  Martini,  Inc. — Wheeling. 
Peerless  Packing  Co. — Beckley. 

Places  Butchering  Quarters — Marttoshnig 
Simmons,  H.  L.  &  Sons — MoundsTlUe.  j 

Smith  Packing  House — ^Parkersburg. 
Smlttle  Packing — Paden  City. 

Staggs  Meat  Market — ^Burlington. 

Stuart,  Nate  &  Sons,  Inc. — Mt.  Clare. 
Tabron,  George  H.,  Tabron,  G.  H. — 8hliUM> 
ton. 

Thompson  Brothers  Packing  Co. — ^BluefleH 
United  Packing  Co. — ^Wheeling. 

Welmer  Packing  Co. — ^Wheeling. 

Wenzel  Co.,  John — ^Wheeling. 

Whitehall  Packing  Co. — ^Watson. 

Young  &  Stout,  Inc. — Clarksburg. 

Rupert  Meat  &  Poultry  Supply— Biqwtt 

Wisconsin 

Bohrer’s  Packing  Co. — Muskego. 

Born  and  Son,  August — Milwaukee. 
Clinton  Packing  Inc. — Clinton. 

Curless  Meat  Plant — ^Brodhead. 

Dobratz  Meat  Market — Shawano. 

Dolfin  and  Lloyd  Janisse,  Paul — Ooitbuti. 
Holland’s  Food  &  Locker — Juda. 

Host  Brothers — Lake  Geneva. 

Kenosha  Packing  Co. — ^Kenosha. 

Meier  Slaughtering,  Alfred — Monroe. 
Meredlty  Corrigan — Saxon.  - 
Muskego  Packing  Co. — Muskego. 

Polar  Locker — La  Crosse.  t 

Quality  Packing  House — New  London. 
•Richberg  &  Son,  N. — Manitowoc. 

Sawyer  &  Walter — East  Troy. 

Schaefer  Sausage  Co.,  Inc. — Oshkosh. 
Schams  Slaughtering,  John — ^LaCroaee. 
South  Side  Packing  Co. — Milwaukee. 
Stoppenbach  Sausage  Co. — Jefferson. 

V  Sykes  Packing  Co. — Canton. 

’Thomson  Packing  Co. — West  De  Pere. 
Valley  Packing  Co. — Kaukauna. 

Van  Vonderen,  Fred — Seymour. 

Vere  Ferries — Ontario. 

Weinstein  Slaughter  Establishment— Sk- 
perior. 

•Wolf  River  Sausage  Co.,  Inc. — Weyauwe|k 
•Zitron  Bros.,  Inc. — ^Milwaukee. 


Payette  Packing  Co.— Eads.  Pinkney  Packing  Co. — Amarillo. 

Flneberg  Packing  Co. — ^Memphis.  Pltner  &  Hensley — Denton. 

•Fletcher  Bros. — Lenoir  City.  Plains  Beef  Co. — Amarillo. 

Follis  Slaughterhouse,  Roy — Gadsden.  ^  Plains  Beef  Co. — Borger. 

Foutch  Grocery  &  Market — Cookeville.  •Pratt  Packing  Co.,  Inc. — Sulphur  Springs. 

Glasgow’s  Market — ^Dresden.  Quality  Packing  Co. — San  Antonio. 

Glasgow  Meat  Co. — Martin.  Queen’s  Custom  Slaughter — Bovina. 

Hackett’s  Meat  Co. — Carthage.  Richards  Slaughter  House — ^Bovina. 

HartsviUe  Locker  (McDonald  Meats)—  •Roberts  Wholesale  Beef — Van  Horn. 

Hartsvllle.  Select  Meat  Co. — San  Antonio. 

Hendon’s  Slaughterhouse — ^Mllan.  •Southern  Packing^Co. — ^Denison. 

Hickory  Valley  Packing  Co. — Hickory  Steuernagel  Packing  Co. — San  Antonio. 

Valley.  Stratford  Frozen  Food  Lockers — Stratford 

Hill’s  Wholesale  Meats — ^Dayton.  Tyler  Packing  Co. — Tyler. 

Hyde,  Ed — Gallatin.  Watkins  Packing  Co. — Dalhart. 

Jackson  Packing  Co. — Jackson.  .  •West  Texas  Packing  Co. — San  Angelo. 

•Jacobs  Packing  Co. — Nashville.  Wickham  Packing  Co.,  Inc. — ^Longview. 

Lingo  Packing  Co. — Jonesboro.  •Wilburn  &  Miller  Wholesale  Meats — Deni- 

•Loomis  Frozen  Food  Co.,  Inc. — Sweet-  son. 
water.  Wolff  Meat  Co. — San  Antonio. 

McMinnville  Meat  Co. — McMinnville.  •Wright  Packing  Co. — ^Vernon. 

Moore.  John  L. — Fayetteville.  '  Utah 

Morrissey  Meats  &  Provisions — Nashville. 

•Morton  Bros. — Johnson  City.  •Bills  and  Co.,  A. — Midvale. 

Napier,  W.  B. — Celina.  Blue  Mountain  Meats — Monticello. 

•Norman’s  Packing  Co. — Covington.  •Granite  Meats — Murray. 

Penn’s  Market— Trenton.  ~  Granite  Meat  and  Livestock  Market — Mur- 

•Powell  Wholesale  Meats,  Charles  J. — Chat-  ray, 
tanooga.  •Harper  Packing  Co. — Brigham  City. 

•Purity  Packing  Co. — Powell.  •Langston  Packing  Co. — Hurricane. 

Rakes  Slaughterhouse — Watertown.  •Ogden  Dressed  Meat  Co. — Ogden. 

Randolph  Produce  Co. — Crossville.  •Parke  and  Son,  Wm.  C. — Ogden. 

Savannah  Process  &  Locker — Savannah.  •Tri-Miller  Packing  Co. — Hyrvun. 

•Sell  Meat  Co.— Johnson  City.  Vfrmont 

Smith  Packing  Co.— NashvUle.  Vermont 

Smith’s  Market — Gallatin.  Delalrs  Slaughtering  Establishment — Eas 

•Southern  Provision  Co. — Chattanooga.  Montpelier. 

Stephen’s  Slaughter  House — Savannah.  Gibbs  Slaughtering  Establishment,  Johi 

Sulla  Wholesale  Meats,  Wade — Johnson  a. — Bradford. 

City.  Quinn  Slaughtering  Establishment,  T.  Ger 

Summer’s  Slaughterhouse — Hollow  Rock,  aid — Poultney. 

Sunnydale  Meat  Products,  Inc. — Nashville.  Virginia 

Tennessee  Valley  Packing  Co. — Columbia.  ^ 

Thompson  &  Groce  Provision  Co.-Fayette-  Supply  Inc. -Danville. 

^  •Green  Hill,  Inc. — ^EUlston. 

•Wade  Bullo-Johnson  City.  House-Galax. 

Wilkerson  Slauehter  House _ Selmer  Harrell  Bros.  St.  Brides. 

wiikerson  Slaughter  House— seimer.  •McKenna  Inc.— Lynchburg. 

Texas  •Perlin  Packing  Co. — Norfolk. 

A.  B.  C.  Packing  Co.— Wichita  Falls.  Rhymer  &  Coleman— Bristol. 

Alamo  Braun  Beef  Co. — San  Antonio.  Rosenbaum  Slaughterhouse,  Clyde — Glad 

..  •Allen’s  Wholesale  Meats — McEfinney.  Springs, 

Amarillo  Packing  Co.— Amarillo.  Snodgrass  Brothers,  Inc.— Pennington  Gaj 

Apache  Packing  Co.— San  Antonio.  •Southern  Packing  Corp.— Norfolk. 

Auge  Packing  Co.,  Ed. — San  Antonio.  •Suffolk  Packing  Co.,  Inc. — Suffolk. 

Azle  Pood  Locker  Corp. — ^Azle.  Washington 

Berryhlll  Packing  Co.,  Inc. — Levelland.  _ _  .. 

Big  4  Packing  Co.— Perryton.  A  &  W  Packing  Co.,  Inc.— Moses  Lake. 

Brown’s  Slaughter  House— Annona.  Chambers  Packing  Co.— Tumwater. 

Burlinson  Packing  Co. — Wichita  Falls.  Colfax  Market  Colfax. 

Burton  Bros.  Public  Abattoir — Houston.  •Curcio  Packing  No.  76  ^Walla  Walla. 

Central  Packing  Co. — Wichita  Falls.  DeJong  Packing  Co.  No.  14 — ^Lynden. 

Circle  B  Packing  Co.— Dallas.  Evergreen  Packing  Co.— Vancouver. 

•City  Custom  Packing, .  Inc. — ^Houston.  Bbccel  Sausage  &  Meat  Co. — Spanaway. 

Collins  Packing  Co. — Morton.  Farmers  Meat  Co.  No.  50 — Sumas. 

Columbia  Packing  Co.— Dallas.  Federal  Packing  Co.— Everett. 

3  •Crow  Packing  Co. — Pecos.  •Federal  Meat  Co. — ^Tacoma. 

•Dallas  City  Packing  Co.— Dallas.  Ferry  Brothers,  Inc.— Ferndale. 

•Dixon  Packing  Co.,  Inc.— Houston.  Fischer  Packing  Co.  No.  85— Issaquah. 

•Ehrsman  Bros.  Packing  Co. — ^Plainview,  Florence  Packing  Co.  No.  6 — East  Star 

Estes  Brothers*  Packing  Co. — ^Fort  Worth.  wood. 

•Freeman  Packing  Co. — Houston.  •Gwndvlew  Packing  Co. — Grandview. 

Glover  Packing  Co.  of  Amarillo — Amarillo.  Gray’s  Harbor  Meat  Co. — Hoqulam.  ' 

Golden  Spread  Packing  Co. — Amarillo.  ^  ®  Meat  Packers — ^Yakima. 

•Goode  Slaughtering— Denison.  •Henry,  James  Packing  No.  2— Seattle. 

•H  &  R  Meat  Co.— Vernon.  Hibbs  Packing  Co.  No.  43— Ellensburg. 

Haley’s  Pood  Locker — Crowley.  Johansen’s  Meats  No.  41 — Enumclaw. 

Hereford  Meat  Co. — Hereford.  Kelly  Packing  Co. — Chehalls.  ‘ 

•High  Grade  Packing  Co. — Galveston.  Kenmore  Packing  Co. — Bothell. 

Lamesa  Meat  Co.— Lamesa.  •Knight  Packing  Co.  No,  21,  James— Woo< 

Locker,  Floyd — Spearman.  Invllle.  , 

Lubbock  Packing  Co. — ^Lubbock.  Kratlzlg  Meat  Co. — Bellingham. 

Montes  Packing  Co. — ^E1  Paso.  •Lewis  River  Meat  Co.  No.  118 — ^Woodland 

•Newsom  Packing  Co.— Mt.  Pleasant.  •Longview  Meat  Co.  No,  87— Longview. 

•Newsom  Packing  Co. — Mt.  Vernon.  Martin’s  Meat  &  Livestock  No.  67 — Golde; 

P  &  H  Packing  Co.— Dallas.  dale. 

Pace  Packing  Co.,  Inc. — Sweetwater.  Mclnroy  Meat  Co. — ^Wilbur. 

Panhandle  Packing  Co.,  Inc. — Pampa.  •Meats,  P.  D.  &  J. — Kent. 

•Penn  Packing  Co. — ^McKinney.  Methow  Valley  Meat  Co. — Twlsp. 

Perryton  Packing  Co. — ^Perryton.  •Miller  Packing  Co. — Seattle. 

Pickering  Abattoir  (P  &  S  Meats) — ^Tex-  Monroe  Packing  Co. — Monroe, 

arkana.  Newport  Packing  Co. — ^Newport. 
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Wtomino 

»  A  B  Cold  Storage  Co.— AftAn. 

Janehester  Slaughtering,  Service— Ran- 

Mountain  Packing  Co.— Casper. 
.^  packing  Co.— Cheyenne. 
chT-Ann  packing  Co.— Cheyenne. 
Torrington  Packing  Co.,  Inc.— Torrington. 
Triangle  Packing  Co.— Worland. 


8  78  16'  Director  of  Division  may  des~ 
ionate  areas  and  approve  stockyards  and 
Muahtering  establishments,  (a)  The 
Director  of  Division  is  hereby  authorized 
to  amend  5  78.13  to  designate  additional 
Sates  or  political  subdivisions  or  por¬ 
tions  thereof,  as  modified  certified  bru¬ 
cellosis  free  areas  when  he  determines 
that  the  areas  come  within  the  defini¬ 
tion  in  5  78.1  (i) ,  and  to  delete  any  such 
area  from  the  list  of  modified  certified 
brucellosis-free  areas  when  he  deter¬ 
mines  that  the  area  no  longer  comes 
within  such  definition. 

(b)  The  Director  of  Division  Is  hereby 
authorized'to  amend  §§  78.14  and  78.15 
to  add  the  names  of  additional  stock- 
yards  at  which  Federal  inspection  is 
maintained  for  the  inspection  of  live¬ 
stock  for  conununicable  diseases;  to  spe¬ 
cifically  approve  stockyards  and  slaugh¬ 
tering  establishments  for  the  purposes 
of  the  regulations  in  this  part  when 
be  determines  that  the  inspection  and 
handling  of  livestock  or  carcasses  or 
products  thereof  at  such  stockyards  or 
establishments  are  adequate  to  effectuate 
the  purposes  of  such  regulations;  to  de¬ 
lete  the  name  of  any  stockyard  at  which 
such 'Federal  inspection  is  no  longer 
maintained;  and  to  delete  the  name  of 
any  stockyard  or  slaughtering  establish¬ 
ment  so  specifically  approved  when  he 
finds  that  the  inspection  or  handling  of 
livestock  or  carcasses  or  products  thereof 
at  such  stockyard  or  establishment  is  no 
longer  adequate  to  effectuate  the  pur¬ 
poses  of  such  regulations. 


Part  79 — Scrapie  in  Sheep 
flee. 

70.1  Definitions. 

70.2  Notice  and  quarantine. 

70S  General  restriction. 

70.4  Movement  of  sheep  from  and  through 
a  q\iarantined  area. 

70S  Disinfection  of  facilities. 

Authobitt:  SS  79.1  to  79.6  Issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2, 
32  Stat.  701,  as  amended,  792,  as  amended, 
sees.  1,  3,  33  Stat.  1264,  as  amended,  1265,  as 
amended:  21  U.  S.  C.  111-113,  120,  121,  123, 
126.  Interpret  or  apply  secs.  6,  7,  23  Stat.  32, 
as  amended,  secs.  2,  4,  33  Stat.  1264,  as 
amended,  1265,  as  amended;  21  U.  S.  C.  115, 
117,  124,  126. 

§79.1'  Definitions.  As  used  In  this 
part,  the  following  terms  shall  have  the 
meanings  set  forth  in  this  section. 

(a)  Division.  The  term  “Division” 
means  the  Animal  Disease  Eradication 
Division  of  the  United  States  Depart¬ 
ment  of  Agriculture. 

(b)  Director  of  the  Division.  The 
term  “Director  of  the  Division”  means 
the  Director  of  the  Division  or  any  other 
official  of  the  Division  to  whom  authority 
has  heretofore  been  delegated  or  may 
hereafter  be  delegated  to  act  in  his  stead. 

(c)  Division  inspector.  The  term  “Di- 
t^on  inspector”  means  an  inspector  of 
the  Division. 


(d)  Person.  The  term  “person”  means 
any  person,  company  or  corporation. 

(e)  Moved.  The  term  “moved”  means 
transported,  shipped,  delivered  or  re¬ 
ceived  for  transportation,  driven  on  foot 
or  caused  to  be  di^ven  on  foot,  by  any 
person. 

(f )  Interstate.  The  term  “interstate” 
means  from  one  State,  Territory,  or  the 
District  of  Columbia,  into  or  through  any 
other  State,  Territory,  or  tiie  District  of 
Columbia. 

§  79.2  Notice  and  quarantine.  Notice 
is  hereby  given  that  sheep  in  Illinois  and 
Ohio  are  affected  with  scrapie,  a  conta¬ 
gious,  infectious,  and  communicable  dis¬ 
ease,  and  the  following  areas  in  said 
States  are  hereby  quarantined  because 
of  said  disease: 

(a)  Illinois.  (1)  La  Salle  County:  SW 
120  acres  of  the  SW  quarter  (Vi)  of 
Section  13,  Township  34  N,  Range  5  E; 

(2)  Warren  County:  SW  quarter  (Vi) 
of  Section  15,  Township  8  N,  Range  3  W; 

(b)  Ohio,  (ir  Pickaway  County: 
That  part  of  Walnut  Township,  Range  21, 
Section  22  (known  as  the  3.  Wright 
Noecker  Farm) ,  bounded  on  the  south  by 
the  Ashville  Fairfield  Road  beginning  at  a 
point  2,350  feet  east  of  the  junction  of 
said  road  and  the  Circleville  Winchester 
Road,  continuing  east  along  the  former 
Road  for  a  distance  of  1,400  feet; 
bounded  on  the  east  by  a  line  running 
from  that  point  northward  a  distance  of 
2,750  feet;  bounded  on  the  north  by  a  line 
beginning  at  that  point  and  running 
westward  parallel  to  the  Ashville  Fair- 
field  Road  for  a  distance  of  1,050  feet, 
then  running  south  for  a  distance  of  850 
feet,  then  running  west  for  a  distance  of 
350  feet;  and  bounded  on  the  west  by  a 
line  running  from  that  point  southward 
for  a  distance  of  1,880  feet  to  its  intersec¬ 
tion  with  the  Ashville  Fairfield  Road. 

(2)  Crawford  County:  That  part  of 
Holmes  Township  (known  as  the  Pearson 
L.  Linn  Farm)  consisting  of  a  rectangular 
area  extending  160  rods  from  east  to 
west  and  1.2  miles  from  south  to  north, 
bounded  on  the  south  by  Holmes  Center 
Road  No.  36  and  bounded  on  the  east  by 
Temple  Road ;  and  a  rectangular  area  ex¬ 
tending  160  rods  from  west  to  east  and 
1.5^miles  from  south  to  north,  bounded 
on^the  south  by  Holmes  Center  Road 
No.  36  and  bounded  on  the  west  by 
Temple  Road.  (These  two  areas  are 
/Separated  from  south  to  north  by  Temple 
Road.) 

§  79.3  General  restriction.  No  sheep 
shall  be  moved  interstate  from  or 
through  any  quarantined  area  specified 
in  S  79.2  except  as  provided  in  the  regu¬ 
lations  in  this  part. 

S  79.4  Movement  of  sheep  from  and 
through  a  quarantined  area,  (a)  Sheep 
that  have  been  directly  exposed  to 
scrapie  may  be  moved  interstate  for  im¬ 
mediate  slaughter  from  any  quarantined 
area  specified  in  §  79.2,  under  conditions 
prescribed  in  advance  by  a  Division  in¬ 
spector  in  each  instance,  to  an  establish¬ 
ment  approved  for  that  purpose  by  the 
Director  of  the  Division,  if  such  sheep  are 
not  infected  with  scrapie  at  the  time 
of  such  movement. 

(b)  Sheep  of  flocks  in  a  quarantined 
area  specified  in  §  79.2  which  upon  in¬ 
spection  are  foimd  ncit  to  show  evidence 


of  being  infected  with  scrapie,  and  in¬ 
sofar  as  can  be  determined  have  not 
been  exposed  thereto,  may  be  moved 
interstate  for  any  purpose.  Such  in¬ 
spection  shall  be  made  by  a  Division  in¬ 
spector  and  sheep  so  moved  shall  be 
accompanied  by  a  certificate  from  such 
inspector  showing  that  the  sheep  are 
free  from  scrapie  and  other  contagious 
or  communicable  diseases  and  insofar  as 
can  be  determined  such  sheep  have  not 
been  exposed  to  scrapie  or  other  con¬ 
tagious  or  communicable  diseases. 

(c)  The  Director  of  the  Division  may 
authorize  the  movement  of  sheep  not 
infected  with  scrapie  which  is  not  other¬ 
wise  authorized  by  this  section  under 
such  conditions  as  he  may  prescribe  to 
prevent  the  spread  of  scrapie. 

(d)  Sheep  may  be  moved  in  direct 
transit  between  points  outside  the  quar¬ 
antined  area  specified  in  S  79.2  through 
any  such  quarantined  ai*ea  without  re¬ 
striction  under  this  part. 

§  79.5  Disinfection  of  facilities.  Rail¬ 
road  cars,  trucks,  boats,  and  all  other 
facilities,  including  facilities  for  feeding, 
watering,  and  resting  sheep,  which  aro 
used  in  connection  with  the  interstate 
movement  of  sheep  from  a  quarantined 
area  specified  in  S  79.2  shall  be  thor¬ 
oughly  cleaned  and  disinfected  immedi¬ 
ately  after  each  such  use.  Sodium  hy¬ 
droxide  (lye)  at  the  rate  of  13  ounces  to 
5  gallons  of  water,  or  sodium  carbonate 
(soda  ash)  at  the  rate  of  1  pound  to  3 
gallons  of  water,  or  sal  soda  at  the  rate 
of  13  V^  ounces  to  1  gallon  of  water,  shall 
be  used  in  such  disinfection. 


Part  80 — ^Paratubercitlosis  in  Domestic 
Animals 

Sec. 

80.1  Definitions. 

80.2  Notice  relating  to  existence  of  para- 

tuberculosls. 

80.3  General  restriction. 

80.4  Movement  of  paratuberculosls  reactors. 

80.6  Reshlpment  of  purebred  paratuber¬ 
culosls  reactors. 

80.6  Marking  of  records. 

80.7  Cleaning  and  disinfecting  vehicles. 

80.8  Segregation  of  paratuberciilosls  re¬ 

actors  en  route  Interstate. 

80.9  Certificates  pertaining  to  movement  of 

AtTTHOBTTT:  §S  80.1  to  80.9  Issued  rmder 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2, 
32  Stat.  791,  as  amended,  792,  as  amended, 
sec.  3,  33  Stat.  1266,  as  amended,  sec.  13,  66 
Stat.  693;  21  U.  S.  C.  111-113,  114a-l,  120, 
121,  125.  Interpret  or  apply  secs.  6,  7,  23 
Stat.  32,  as  amended;  21  U.  S.  C.  115,  117. 

§  80.1  Definitions.  As  used  in  this 
part,  the  following  terms  shall  have  the 
meanings  set  forth  hi  this  section  except 
as  otherwise  clearly  Indicated. 

(a)  Paratuberculosls.  The  infectious 
and  communicable  disease  of  domestic 
animals  commonly  known  as  Johne’s  dis¬ 
ease  and  paratuberculosls. 

(b)  State.  Any  State,  Territory,  or 
the  District  of  Columbia. 

(c)  Interstate.  From  one  State  to 
any  other  State. 

(d)  Person.  Any  person,  company,  or 
corporation. 

(e)  Moved.  Shipped,  transported  or 
otherwise  moved,  or  delivered  or  received 
for  movement,  by  any  person. 

(f)  Public  stockyard.  A  stockyard 
designated  in  §  78.14  (a)  of  this  sub- 
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chapter  where  trading  in  livestock  Is  §80.5  Reshipment  of  purebred  para-  tor  or  an  accredited 
carried  on,  where  yarding,  feeding,  and  tuberculosis  reactors.  Purebred  animals  mediately  after  unloading  of  t 
watering  facilities  are  provided  by  the  which  have  been  moved  interstate  for  and  before  being  moved  from  such  i 
stockyard,  transportation,  or  similar  breeding  purposes,  and  which,  subsequent  of  transfer,  in  accordance  with  the 

company,  and  where  Federal  inspection  to  such  movement,  have  reacted  to  a  test  - '  «  -  — 

Is  maintained  for  the  inspection  of  live-  recognized  by  the  Secretary  of  Agricul- 
stock  for  communicable  diseases;  or  a  ture  for  paratuberculosis,  may  be  re- 
stockyard  specifically  approved  under  shipped  interstate  under  this  part  for 
f  78.14  (b)  of  this  subchapter.  purposes  other  than  immediate  slaughter 

(g)  Federal  inspector.  An  Inspector  in  accordance  with  the  requirements  set 
of  the  Agricultural  Research  Service,  forth  in  paragraphs  (a)  and  (b)^  of 
United  States  Department  of  Agricul-  §  80.4  and  with  the  following  additional 
ture,  responsible  for  the  performance  of  requirements: 

the  function  involved.  (a)  The  reactors  shall  be  returned  to 

(h)  State  inspector.  An  inspector  the  point  of  origin,  consigned  to  the 

regularly  employed  in  livestock  sanitary  original  owner.  / 

work  of  a  State  or  political  subdivision  (b)  Test  charts  for  the  original  test 
thereof,  and  who  is  authorized  by  such  and  any  subsequent  retest,  showing  that 
State  or  political  subdivision  to  perform  such  tests  were  properly  conducted,  shall 
the  fimction  involved.  be  submitted  for  examination  to  the  per- 

(i)  Accredited  veterinarian.  A  veteri-  son  who  issues  the  certificate  required  by 
narian  approved  by  the  United  States  §  80.4  (b) . 

Department  of  Agriculture  to  perform 
the  function  involved. 

§  80.2  Notice  relating  to  existence  of 
paratuberculosis.  On  June  5,  1952,  the 
Secretary  of  Agriculture  issued  a  notice 
that  the  contagion  of  paratuberculosis 
exists  in  domestic  animals  in  Puerto  Rico  causes, 
and  in  each  State  of  the  Continental 
United  States  except  Arizona,  Maine, 

New  Hampshire,  Rhode  Island,  Utah, 
and  Wyoming  (17  P.  R.  5260). 

§  80.3  General  restriction.  Domestic 
animnis  affected  with  paratuberculosis 
may  not  be  moved  interstate  except  in 
compliance  with  the  regulations  in  this 
part 

§  80.4  Movement  of  paratuberculosis 
reactors.  Domestic  animals  which  have 
reacted  to  a  te^t  recognized  by  the  Sec¬ 
retary  of  Agriculture  for  paratubercu¬ 
losis  may  be  moved  interstate  under  this 
part  for  immediate  slaug|iter  direct'  to  a 
slaughtering  establishment  operating 
under  the  provisions  of  the  Meat  Inspec¬ 
tion  Act  of  March  4,  1907  (34  Stat  1260; 

21  U.  S.  C.  71  et.  seq.) ,  or  a  slaughtering 
establishment  specifically  approved  un¬ 
der  §  78.15  (b)  of  this  subchapter,  or  to  a 
public  stockyard  for  sale  to  such  a 
slaughtering  establishment,  in  accord¬ 
ance  with  the  following  requirements: 

(a)  Cattle  which  have  reacted  to  such 
a  test  shall  be  marked  for  identification 
by  branding  the  letter  “T”  on  the  left 
Jaw  in  letters  not  less  than  2  nor  more 
than  3  inches  high,  and  attaching  to  the 
left  ear  a  metal  tag  bearing  a  serial 
number  and  the  inscription  ”U.  S.  B.  A.  L 
Reacted,”  or  “U.  S.  Reacted,”  or  a  similar 
State  reactor  tag.  Such  a  metal  tag, 
affixed  to  the  left  ear.  shall  be  sufficient 
identification  for  reactors  other  than 
cattle. 

(b)  The  reactors  shall  be  accompa¬ 
nied  to  destination,  in  accordance  with 
§  80.9,  by  a  certificate  issued  by  a  Federal 
or  State  inspector  or  an  accredited  vet¬ 
erinarian  showing:  (1)  That  the  animals 
have  reacted  to  a  test  recognized  by  the 
Seciretary  of  Agriculture  for  paratuber¬ 
culosis;  (2)  the  reactor  tag  number  of 
each  animal  and  the  name  of  the  owner 
of  such  animal  when  it  was  tested  for 
paratu^rculosis;  (3)  that  the  animals 
may  be  moved  interstate;  (4)  the  desti¬ 
nation  to  which  they  are  to  be  moved; 
and  (5)  the  purpose  for  which  they  are 
moved. 


- 1  such  pojuj 

visions  of  §§71.9  through  7£ii’^^ 
subchapter:  Provided,  however  Th^ 
such  supervision  or  proper  cleimiiJ^ 
disinfection  facilities  are  not  ani^ 
at  such  point  of  transfer,  upon 
first  secured  permission  from  the 
Disease  Eradication  Division,  the  vdto 
may  be  forwarded  empty  to  a  poln^ 
which  such  supervision  and  facilities  J* 
available  and  there  be  cleaned  ^ 
disinfected. 

§  80.8  Segregation  of  paratuhercuJoib 
reactors  en  route  interstate.  Paratober- 
culosis  reactors  shall  not  be  moved  inter' 
state  in  a  railroad  car,  boat,  truck,  « 
other  vehicle,  containing  healthy  anl- 
mals  susceptible  to  paratuberculosh 
unless  all  of  the  animals  are  for  im. 
mediate  slaughter,  or  unless  the  reacton 
are  kept  separate  from  the  other 
by  a  partition  securely  affixed  to  the  sides 
of  the  vehicle. 

§  80.9  Certificates  pertaining  to  nune^ 


(c)  The  reactors  shall  not  be  shipped 
to  any  State  without  specific  provision 
by  the  appropriate  livestock  sanitary 
official  thereof  for  the  segregation  or 
quarantine  of  such  reactors  until  their 

death  by  slaughter  or  from  natural  . . 

ment  of  animals,  (a)  Whenever  the  leg. 
ulations  in  this  part  require  a  certifi^ 

_ _ _ _  in  connection  with  the  movement  of  anl- 

interstate  except  for  immediate  slaughter  nials  and  the  animals  are  moved  by  i 
in  accordance  with  the  provisions  of  transportation  agency  issuing  waybills  or 
5  80.4.  other  forms  of  billing  covering  the  move- 

•  T-  ment,  the  certificate  shall  be  delivered  to 

§  80.6  Marking  of  records.  Each  gy^h  transportation  agency  by  the  shlp- 
tr^portation  agency  moving  para-  per  at  the  time  the  animals  are  deliverS 
tuberculosis  reactors  m  the  course  of  .for  shipment;  shall  become  the  projS 
their  mterstate  movement  shall  plainly  t^e  transportation  agency; 
write  or  stamp  upon  the  face  of  each  attached  to  the  billing  by  the  transiwrta. 
waybUl,  conductor's  manifest,  switch  tion  agency;  shall  accompany  sucrSnl 
order,  vehicle  mterchange  record,  and  jng  to  the  destination  of  the  animals- 
similar  record,  which  it  prepares  m  con- .  and  shall  be  filed  with  such  billing  fa 
nection  with  such  movement,  the  words  future  reference 
“Paratuberculosis  Reactors”  and  a  state-  (b)  whenever  the  regulations  in  this 
ment  to  the  effect  that  the  railroad  car,  part  require  a  certificate  in  connection 
boat,  truck  or  vehicle,  in  which  the  am-  movement  of  animals  and  tbe 

mals  are  transported  is  to  be  cleaned  and  animals  are  moved  by  a  transportation 
disinfected.  agency  not  issuing  waybills  or  other 

§  80.7  Cleaning  and  disinfecting  forms  of  billing,  or  moved  by  any  otha 
vehicles,  (a)  Each  railroad  car,  boat,  means,  the  certificate  shall  accompany 
truck,  or  other  vehicle,  in  which  para-  the  animals  to  their  destination  and  be 
tuberculosis  reactors  are  transported  delivered  to  the  consignee,  or,  in  case 
interstate  shall  be  cleaned  and  disin-  the  consignor  and  consignee  are  the  same 
fected  in  accordance  with  the  provisions  person,  to  the  first  person  purchasing 
of  §§  71.4,  71.7,  71.9,  71.10,  and  71.11  of  during  or  after  such  movement,  or  to  the 
this  subchapter:  Provided,  however,  person  to  whom  the  animals  are  de- 
That  such  vehicles  may  be  cleaned  and  livered. 


Part  81 — European  Fowl  Pest  and 
Similar  Poultry  Diseases 

Sec. 

81.1  Interstate  transportation  of  siffectedof 

exposed  live  poultry  or  materiali 
prohibited. 

81.2  Infected  cars,  premises,  containers,  and 

other  accessories;  not  to  be  used  (or 
interstate  movement  of  healthy  ani¬ 
mals  until  cleaned  and  disinfected. 

Attthoritt:  §§  81.1  and  81.2  Issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  % 
32  Stat.  791,  as  amended,  792,  as  amended; 
21  U.  S.  C.  111-113,  120,  121.  Interpret  or 
apply  secs.  6,  7,  23  Stat.  32,  as  amended;  21 
U.  S.  C.  115,  117. 

§  81.1  Interstate  transportation  of 
affected  or  exposed  live  poultry  or  mate¬ 
rials  prohibited.  No  live  chickens,  hir- 
keys,  or  geese  affected  with  or  dirw^ 
exposed  to  the  contagious  disease  known 
as  European  fowl  pest  or  other  similtf 
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^nterious  poultry  disease,  and  no  car- 
^SSof  such  animals  which  have  died 
any  such  disease,  or  manure  or 
iSpr  from  such  diseased  animals,  shallx 
SHhinoed,  transported,  or  moved  from 
n^P^te  or  the  District  of  Columbia  into 
Mother  State  or  the  District  of  Colum¬ 


bia. 

8  812  Infected  cars,  premises,  con^ 
iJners  and  other  accessories;  not  to  be 
m  interstate  movement  of  healthy 
ntiimals  until  cleaned  and  disinfected. 
L  cars  or  premises  which  have  con¬ 
tained  shipments  of  any  of  the  animals 
Mmed  in  this  part  which  have  been 
infected  with  European  fowl  pest 
or  other  similar  contagious  poultry  dis¬ 
ease  and  no  coops,  containers,  troughs, 
or  other  accessories  used  in  the  handling 
of  such  infected  animals,  shall  be  used 
in  connection  with  the  interstate  move¬ 
ment  of  healthy  animals  of  the  same  kind 
until  the  said  cars,  premises,  coops,  con¬ 
tainers,  troughs,  or  other  accessories 
have  b^n  cleaned  and  disinfected  un¬ 
der  the  supervision  of  the  Animal  Disease 
Eradication  Division  of  the  United  States 
Department  of  Agriculture  with  a  per¬ 
mitted  disinfectant,  as  provided  in 
§§  71.4-71.11  of  this  subchapter,  or  with 
a  3  percent  solution  cresol  compound, 
U.S.P. 


Part  82 — Psittacosis  or  Ornithosis  in 
Poultry 
Sec. 

83.1  Definitions. 

82.2  General  restrictions. 

825  Cleaning  and  disinfecting  vehicles, 
premises,  and  accessories. 

Acthoritt:  §§82.1  to  82.3  issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2, 
32  Stat.  791,  as  amended,  792,  as  amended; 
21  d.  S.  C,  111-113,  120,  121.  Interpret  or 
apply  secs.  6,  7,  23  Stat.  32,  as  amended;  21 
U.  S.  C.  116,  117. 

§82.1  Definitions.  As  used  in  con- 
nection  with  this  part,  the  following 
terms  shall  have  the  meaning  set  forth 
in  this  section. 

(a)  Psittacosis  or  ornithosis.  The 
contagious,  infectious,  and  communi¬ 
cable  disease  of  poultry  known  as  psit¬ 
tacosis  or  ornithosis. 

(b) ^5fafc.  Any  State,  Territory,  or 
the  District  of  Columbia. 

(c)  Interstate.  From  one  State  to  any 
other  State. 

(d)  Person.  Any  person,  company,  or 
corporation. 

(e)  Moved.  Shipped,  transported  or 
otherwise  moved,  or  delivered  or  received 
lor  movement,  by  any  person. 

(1)  Division.  The  Animal  Disease 
Eradication  Division,  Agricultural  Re¬ 
search  Service,  United  States  Depart¬ 
ment  of  Agriculture. 

(g)  Federal  inspector.  An  inspector 
of  the  Agricultural  Research  Service, 
or  the  Agricultural  Marketing  Service, 
United  States  Department  of  Agricul¬ 
ture,  responsible  for  the  performance  of 
the  function  involved. 

(h)  State  inspector.  An  inspector  reg¬ 
ularly  employed  in  livestock  or  poultry 
s^tary  work  of  a  State  or  a  political 
wbdivision  thereof,  who  is  authorized  by 
such  State  or  political  subdivision  to  per¬ 
form  the  function  involved. 

(i)  Accredited  veterinarian.  A  veter¬ 


inarian  specifically  approved  by  the 
United  States  Department  of  Agriculture 
to  perform  the  function  involved. 

§  82.2  General  restrictions.  Poultry 
affected  with  psittacosis  or  ornithosis, 
and  carcasses,  parts  and  offal  of  such 
poultry,  shall  not  be  moved  interstate 
for  any  purpose. 

§  82.3  Cleaning  and  disinfecting  ve¬ 
hicles,  premises,  and  accessories,  (a) 
Railroad  cars,  boats,  trucks,  and  other 
vehicles,  and  yards  and  other  premises, 
which  have  contained  poultry  affected 
with  psittacosis  or  ornithosis  shall  be 
cleaned  and  disinfected  in  accordance 
with  the  provisions  of  §§71.4  through 
71.11  of  this  subchapter:  Provided,  how¬ 
ever,  That  such  vehicles,  and  yards  and 
other  premises,  may  be  cleaned  and  dis¬ 
infected  under  the  supervision  of  a  Fed¬ 
eral  inspector,  a  State  inspector,  or  an 
accredited  veterinarian:  And  provided, 
further.  That  if  such  supervision  or 
proper  cleaning  and  disinfection  facili¬ 
ties  are  not  available  at  the  point  where 
the  poultry  is  unloaded,  upon  permission 
first  received  from  the  Division,  such  a 
vehicle  may  be  forwarded  to  a  point  at 
which  such  supervision  and  facilities  are 
available  and  there  be  cleaned  and  dis¬ 
infected. 

(b)  Coops,  containers,  troughs,  and 
other  accessories  used  in  the  handling  of 
an  interstate  movement  of  poultry  af¬ 
fected  with  psittacosis  or  ornithosis  shall 
be  cleaned  and  disinfected  as  soon  as  pos¬ 
sible  thereafter  and  before  such  acces¬ 
sories  are  moved  from  the  point  of 
unloading.  Such  cleaning  and  disin¬ 
fecting  shall  be  done  under  the  super¬ 
vision  of  a  Federal  inspector,  a  State 
inspector,  or  an  accredited  veterinarian, 
with  a  permitted  disinfectant  specified  in 
§§71.10  and  71.11  of  this  subchapter. 
If  such  supervision  or  proper  cleaning 
and  disinfection  facilities  are  not  avail¬ 
able  at  the  point  where  the  poultry  is 
unloaded,  upon  permission  first  received 
from  the  Division,  such  an  accessory  may 
be  forwarded  to  a  point  at  which  such 
supervision  and  facilities  are  available 
and  there  be  cleaned  and  disinfected. 

(c)  Coops,  containers,  troughs,  and 
other  accessories  used  in  the  handling  of 
an  intrastate  movement  of  poultry  af¬ 
fected  with  psittacosis  or  ornithosis 
shall  not  be  moved  interstate  until  such 
accessories  have  been  cleaned  and  r’Js- 
infected  under  the  supervision  of  a  Fed¬ 
eral  inspector,  a  State  inspector,  or  an 
accredited  veterinarian,  with  a  permitted 
disinfectant  specified  in  §§  71.10  and 
71.11  of  this  subchapter. 


Part  83 — Screwworms 

Sec* 

83.1  Definitions. 

83.2  Notice  relating  to  existence  of  screw- 

worms. 

83.3  Notice  of  regulation. 

83.4  Interstate  movements  of  affected 

livestock. 

83.5  Cleaning  and  treatment  of  means/  of 

conveyance,  facilities  and  premises; 
litter  and  manure. 

83.6  Interstate  movement  of  livestock 

from  certain  areas  of  recurring  in¬ 
festation  by  road  vehicle  or  on  foot. 

83.7  Interstate  movement  of  livestock  from 

certain  areas  of  recurring  infesta- 
tation  by  railroad  or  water  or  air 
carrier. 


Sec. 

83.8  Interstate  movement  of  livestock  from 

areas  of  seasonal  Infestation  or 
northern  part  of  Florida. 

83.9  Certificates;  forms  and  distribution.— 

83.10  Designation  of  inspection  station. 

83.11  Permitted  precautionary  spray;  ap¬ 

proved  treatments. 

83.12  Exceptions. 

83.12a  Administrative  instructions  designat¬ 
ing  auxiliary  inspection  facilities. 

83.13  Responsibility  for  handling  livestock. 

83.14  Applicability  of  general  provisions  in 

Part  71  of  this  chapter.  , 

Authoritt:  §§  83.1  to  83.14  issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  secs.  1,  2. 
32  Stat.  791,  as  amended,  792,  as  amended; 
21  U.  S.  C.  111-113,  120,  121.  Interpret  or 
apply  secs.  6,  7,  23  Stat.  32,  as  amended;  21 
U.  S.  C.  115,  117. 

§  83.1  Definitions.  As-  used  in  this 
part  the  following  terms  shall  have  the 
meanings  set  forth  in  this  section: 

(a)  Screwworms.  The  communicable 
disease  (myiasis)  of  livestock  caused  by 
the  presence  of  the  screwworm,  Calli- 
troga  hominivorSk. 

(b)  Livestock.  Cattle,  sheep,  swine,, 
goats,  horses,  mules,  burros,  or  other 
livestock. 

(c)  Director.  The  Director  of  the 
Animal  Disease  Eradication  Division, 
Agricultural  Research  Service,  of  the 
United  States  Department  of  Agricul¬ 
ture,  or  any  other  official  of  the  Division 
to  whom  authority  has  heretofore  been 
delegated  or  may  hereafter  be  delegated 
to  act  in  his  stead. 

(d)  Federal  Inspector.  An  inspector 
of  the  Agricultural  Research  Service  of 
the  United  States  Department  of  Agri¬ 
culture  responsible  for  the  function  in¬ 
volved  or  a  State  employee  appointed  by 
the' Department  as  a  collaborator  to  per¬ 
form  the  function  involved. 

(e)  Accredited  veterinarian.  A  veter¬ 
inarian  approved  by  the  United  States 
Department  of  Agriculture  to  perform 
the  functions  involved. 

(f)  Person.  Any  person,  company,  or 
corporation. 

(g)  State.  Any  State,  the  District  of 
Columbia,  or  Pue^  Rico. 

(h)  Interstate:  From  one  State  into 
or  through  any  other  State  or  Territory. 

(i)  Area  of  recurring  infestation. 
The  States  designated  as  such  in  §83.2 
where  screwworms  usually  exist 
throughout  the  year  or  where  screw¬ 
worms  usually  exist  each  year  from 
May  1  through  November  30. 

( j )  Area  of  seasonal  infestation.  The 
States  designated  as  such  in  §  83.2  in 
which  there  is  reason  to  believe  screw^ 
worms  may  exist  each  year  from  May  1 
through  November  30. 

(k)  Eradication  area.  Alabama, 
Florida,  Cleorgia,  Mississippi,  and  South 
Carolina. 

(l)  Florida  quarantine  line.  A  line 
established  by  the  State  of  Florida  to 
separate  areas  quarantined  by  the  State 
from  non-quarantined  areas  lying  to  the 
north,  such  line  beginning  on  the  west 
coa&t  of  Rorida  at  the  mouth  and  on  the 
north  side  of  iSie  Withlacoochee  River 
and  extending  east  along  said  river  to 
U.  S.  Highway  19,  then  north  along  said 
highway  to  the  intersection  of  that  high¬ 
way  and  State  Highway  40  at  Inglis,  then 
east  along  said  Highway  40  to  the  Town 
of  Ocala  and  along  its  town  limits  so 
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as  to  place  all  of  the  town  south  of  the 
line,  then  east  along  State  Highway  40 
through  the  Town  of  New  Smyrna  Beach 
to  the  end  of  said  Highway  on  the  east 
coast  of  Florida  east  of  the  Indian  River, 
then  north  to  Ponce  de  Leon  inlet. 

(m)  Northern  part  of  Florida.  That 
part  of  Florida  north  of  the  Florida 
quarantine  line. 

(n)  Southern  part  of  Florida.  That 
part  of  Florida  south  of  the  Florida 
quarantine  line. 

(o)  Moved.  Shipped,  transported  or 
otherwise  moved,  or  delivered  or  re¬ 
ceived  for  movement,  by  any  person,  via 
land,  water,  or  air. 

(p)  Permitted  precautionary  spray. 
Any  spray  or  other  pesticide  listed  in 
§  83.11  or  otherwise  permitted  by  the 
Director  in  specific  cases  for  use  under 
the  regulations  in  this  part. 

(q)  Approved  treatment.  Any  wound 
treatment  listed  in  §  83.11  or  otherwise 
permitted  by  the  Director  in  specific 
cases  for  use  under  the  regulations  in 
this  part. 

(r)  Federally  inspected  slaughtering 
establishment.  Any  establishment  where 
slaughtering  operations  are  conducted 
xmder  Federal  meat  inspection  pursuant 
to  the  Meat  Inspection  Act  of  March  4, 
1907,  as  amended  and  extended  (21 
U.  S.  C.  71-96). 

§  83.2  Notice  relating  to  existence  of 
screwworms.  Notice  is  hereby  given  that 
screwworms  usually  exist  in  Florida, 
Louisiana,  Texas,  and  Puerto  Rico 
throughout  the  year  and.  usually  exist  in 
Arkansas  during  the  period  May  1 
through  November  30,  both  inclusive,  of 
each  year,  and  said  areas  are  hereby 
designated  as  areas  of  recurring  infes¬ 
tation.  Notice  is  also  hereby  given  that 
there  is  reason  to  believe  that  screw- 
worms  may  exist  in  all  other  States  of 
the  United  States  during  the  period  May 
1  through  November  30,  both  inclusive,  of 
each  year,  and  such  States  are  hereby 
designated  as  areas  of  seasonal  infesta¬ 
tion. 

§  83.3  Notice  of  regulation.  Notice  is 
hereby  given  that  in  order  to  effectually 
suppress  and  extirpate  screwworms,  to 
prevent  the  spread  and  dissemination  of 
the  contagion  thereof,  and  to  protect 
the  livestock  of  the  United  States,  the 
regulations  in  this  part  or  promulgated 
to  govern  the  interstate  movement  of 
livestock  from  areas  of  recurring  infes¬ 
tation  and  areas  of  seasonal  infestation. 

§  83.4  Interstate  movements  of  af¬ 
fected  livestock.  No  livestock  affected 
with,  or  carrying  the  contagion  of,  screw¬ 
worms  shall  be  moved  interstate  for  any 
purpose. 

§  83.5  Cleaning  and  treatment  of 
means  of  conveyance,  facilities  and 
premises:  litter  and  manure,  (a)  (1) 
Railroad  cars,  trucks,  boats,  aircraft,  and 
other  vehicles  used  in  connection  with 
the  interstate  movement  of  any  live¬ 
stock  affected,  with,  or  canying  the 
contagion  of,  screwworms  shall  be 
thoroughly  cleaned  and  treated  in 
accordance  with  this  paragraph  immedi¬ 
ately  after  the  livestock  are  imloaded  at 
destination  and  at  each  point  enroute 
where  the  livestock  are  transferred  to 
another  means  of  conveyance,  if  the 
carrier  has  been  given  notice  from  the 


United  States  Department  of  Agriculture 
or  is  otherwise  on  notice  that  the  live¬ 
stock  are  so  affected  or  carry  such  con¬ 
tagion.  Otherwise  the  boat,  aircraft, - 
or  vehicle  shall  be  so  cleaned  and  treated 
immediately  upon  receipt  of  such  notice 
and  wherever  it  is  then  located,  except 
that  if  the  boat,  aircraft,  or  vehicle  is 
in  transit  at  the  time  such  notice  is  re¬ 
ceived  such  cleaning  and  treatment  may 
be  postponed  imtil  such  means  of  con¬ 
veyance  arrives  at  its  next  destination, 
where  it  shall  be  immediately  cleaned 
and  treated  in  accordance  with  this 
paragraph.  Compliance  with  this  para¬ 
graph  shall  be  the  responsibility  of  the 
carrier  having  custody  of  the  means  of 
conveyance  at  the  time  that  cleaning 
and  treatment  is  required. 

(2)  Except  as  provided  in  subpara¬ 
graph  (1)  of  this  paragraph,  no  person, 
knowing  that  a  railroad  car,  truck,  boat, 

’  aircraft,  or  other  vehicle  has  contained 
any  livestock  affected  with,  or  carrying 
the  contagion  of,  screwworms  shall  move 
such  boat,  aircraft,  or  vehicle  interstate 
for  any  purpose  until  it  has  been  thor¬ 
oughly  cleaned  and  treated  in  accord¬ 
ance  with  this  paragraph. 

(3)  Yards,  pens,  chutes,  alleys,  and 
'other  facilities  and  premises  which  have 

been  used  in  connection  with  interstate 
shipments  of  any  livestock  affected  with, 
or  carrying  the  contagion  of,  screw¬ 
worms  shall  be  thoroughly  cleaned  and 
treated  in  accordance  with  this  para¬ 
graph  immediately  after  such  use. 
Compliance  with  this  requirement  shall 
be  the  responsibility  of  the  person  in 
possession  of  such  premises  or  facilities. 

(4)  All  cleaning  and  treatment  re¬ 
quired  by  this  paragraph  shall  be  con¬ 
ducted  under  supervision  of  a  Federal 
inspector,,  and  shall  be  conducted  in 
accordance  with  §  71.9  of  this  chapter 
except  that  all  litter  and  manure  re¬ 
moved  from  any  means  of  conveyance, 
facilities  or  premises  shall  be  handled 
in  such  a  manner  as  is  required  by  the 
inspector  to  insure  the  destruction  of 
screwworms  (in  any  stage  of  the  life 
cycle)  that  might  be  contained  therein; 
and  instead  of  a  permitted  disinfectant, 
dieldrin  or  heptachlor  shall  be  used  in 
accordance  with  directions  given  by  the 
Federal  inspector  to  carry  out  the  pur¬ 
poses  of  this  part;  and  it  shall  not  be 
necessary  to  treat  the  surfaces  of  fenc¬ 
ing  or  troughs.  Aircraft  shall  be  subject 
to  the  same  requirements  as  are  appli¬ 
cable  to  boats,  and  all  other  vehicles 
shall  be  subject  to  the  same  requirements 
as  are  applicable  to  cars  under  this  para¬ 
graph  and  §  71.9  of  this  chapter. 

(b)  Whenever  any  livestock  are  in¬ 
spected  at  an  inspection  station  or  other 
place  xmder  §83.6  or  §83.7  (a)  or  (b), 
all  straw  and  other  litter  in  the  railroad 
car,  truck,  boat,  aircraft,  or,  other 
vehicle,  used  in  connection  with  the 
movement  of  the  livestock 'to  such  sta¬ 
tion  or  other  place  shall  be  thoroughly 
saturated  with  dieldrin,  heptachlor  or 
Bayer  21/199  under  the  supervision  of 
the  Federal  inspector.  No  person,  know¬ 
ing  that  a  railroad  car,  truck,  boat,  air¬ 
craft,  or  other  vehicle,  is  one  hi  which 
such  livestock  were  moved  to  such  an 
inspection  station  or  other  place  under 
this  part,  shall  move  such  means  of 
conveyance  interstate  until  all  litter 


therein  has  been  treated  as  required  hi 
this  paragraph.  ^ 

§  83.6  Interstate  movement  of  Ubp 
stock  from  certain  areas  of  recurring 
festation  by  road  vehicle  or.  on 
Except  as  authorized  under  §  83.12^  n 
livestock  shall  be  moved  by  road  vehi^ 
or  on  foot,  interstate,  into  or  thraott 
any  part  of  the  eradication  area 
Louisiana  or  Texas,  or  the  southern 
of  Florida  at  any  time,  or  from  Arka^ 
during  the  period  May  1  to  November  30 
both  inclusive,  of  any  year,  unless:  ’ 

(a)  Such  livestock  have  been  in. 
spected  by  a  Federal  inspects  at  an 
appropriate  inspection  station  desig¬ 
nated  in  §  83.10;  have  been  found  up<a 
such  inspection  to  be  free  of  any  evi- 
dence  of  screwworms;  then  have  bem 
thoroughly  treated  with  a  permitted 
precautionary  spray  under  the  super¬ 
vision  of  the  inspector  at  such  inspection 
station ;  and  have  been  certified  by  the 
inspector  in  accordance  with  §  83.9  (a) 
and  are  accompanied  to  destination  by 
such  certificate;  or 

(b)  Such  livestock  are  being  moved, 
for  immediate  slaughter,  to  a  federally 
inspected  slaughtering  establishmait  or 
to  a  slaughtering  establishment  specific¬ 
ally  approved  in  §  78.15  (b)  of  this  chap¬ 
ter;  have  been  inspected  by  a  Federal 
■inspector  at  an  appropriate  inspection 
station  designated  in  §  83.10;  have  been 
found  upon  such  inspection  to  be  free  of 
any  evidence  of  screwworms;  any 
wounds  of  the  livestock  have  ben  given 
an  approved  treatment  under  the  super¬ 
vision  of  the  inspector  at  such  station; 
and  the  livestock  have  been  certified  by 
the  inspector  in  accordance  with  §83.9 
(b)  and  are  accompanied  to  destinat^ 
by  such  certificate;  or 

(c)  Such  livestock  are  lactating  cows 
or  goats  for  dairy  purposes  or  any  live¬ 
stock  under  two  weeks  of  age;  have  been 
inspected  by  a  Federal  inspector  at  an 
appropriate  inspection  station  designated 
in  8  83.10 ;  have  been  found  upon  such  in¬ 
spection  to  be  free  of  any  evidence  of 
screwworms;  any  wounds  of  the  live¬ 
stock  have  been  given  an  approved  treat¬ 
ment  under  the  supervision  of  the  in¬ 
spector  at  such  station;  and  the 
livestock  have  been  certified  by  the  in¬ 
spector  in  accordance  with  §  83.9  (c)  and 
are  accompanied  to  destination  by  such 
certificate. 

§  83.7  Interstate  movement  of  live¬ 
stock  from  certain  areas  of  recurring  in¬ 
festation  by  railroad  or  water  or  air 
carrier,  (a)  Except  as  authorized  under 
§  83.12,  no  livestock  shall  be  moved  by 
railroad,  interstate,  into  or  through  an^ 
part  of  the  eradication  area  from  Louisi¬ 
ana  or  Texas  at  any  time,  or  from  Ar¬ 
kansas  during  the  period  May  1  to 
November  30,  both  inclusive,  of  any  year, 
imless;  (1)  Such  livestock  have  be«i  un¬ 
loaded  at  a  feed-water-and-rest  station 
at  Baton  Rouge,  Louisiana,  or  a  publie 
stockyard,  designated  in  §  78.14  of  this 
chapter,  at  New  Orleans,  Louisiana,  (ff 
Memphis,  Tennessee,  where  in  either 
case  Federal  Inspection  is  made  avail¬ 
able,  or  are  moved  to  such  a  station  in 
Vicfeburg,  Mississippi,  from  Louisian* 
by  the  shortest  possible  route;  are  in¬ 
spected  by  a  Federal  inspector  at  such 
station  or  stockyard  and'  foimd  upon 


FEDfRAt  REGISTEr 


20025 


fuetday,  December  23, 1958 


any  eVlflence  UA 

I^ds  of  the  Uvestock  are  given  an  ap- 
mved  treatment  under  the  supervision 

the  Ispector  at  such  station  or  stock- 
vard-  and  the  Uvestock  are  certified  by 
tte  inspector  in  accordance  with  §  83.9 

(b)  and  are  accompanied  to  destination 
by  such  certificate ,  or 

(3)  Such  Uvestock  are  lactating  cows 
«*  goats  for  dairy  purposes  or  any  live- 
iteek  under  two  weeks  of  age ;  are  moved 
to  and  unloaded  and  inspected  at  a  f  eed- 
water-and-rest  station  or  a  pubUc  stock- 
yard  as  provided  in  subparagraph  (1) 
af  thlB  paragraph  and  found  upon  such 
tnspectfon  to  be  free  of  any  evidence  of 
icrewwonnsr  any  wounds  of  the  Uve- 
stock  are  given  an  approved  treatment 
under  the  supervision  of  the  inspector 
gt  such  station  or  stockyard;  and  the 
Uvestock  are  certified  by  the  inspector 
in  accordance  with  §  83.9  (c)  and  are 
accompanied  to  destination  by  such 
certificate. 

(b)  Except  as  authorized  under  §  83.12, 
no  Uvestock  shall  be  moved  by  railroad 
'  «r  W£d»r  or  air  carrieii  interstate,  into 
or  through  any  part  of  the  eradication 
area  from  the  southern  part  of  Florida 
at  any  time,  unless  prior  to  loading  at 
the  point  of  origin  of  the  shipment  such 
Uvestock  have  been  inspected  by  a  Fed¬ 
eral  inspector;  have  been  found  upon 
such  inspection  to  be  free  of  any  evi¬ 
dence  of  screwworms;  then  have  been 
thoroughly  treated  with  a  permitted  pre¬ 
cautionary  spray  under  the  supervision 
of  the  inspector;,  and  have  been  certified 
by  the  Inspector  in  accordance  with  §  83.9 
(a)  and  are  accompanied  to  destination 
by  such  certificate,  except  that  (1)  live¬ 
stockbeing  moved,  for  immediate  slaugh¬ 
ter,  to  a  federally  inspected  slaughtering 
estabUshment  or  to  a  slaughtering  es- 
tabUshment  specifically  approved  in 
118.15  (b)  of  this  chapter,  and  (2)  lac- 
tafing  cows  and  goats  for  dairy  purposes 
and  any  livestock  under  two  weeks  of 
age  Shan  not  be  treated  with  the  per¬ 
mitted  precautionary  spray  but  any 
wounds  of  such  livestock  shall  be  given 
an  approved  treatment  under  the  super¬ 
men  of  the  inspector  and  the  livestock 
shall  be  certified  by  the  inspector  in  ac¬ 
cordance  with  §  83.9  (b)  or  (c) , 

^  respectively. 

•  00^^  ®*cept  as  authorized  under 
Ik^lS,  no  livestock  shall  be  moved  by 
J^r  or  air  carrier,  interstate,  into  or 
wough  ^y  part  of  the  eradication  area 
from  Louisiana,  Texa.s  or  Puerto  Rico  at 
Shy  time,  or  from  Arkanssis  during  the 
No.  249 - ^20 


_ of  any  evidence 

*®^^ormsrSen  are  thoroughly 
^^SaUuch  station  or  stockyard  with 
precautionary  spray  under 
»  f^Servision  of  the  inspector;  and  are 
the  inspector  in  accordance 
(a)  and  are  accompanied  to 
SitlonDy  such  certificate or 
^^Such  Uvestock  are  being  moved. 
Jwinedlate  slaughter,  to  a  federaUy 
PLAcfcSTdaughtering  establishment  or 
S^ugbtering  estabUshment  specific- 
Sillw^edin  5  78.15  (b)  of  this  chap- 
S?  ire  moved  to  and  unloaded  and  in- 
S^ted  at  a  feed-water-and-rest  station 
^nubile  stockyard  as  provided  in  sub- 
(1)  of  this  paragraph  and 
Sund  upon  such  inspection  to  be  free  of 


period  May  1  to  November  30 ..both  inclu¬ 
sive,  of  any  year,  unless  such  livestock 
have  been  inspected  by  a  Federal  inspec¬ 
tor  or  an.  accredited  veterinarian  within 
36  hours  prior  to  loading  at  the  point  of 
origin  of  the  shipment;  have  been  found 
upon  such  inspection  to  be  free  of  any 
evidence  of  screwworms;  any  wounds  of 
the  livestock  have  been  given  an  ap¬ 
proved  treatment  under  the  supervision 
of  the  inspector;  and  the  Uvestock  have 
been  certified  by  the  inspector  in  ac¬ 
cordance  witb  §  83.9  (d)  and  are  accom¬ 
panied  to  destination  by  such  certificate. 

§  83.8  Interstate  movement  of  live¬ 
stock  from  areas  of  seasonal  infestation 
or  northern  part  of  Florida,  (a)  Except 
as  provided  in  paragraph  (b),  (q9,  or 

(d)  of  this  section  or  imder  §  83.12,  no 
Uvestock  shaU  be  moved  by  road  vehicle, 
or  on  foot,  or  by  railroad  or  water  or  air 
carrier,  interstate,  into  or  through  any 
part  of  the  eradication  area  from  any  of 
the  areas  of  ^asonal  infestation  outside 
the  eradication  area,  during  the  period 
May  1  to  November  30.  both  inclusive,  of 
any  year,  or  from  the  northern  part  of 
Florida  at  any  time,  imless  such  Uvestock 
have  been  inspected  by  a  Federal  inspec¬ 
tor  or  an  accredited  veterinarian  and 
found  to  be  free  of  any  evidence  of 
screwworms  within  36  hours  prior  to 
loading  for  such  movement  and  have 
been  certified  by  the  inspector  or  vet¬ 
erinarian  in  accordance  with  §  83.9  (d) 
and  the  certificate  accompanies  the  Uve¬ 
stock  to  destination. 

(b)  Except  as  provided  in  pragraphs 

(e)  and  (d)  of  this  section.  Uvestock 
originating  in  North  Carolina  or  Tennes¬ 
see  may  be  moved  interstate  into 
Mississippi,  Alabama.  Georgia,  or  South 
Carolina  from  North  Carolina  or  Tennes¬ 
see  during  the  period  May  1  to  November 
30,  both  inclusive,  of  any  year  directly 
to  a  federaUy  inspected  slaughtering 
establishment  or  to  a  slaughtering  estab¬ 
Ushment  specificaUy  approved  in  §  78.15 
(b)  of  this  chapter,  for  immediate 
slaughter,  or  to  a  federally  inspected 
stockyard  or  a  specificaUy  approved 
stockyard  listed  in  §  78.14  of  this  chapter, 
without  inspection  and  certification  as 
required  by  paragraph  (a)  of  this  section, 
if  the'  Uvestock  are  accompanied  to 
destination  by  a  certificate  signed  by  the 
•consigner  of  the  Uvestock  stating:  (1) 
The  nupiber,  kind,  breed,  and  sex  of  Uve¬ 
stock  covered  by  the  certificate;  (2)  the 
destination  of  the  Uvestock;  (3)  the  pur¬ 
pose  for  which  the  Uvestock  are  moved 
interstate;  (4)  the  point  from  which  the 
Uvestock  are  moved  interstate;  (5)  the 
names  and  addresses  of  the  consignor 
and  consignee;  and  that  to  the  best 
knowledge  of  the  consignor  such  Uvestock 
bear  no  evidence  of  screwworms.  The 
movement  during  said  period  from  such 
stockyards  to  other  destinations  of  such 
Uvestock  must  comply  with  the  pro¬ 
visions  of  this  part  the  same  as  if  the 
Uvestock  had  been  originaUy  consigned 
direct  from  the  point  of  origin  to  such 
destination  except  that  any  inspection 
and  certification  required  shaU  be  per¬ 
formed  at  such  stockyards. 

(c)  Except  as  provided  in  paragraph, 

(d)  of  this  section  or  §  83.12,  no  Uvestock 
shaU  be  njpved  by  road  vehicle,  or  on  foot, 
or  by  railroad,  or  otherwise,  interstate. 


into  or  through  any  part  of  the  eradica¬ 
tion  area  from  any  public  stockyard 
designated  in  S  78:14  (a)  of  this  chapter, 
where  Federal  inspection  is  maintained, 
at  Memphis,  Tennessee,  during  the 
period  May  1  to  November  30,  both  inclu¬ 
sive.  unless:  (1)  Such  Uvestock  have  been 
inspected  by  a  Federal  inspector  at  the 
stockyard;  have  been  found  upon  such 
inspection  to  be  free  of  any  evidence  of 
screwworms;  then  have  been  thoroughly 
treated  under  the  supervision  of  a  Fed¬ 
eral  inspector  with  a  permitted  precau¬ 
tionary  spray  at  tiie  stockyard;  and  have 
been  certified  by  the  Federal  inspector 
in  accordance  with  §  83.9  (a)  and  are 
accompanied  to  destination  by  such^ 
certificate,  or  (2)  such  Uvestock  are  being 
moved,  for  immediate  slaught^,  to  a 
federally  inspected  slaughtering  estab¬ 
Ushment  or  to  a  slaughtering  estabUsh¬ 
ment  specificaUy  approved  in  |  78.15  (b) 
of  this  chapter,  have  been  inspected  by 
a  Federal  inspector  at  ^ch  stockyard; 
have  been  found  upon  such  inspection  to 
be  free  of  any  evidence  of  screwworms; 
any  wounds  on  the  Uvestock  have  been 
given  an  approved  treatment  under  the 
supervision  of  the  inspector  at  such 
stockyard;  and  the  Uvestock  have  been 
certified  by  the  inspector  in  accordance 
with  §  83.9  (b)  and  are  accompanied  to 
destination  by  such  certificate;  or  (3) 
such  Uvestock  are  lactating  cows  or  goats 
for  dairy  purposes  or  any  Uvestock  under 
two  weeks  of  age;  have  been  inspected 
by  a  Federal  inspector  at  the  stockyard; 
have  been  found  upon  such  inspection  to 
be  free  of  any  evidence  of  screwworms; 
any  wounds  of  the  Uvestock  have  been 
given  an  approved  treatment  undjcr  the 
supervision  of  the  inspector  at  such 
stockyard;  and  the  Uvestock  have  been 
certified  by  the  inspector  in  accordsqice 
with  S  83.9  (c)  and  are  accompanied  to 
destination  by  such  certificate. 

(d)  Any  Uvestock  being  moved  inter¬ 
state  from  any  of  the  areas  of  seasonal 
infestation  through  any  of  the  areas  of 
recurring  infestation,  except  the  north¬ 
ern  part  of  Florida,  in  transit  into  or 
through  any  part  of  the  eradication  area, 
shall  be  deemed  to  be  moving  from  such 
area  of  recurring  infestation  when  they 
depart  from  it  and  shaU  be  subject  to  the 
requirements  of  §  83.6  or  §  83.7,  instead 
of  this  section,  unless  they  are  moved 
through  such  area  of  recurring  infesta¬ 
tion  wholly  via  air  carrier,  in  which  case 
they  shall  be  subject  to  the  appUcable re¬ 
quirements  of  paragraph  (a),  (b),  or 
(c)  of  this  section. 

§  83.9  Certificates;  forms  and  dis¬ 
tribution.  (a)  When  a  lot  of  Uvestock 
has  been  inspected  and  found  to  be  free 
of  any  evidence  of  screwworms  and  haa 
been  thoroughly  treated  with  a  permitted 
precautionary  spray  at  an  inspection 
station  or  other  place  in  accordance  with 
§  83.6  (a).  §83.7  (a)  (1)  or  (b),  §  83.a 
(c)  (1) ,  or  §  83.12  (a) ,  the  inspector  may 
Issue  a  certificate,  in  quadruplicate,  re¬ 
citing  such  facts,  identifying  the  lot  by 
number  of  Uvestock,  kinif,  breed,  and  sex, 
and  giving  the  date  of  inspection  and 
treatment,  the  names  and  addresses  of 
tile  consignor  and  consignee,  and  the 
point  of  origin  and  destination  of  the 
shipment. 


10026 


RULES  AND  REGULATIONS 


(b)  When  a  lot  of  livestock,  to  be 
moved  under  this  part,  for  immediate 
slaughter,  to  a  federally  inspected 
slaughtering  establishment  or  a  slaugh¬ 
tering  establisment  specifically  ap¬ 
proved  in  §  78.15  (b)  of  this  chapter,  has 
been  inspected  and  found  free  of  any 
evidence  of  screwworms  and  treated  at 
an  inspection  station  or  other  place  in 
accordance  with  §  83.6  (b),  §  83.7  (a)  (2) 
or  (b),  §  83.8  (c)  (2),  or  §  83.12  (a),  the 
inspector  may  issue  a  certificate  in 
quadruplicate,  reciting  that  the  lot  has 
been  so  inspected  and  found  free  of  any 
evidence  of  screwworms  and  treated, 
identifying  the  lot  by  number  of  Uve- 
stock,  kind,  breed,  and  sex,  and  giving 
the  date  of  inspection  and  treatment,  the 
names  and  addresses  of  the  consignor 
and  consignee,  and  the  point  of  origin 
and  destination  of  the  shipment. 

(c)  When  a  lot  of  lactating  cows  or 
goats  for  dairy  purposes  or  any  livestock 
under  two  weeks  of  age  has  been  in¬ 
spected  and  found  free  of  any  evidence  of 
screwworms  and  treated  at  an  inspection 
station  or  other  place  in  accordance  with 
§83.6  (c),  §83.7  (a)  (3)  or  (b),  §83.8 
(c)  (3),  or  §  83.12  (a) ,  the  inspector  may 
issue  a  certificate,  in  quadruplicate,  re¬ 
citing  that  the  lot  has  been  so  inspected 
and  found  free  of  any  evidence  of  screw¬ 
worms  and  treated,  identifying  the  lot  by 
number  of  livestock,  kind,  breed,  and  sex, 
and  giving  the  date  of  inspection  and 
treatment,  the  names  and  addresses  of 
the  consignor  and  consignee,  and  the 
point  of  origin  and  destination  of  the 
shipment. 

(d)  When  a  lot  of  livestock,  to  he 
moved  from  an  area  of  seasonal  infesta¬ 
tion  or  the  northern  part  of  Florida  un¬ 
der  §  83.8  (a) ,  or  by  water  or  air  carrier 
from  an  area  of  recurring  infestation 
under  §  83.7  (c),  has  been  inspected  by 
a  Federal  inspector  or  an  accredited 
veterinarian  and  found  to  be  free  of  any 
evidence  of  screwworms,  in  accordance 
with  said  sections,  such  inspector  or 
veterinarian  may  issue  a  certificate,  in 
quadruplicate,  reciting  that  the  lot  has 
been  so  inspected  and  found  free  of  any 
evidence  of  screwworms,  identifying  the 
lot  by  number  of  livestock,  kind,  breed, 
and  sex,  and  giving  the  date  of  inspec¬ 
tion,  the  names  and  addresses  of  the  con¬ 
signor  and  consignee,  and  the  point  of 
origin  and  destination  of  shipment.  In 
the  case  of  livestock  moved  imder  §  83.7 
(c),  the  certificate  shall  also  state  that 
any  wounds  on  the  livestock  have  been 
given  an  approved  treatment  under  the 
supervision  of  the  inspector. 

(e)  The  certificate  forms  may  specify 
such  other  information  as  is  required  by 
the  Director  to  carry  out  the  purposes  of 
this  part. 

(f)  The  original  of  each  certificate 
provided  for  in  this  section  shall  be  fur- 


§  83.10  Designation  of  inspection 
station,  (a)  the  following  places  along 
the  eastern  boundaries  of  Arkansas  and 
Louisiana,  the  Louisiana-Mississippi 
State  line  and  the  Arkansas-Tennessee 
State  line,  are  designated  as  inspection 
stations  under  this  part  for  livestock 
moving  by  road  vehicle  or  on  foot,  inter¬ 
state,  from  Louisiana,  Texas,  or  Arkan¬ 
sas  into  or  through  any  part  of  the 
eradication  area: 

(1)  The  premises  of  Flowers  Pierini  in 
Chicot  County,  Arkansas,  on  the  south 
side  of  U.  S.  Highway  82,  approximately 
34  mile  west  of  the  Mississippi  River 
Bridge  at  Greenville. 

(2)  The  premises  of  Claude  H.  Brady 
in  Delta,  Madison  Parish,  Louisiana, 
fronting  on  U.  S.  Highway  80  and  Rail¬ 
road  Avenue. 

(3)  The  premises  of  Lum  Brothers 
Stockyards  in  front  of  Lum  Brothers 

,  Auction  Barn  on  U.  S.  Highway  65  '"4, 
approximately  five  miles  west  of  Vidalia, 
Concordia  Parish,  Louisiana. 

(4)  The  premises  of  Frank  W.  Bennett 
in  Norwood,  East  Feliciana  Parish,  Lou¬ 
isiana,  on  the  east  side  of  State  Highway 
19,  approximately  two  miles  south  of  the 
Louisiana-Mississippi  State  line. 

(5)  The  premises  of  David  A.  DeLee 
in  East  Feliciana  Parish,  Louisiana,  on 
the  east  side  of  State  Highway  67  on  a 
high  mound  approximately '  %o  niile 
south  of  the  Louisiana-Mississippi  State 
line. 

(6)  The  premises  of  Louis  Klotzbach 
in  Tangipahoa  Parish,  Louisiana,  on  the 
east  side  of  U.  S.  Highway  51,  approxi¬ 
mately  95  feet  south  of  the”  Louisiana- 
Mississippi  State  line,  30  feet  from  the 
establishment  known  as  Coulon’s  Pack¬ 
age  Liquor  Store. 

(7)  The  premises  of  Jasper  J.  Warner, 
Sr.,  in  Wamerton,  Washington  Parish, 
Louisiana,  on  the  east  side  of  State  High¬ 
way  25,  approximately  mile  south 
of  the  Louisiana-Mississippi  State  line. 

(8)  The  premises  of  Dr.  John  L.  Pope 
near  Bogalusa  in  Washington  Parish, 
Louisiana,  on  the  south  side  of  State 
Highway  10,  beginning  approximately 
180  feet  west  from  the  west  end  of  the 
Pearl  River  Bridge. 

(9)  The  premises  of  G.  H.  Williams 
and  Jerry  Stewart  in  the  Eighth  Ward  of 
St.  Tammany  Parish,  'in  Pearl  River, 
Louisiana,  on  U.  S.  Highway  11,  approxi¬ 
mately  80  feet  south  of  the  establishment 
known  as  Stewart’s  Bar. 

(10)  The  premises  of  Mrs.  Lois  Daws 
Bolian  in  St.  Tammany  Parish,  Louisi¬ 
ana,  on  the  southeast  side  of  U.  S.  High¬ 
way  90,  near  the  Junction  of  U.  S. 
Highways  90  and  190. 

(11)  The  premises  of  the  Gulf,  Mobile, 
and  0hio  Railroad  Company  in  Angie, 
Washington  Parish,  Louisiana,  bordering 
State  Highway  21  on  the  west  and  the 


Memphis,  Tennessee,  located 
mately  1  mile  south  of  the  U.  S.  RoS: 
Arkansas-Tennessee  Bridge. 

(b)  The  following  place  on  the  Plorin. 
quarantine  line  in  Florida  is  desigS 
as  an  inspection  station  under  thknS 
for  livestock  moving  by  road  vehicled 
on  foot,  interstate,  from  the  so^en! 
part  of  Florida  into  or  through  any 
of  the  eradication  area:  The 
of  Mills  Auction  Market  in 
Florida.  Any  premises  in  Ploridalo!! 
cated  south  of  the  Florida  quarant^ 
line  may,  for  the  purpose  of  the  regS! 
tions  in  this  part,  be  considered  tS 
propriate  inspection  station  for  inspa 
tion,  treatment,  and  certification  of 
livestock  to  be  moved  interstate  from  the 
southern  part  of  Florida  in  accordance 
with  the  regulations,  if  the  shipp»  mnw,. 
arrangements  with  a  Federal  inspector 
for  such  procedure;  and  such  in^)ector8 
may  perform  all  functions  necessary  for 
such  inspection,  treatmenCand  certifies, 
tion.  V 

§  83.11  Permitted  precautionan 
spray;  approved  treatments,  (a)  The 
Department  has  authorized  the  use  of  the 
following  as  a  permitted  precautionary 
spray  under  this  part: 

Bayer  21/199  (CO— RAL)  used  as  a  suspen* 
Sion  spray  at  a  concentration  of  026  per- 
cent.  This  spray  shall  be  used  for  purpOM 
of  this  part  in  strict  accordance  with  dirae* 
tions  to  carry  out  the  purposes  of  this  part, 
given  by  the  Federal  inspectors  under  whoaa 
supervision  the  spray  is  applied. 

(b)  The  Department  has  authorised 
the  application  of  “EQ  335”  or  “Smear 
62”  as  an  approved  treatment  for  wounds 
of  livestock  under  this  part. 

(c)  Other  sprays  or  pesticides  or 
wound  treatments  may  be  permitted  in 
specific  cases  by  the  Director  when  it  is 
demonstrated  to  his  satisfaction  that 
they  are  effective  in  preventing  the  dis¬ 
semination  of  screwworms. 

§  83.12  Exceptions,  (a)  When  the 
Director  finds  that  any  auction  market  is 
located  within  8  air  miles  of  any  ins]^ 
tion  station  designated  in  §  83.10  tmd 
has  adequate  facilities  for  inspectiem, 
treatment,  and  certification  of  livestock 
in  accordance  with  the  requirements  of 
this  Part,  and  the  operator  of  such  stock- 
yard  has  entered  into  an  agreement  with 
the  State  in  which  the  stockyard  is  lo¬ 
cated,  for  its  operation  in  accordance 
with  specified  safeguards,  acceptable  to 
the  Director,  to  prevent  the  spread  of 
screwworms,  the  Director  shall  issue  ad¬ 
ministrative  instructions  designadng 
such  market  as  an  inspection  facility, 
auxiliary  to  such  inspection  station,  for 
purposes  of  this  paragraph.  Thereatte, 
livestock  arriving  at  such  inspection  sta¬ 
tion  under  §  83.6  may,  if  the  shipper  so 
desires,  be  moved  to  such  market  on  the 


nished  to  the  applicant  therefor  and 
shall  accompany  the  lot  of  livestock 
covered  by  it  to  destination.  The  official 
issuing  the  certificate  should  send  a  copy 
thereof  to  the  State  veterinarian  and  to 
the  Federal  veterinarian  in  charge  of 
animal  disease  eradiction  activities  in  the 
State  of  destination  and  should  also  re¬ 
tain  a  copy  in  his  own  file  until  other  dis¬ 
posal  is  authorized  by  the  Director  of 
the  Animal  Disease  Eradication  Division. 


Gulf,  Mobile  and  Northern  Railroad  on 
the  east,  approximately  150  feet  south  of 
a  cotton  gin. 

(12)  The  premises  of  C.  B.  Hamilton 
in  West  Feliciana  Parish,  Louisiana,  on 
the  east  side  of  U.  S.  Highway  61,  ap¬ 
proximately  Vi  mile  south  of  the  Louisi¬ 
ana-Mississippi  State  line. 

(13)  The  premises  of  the  South  Mem¬ 
phis  Stockyards,  465  West  Trigg  Avenue, 


day  of,  or  preceding  the  day  of,  the  sale  at 
such  market,  under  permit  issued  by  the 
inspector  at  such  station,  for  inspection, 
treatment,  and  certification  imder  §  83.< 
in  lieu  of  inspection,  treatment,  and  cer¬ 
tification  at  such  station. 

(b)  The  requirements  of  §§  83.6  and 
83.7  for  treatment  with  a  permitted  pre¬ 
cautionary  spray  shall  not  apply  to 
equines  which  are  shown  to  be  primarily 
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.  for  exhibition  purposes  and  the 
“France  of  which  clearly  indicates 
f  Srarooming,  but  the  inspection  and 
Vacation  requiremente  of  said  sec- 
apply  to  such  animals  ex- 
provided  in  this  paragraph.  If 
iospwtion  such  animals  are  found 
any  wounds,  the  wounds  shall 
S  riven  an  approved  treatment  under 
L  woervision  of  the  inspector.  Cer- 
SfipatM  issued  under  Section  83.9  for 
SJh  animals  shall  indicate  that  they 
Sie  not  been  given  the  spray  treatment 
but  that  any  wounds  have  been  ^iven 
IP  ftpprov6d  tr69itin6nt. 

(c)  The  Director,  in  specific  cases  in 
which,  in  his  opinion,  no  risk  of  spread 


of  screwworms  exists,  may  authorize  the 
movement  of  livestock  not  known  to  be 
affected  with,  or  to  carry  the  contagion 
of,  Screwworms,  and  vehicles,  boats,  and 
aircraft,  otherwise  prohibited  Uy  this 
part,  under  _such  conditions  as  he  may 
require  to  carry  out  the  purposes  of  this 
part. 

§  83.12a  Administrative  instructions 
designating  auxiliary  inspection  facili¬ 
ties.  In  accordance  with  §  83.12,  the  Di¬ 
rector  has  found  that  the  auction  mar¬ 
kets  listed  below  are  within  8  air  miles, 
respectively,  of  the  inspection  stations 
listed  below  and  otherwise  qualify  for 
designation  as  auxiliary  inspection  fa¬ 
cilities. 


'  Inspection  stations 

1  The  premises  of  Flowers  Pierinl  in  Chicot  County,  Ark., 
on  the  south  side  of  U.  S.  Highway  82,  approximately 
'  %  mile  west  of  the  Mississippi  River  Bridge  at  Green¬ 
ville. 

j  The  premises  of  Claude  H.  Brady  in  Delta,  Madison  Par¬ 
ish,  La.,  fronting  on  U.  S.  Highway  80  and  Railroad 
Avenue. 

J.  The  premises  of  Lum  Brothers  stockyards  in  front  of 
Lum  Brothers  Auction  Barn  on  U.  S.  Highway  65-84, 
approximately  five  miles  west  of  Vldalia,  Concordia 
Parish,  La. 


Auction  markets 

1.  Tri-States  Stockyard, 
Greenville,  Miss. 


2.  Lum  Brothers  Auction 

Market,  Vicksburg,  Miss. 

3.  Lum  Brothers  Auction 

Market,  Natchez,  Miss. 


Therefore,  each  such  auction  market  is 
designated  as  an  inspection  facility, 
(MUdliary  to  its  respective  inspection  sta¬ 
tion  for  the  purposes  of  §  83^2. 

§  83.13  Responsibility  for  handling 
Kwsfocfc.  All  unloading,  reloading,  and 
other  handling  of  livestock  at  the  in¬ 
spection  stations  or  other  places  for 
purposes  of  inspection,  treatment,  and 
certification  under  this  part  shall  be  the 
responsibility  of  the  carrier  transporting 
the  animals  to  such  place. 

§83.14  Applicability  of  general  pro- 
visions  in  Part  71  of  this  chapter.  The 
promons  in  Part  71  of  this  chapter 
shall  be  applicable  with  respect  to  the 
movement  of  livestock  and  cleaning  and 
treatment  of  means  of  conveyance,  fa¬ 
cilities  and  premises  to  prevent  the  dis¬ 
semination  of  screwworms  only  insofar 
as  they  are  not  in  conflict  with  the  pro¬ 
visions  in  this  part. 


Sec. 

91.16  Feed  and  water. 

91.17  '  Attendants. 

91.18  Lighting. 

91.19  Alleyways. 

91.20  Stanchions. 

91.21  Beams. 

91.22  Roofs. 

91.23  Flooring. 

91.24  Footlocks. 

91.25  Outside  planking. 

91.26  Breast,  front,  and  foot  boards. 

91.27  Rump  boards. 

91.28  Division  boards. 

9 1 .29  Troughs  and  hayracks. 

91.30  Defective  fittings. 

91.31  Cleaning  and  disinfecting  vessels,  fit¬ 

tings,  utensils,  and  equipment. 

Authoritt:  §§  91.1  to  91.31  issued  under 
secs.  4,  5,  23  Stat.  32,  as  amended,  sec.  1,  32 
Stat.  791,  as  amended,  sec.  10,  26  Stat.  417, 
sec.  1,  26  Stat.  833,  as  amended;  21  U.  S.  C. 
105,  112,  113,  120,  121;  46  B.  S.  C.  466a.  In¬ 
terpret  or  apply  34  Stat.  1263,  41  Stat.  241; 
21  U.  S.  C.  80-82,  86,  96. 


brucellosis  from  four  to  twelve  months 
of  age,  under  the  supervision  of  a  Fed¬ 
eral  or  State  veterinary  official  with  a 
vaccine  approved  by  the  Animal  Disease 
Eradication  Division,  Agricultural  Re¬ 
search  Service,  United  States  Depart- 
xnent  of  Agriculture;  permanently  iden¬ 
tified  as  such  a  vaccinate;  and  reported 
at  the  time  of  vaccination  to  the  appro¬ 
priate  States  and  Federal  Agency  cooper¬ 
ating  in  the  eradication  of  brucellosis. 

(j)  Accredited  veterinarian.  A  vet¬ 
erinarian  approved  by  the  Department 
to  perform  toe  function  involved. 

§  91.2  Animals  to  be  handled  in  com¬ 
pliance  with  regulations.  No  animals 
covered  by  the  regulations  in  this  part 
shall  be  exported  to  a  foreign  country 
^except  in  compliance  with  the  provi¬ 
sions  thereof. 

§  91.3-  Ports  of  export,  (a)  The  fol-' 
lowing  ports  are  hereby  designated  as 
ports  of  export.  All  animals  shall  be 
exported  through  said  ports  or  through 
ports  designated  under  paragraph  (b)  of 
this  section. 

(1)  Air  and  ocean  ports.  Portland,. 
Maine;  Boston,  Massachusetts;  New^ 
York,  New  York;  Philadelphia,  Pennsyl¬ 
vania;  Baltimore,  Maryland;  Newport 
News  and  Norfolk,  Virginia;  Mieuni, 
Jacksonville,  Port  Everglades,  Tampa 
and  St.  Petersburg,  Florida;  Mobile, 
Alabama;  New  Orleans,  Louisiana;  Gal¬ 
veston  and  Houston,  Texas;  San  Diego^ 
Los  Angeles  and  San  Francisco,  Califor¬ 
nia;  Portland,  Oregon;  Seattle  and 
Tacoma,  Washington. 

(2)  Mexican  border  ports.  Browns¬ 
ville,  Hidalgo,  Rio  Grande,  Roma,  Laredo, 
Eagle  Pass,  Del  Rio  and  El  Paso,  Texas; 
Douglas,  Naco  and  Nogales,  Arizona;  and 
Calexico  and  San  Ysidro,  California. 

(3>  Canadian  border  ports.  All  portar 
along  the  United  States-Canada  land 
bordei;  at  which  the  Health  of  Animals 
Division  of  the  Canadian  Department  of 
Agriculture  maintains  veterinary  inspec¬ 
tion  service. 

(b)  In  special  cases  other  ports  may 
be  designated  by  the  Director  of  Division 
with  the  concurrence  of  the  Bureau  of 
Customs. 
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91 — Inspection  and  Handling  of 

Livestock  for  Exportation 

Definitions.  ' 

Animals  to  be  handled  In  compliance 
with  regulations. 

Ports  of  export. 

Inspection,  testing  and  certification 
at  origin.  > 

Inapection  and  certification  of  the 
port  of  export.  ' 

Disinfection  of  cars  and  other  con¬ 
veyances. 

Rest  and  inspection  before  embarka¬ 
tion. 

Accommodations  for  humane  treat- 
nxent  of  animals  on  vessels. 

Headropes  and  halters. 

Space  on  vessels.. 

Crates  and  portable  stalls. 

Hatches.  '  ,, 

Upper -deck  fittings. 

Protection  from  heat  of  boilers  and 
engines. 

Ventilation. 


S  91.1  Definitions.  Whenever  in  toe 
regulations  in  this  part  the  following 
words,  names,  or  terms  are  used  they 
shall  be  construed  as  follows: 

(a)  Department.  The  United  States 
Department  of  Agriculture. 

(b)  Division.  The  Animal  Inspection 
and  Quarantine  Division  of  toe  Depart¬ 
ment. 

(c)  Director  of  Division.  Director  of 
the  Division. 

(d)  Inspector.  An  inspector  of  toe 
Division. 

(e)  Animals.  Horses,  cattle,  sheep, 
swine,  and  goats. 

(f )  Horses.  Horses,  mules,  and  asses. 

(g)  Roofing  paper.  Any  saturated 
roofing  paper  of  a  grade  known  to  toe 
trade  as  30-pound  roofing  paper. 

(h)  Stanchion.  Post  or  other  fixed 
upright  support. 

(i)  Official  vaccinate.  A  bovine  ani¬ 
mal  vaccinated  against  brucellosis  from 
four  through  eight  months  of  age,  or  a 
bovine  animal  of  a  beef  breed  in  a  range 
or  semi-range  area,  vaccinated  against 


§  91.4  Inspection,  testing  and  certifi¬ 
cation  at  origin,  (a)  All  animals  in¬ 
tended  for  exportation  to  a  foreign, 
country  shall  be  accompanied  from  toe 
State  of  origin  to  toe  port  of  export 
by  a  certificate  of  health  issued  by  a 
Department  veterinarian,  a  State  veter¬ 
inarian,  or  an  accredited  veterinariaUr 
certifying  that  toe  animals  were  in¬ 
spected  in  the  State  of  origin  and  found 
to  be  free  from  evidence  of  communica¬ 
ble  disease  and  exposure  thereto,  and 
that  they  have  been  tested  in  the  man¬ 
ner  prescribed  in  paragraph  (b)  of  this 
section,  if  they  are  of  a  class  required 
by.  said  paragraph  tq  be  sd  tested:  Pro¬ 
vided,  however.  That  the  Director  of  Di¬ 
vision  may  waive  such  inspection  and 
certification  with  respect  to  horses  and 
.may  waive  toe  tuberculin  and  brucellosis 
tests  referred  to  in  paragraph  (b) ,  when 
he  finds  such  action  may  be  taken  with¬ 
out  endangering  toe  livestock  export 
trade  of  toe  United  States.  Certificates 
accompanying  animals  to  toe  port  of  ex¬ 
port  shall  show  proper  identification  of 
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le  animals  in  the  shipment  with  respect  tion  of  livestock  since  they  were  last  Mares  in  foal  and  stallions,  howen* 

>  breed,  sex,  and  age  and,  when  appli-  cleaned  and  disinfected:  Provided,  shall  be  shipped  only  in  separate 
able,  shall  also  show  registration  name,  however.  That  express  cars  or  other  con-  which  shall  be  not  less  than  8  feet 
sgistration  number,  tattoo  markings,  ,  veyances  not  regularly  used  for  the  by  3  feet  wide  and  for  mares  due 
ig  number,  or  other  natured  or  acquired  transportation  of  livestock  need  not  be  en  route  shall  be  not  less  than  8  feetd^ 
larkings,  and  shall  be  endorsed  by  the  so  disinfected.  If  such  animals  are  con-  by  5  feet  wide  and  readily  accessliA^ 
eterinarian  in  charge  of  Animal  Dis-  fined  in  crates  or  portable  stalls,  these  (2)  Extra  stalls  suitably  located  ^ 
ase  Eradication  Division  field  activities  either  shall  be  new  and  previously  un-  be  provided  in  each  compartment 
f  the  Department  in  the  State  of  origin  used  or  shall  be  cleaned  and  disinfected  decks  where  horses  are  carried  so  tlS 
f  the  animals,  or  by  another  Depart-  before  receiving  such  export  animals.  adequate  hospital  space  can  be 
lent  vetertaarim  so  authorized  by  the  j  « 

f...  H.inr  ...H  barkation.  (a)  No  animals  shall  be  S  « 

(b)  Diagnostic  tests  for  dairy  and  inaHpH  imnn  a.  vpsspI  for  pxnortation  until  stalls  shall  be  as^  follows:  One  for 

reeding  ^ttle:  (1)  T^erculin  test.  ^  allowed  at  least  5  hours’  4  to  10  horses  shipped,  another 

rnless  such  test  is  waived  under  para-  Quarters  at  the  number  m  excess  of  lOupto^ 

raph  (a)  of  this  section,  all  dairy  and  ,  port  of  embaTkSn  •  including  25.  and  still  another 

reeding  catUe  intended  for  exportation  P®"  additional  25  horses  or  fraction  the^ 

3  a  foreign  country  shall  be  accom-  Jhat  such  pen^  of  rest  ^  Cattle.  Space  for  cattle  shaU^ 

anied  from  the  State  of  origin  to  the  ^ “  not  less  than  8  feet  in  depth  and  6fMt 

ort  of  export  by  a  certificate,  issued  and  to  res?  ^d  proper  feed  a^d  overhead  to  floorS 

ndorsed  as  provided  in  said  paragraph  P^°^  ^  underfoot,  except  that  where'  floors  ^ 

a),  certifying  that  each  of  the  animala  to  T  stowed  In  box  sSS  SS 

assed  a  negative  test  for  tuberculosis  P®  stowed  in  dox  stmis  fjQpg  ^  height  of  not  less  than  5  feet  I 

pplied  by  a  Department  veterinarian,  ®p^P-  +v.o  inches  may  be  permitted  at  the  discretiai 

,  State  veterinarian,  or  an  accredited  of  the -Inspector.  No  more 

eterinarian,  within  thirty  days  prior  P®*!^  °nrn^Jr  cattle  weighing  over  850  poSS  eadi 

0  the  date  of  movement  from  the  State  under  coiiditions  to  afford  proper  shipped  in  each  pen,  exceut  it 

f  origin:  Provided,  however.  That  calves  where  five  m^y 

•om  after  said  tuberculin  test  of  the  ^  lowed  together.  In  such  pens  there  shall 

lam  will  not  be  required  to  be  so  tested  P®  ^®^s^  20  square  feet  of  space  to 

ir  certified.  .  L  ^  each  animal.  When  any  such ^  C 

(2)  Brucellosis  test.  Unless  such  test  yards,  pens,  or  stables  to  the  transport-  pi^^jgg  stanchions,  sounding  tubS  yen. 

5  waived  under  paragraph  (a)  of  this  tilators,  and  other  obstructions,  there 

ection,  all  dairy  and  breeding  cattle  gSacto^^to^he  iSScto?  shall  be  not  less  than  24  square 

nore  than  six  months  of  age,  except  of-  saiisiactory  lo  tne  mspecwir.  space  for  each  animal. 

Icial  vaccinates  under  thirty  months  of  §91.8  Accommodations  for  humane  (1)  Single  stalls  for  cattle  shall  be  not 
tge,  intended  for  exportation  to  a  foreign  treatment  of  animals  on  vessels.  Owners  less  than  8  feet  in  depth  by  3  feet  in 
iountry  shall  be  accompanied  from  the  or  masters  of  vessels  carrying  animals  width,  and  larger  stalls  shall  be  iMXWided 
State  of  origin  to  the  port  of  export  by  a  from  the  United  States  to  a  foreign  when  required  by  the  inspector  for  covs 
icrtificate,  fesued  and  endorsed  as  pro-  country  shall  provide  for  such  animals  in  advanced  pregnancy  and  for  lai^ 
dded  in  said  paragraph  (a) ,  certifying  feed  and  water,  space,  ventilation,  fit-  dairy  or  breeding  cattle.  Cows  in  ad< 
hat  each  of  the  animals  passed  a  nega-  tings,  and  other  facilities  as  set  forth  vanced  pregnancy  an(!MSulls  sh^n  i* 
ive  test  for  brucellosis  made  in  labora-'  in  this  part:  Provided,  however.  That  shipped  only  in  separate  stalls.  Fk 
»ry  approved  for  the  purpose  by  the'  shipments  of  animals  to  points  in  nearby  cows  that  are  due  to  calve  en  route,  the 
director  of  Division  within  thirty  days  countries  involving  not  more  than  72  stalls  or-  pens  shall  be  not  less  than  S 
)rior  to  date  of  movement  from  the  State  hours  in  transit  shall  be  subject  only  to  by  8  feet  in  size  and  so  located  as  to  be 
>f  origin.  such  requirements  as  to  space,  ventila-  easily  accessible. 

§91.5  Inspection  and  certification  at  fittings, -feed,  and  water  supply  as  (2)  Calves  and  yearlings  may  be 

ha^nnrf  n/  fi-rnnrf  All  onimaic  nffprprf  fnr  the  Director  o^  Division  Shall  prescribe,  stowed  at  the  discretion  of  the  inspecta. 
j^Stion  to  any  fore^coum^  Such  owners  or  masters  shall  not  accept  (c)  Sheep,  goats,  and  swine.  Space 

3e  inspected  by  a  Department  veteri-  for  transportation  uny  animal  that  in  the  for  these  animals  shall  be  not  less  thu 
aarian  at  the  port  of  export,  and  if  upon  iudgment  of  the  inspector  is  in  an  unfit  3  feet  in  height.  For  each  animal  the 
mch  inspection,  and  examination  of  the  c®ndition  to  withstand  the  rigors  of  such  space  provided  shall  ^  at  least  1  f^ 
rpnnirprt  iinripr  8  Qi  4  «!n.id  transportation.  greater  in  length  and  breadth  than  the 

inimals  are  found  to  be  free  froii  evi-  §  91.9  Headropes  and  halters.  Hal-  with  a  50.percent  incm. 

ience  of  communicable  disease  and  ex-  ters,  ropes,  or  other  suitable  equipment  ^vanced  pregmnqf 

posure  thereto,  the  export  certificate,  satisfactory  to  the  inspector  shall  be  pro-  pouble-deck  pens  shall  not  exceed  20  x  I 
issued  by  the  said  Department  veteri-  vided  for  the  handling  and  tying  of  ^®®^  ^ 

aarian  to  accompany  the  animals  from  horses  and  cattle.  ^  stowed  at  the  discretion  of  tb 

the  port  of  export,  shall  contain  a  state-  e  _ _ _ t..  z.  mspector. 

ment  to  that  effect:  Provided,  hotoerer,  g Jemed  in  §  91  8  sS  on  v^S'el^fo?  §  portable  stall 

That  inspection  and  certification  at  the  ^  J  of  animals  ?hall  be  Animals  may  be  carried  in  crates  or  port 

port  of  export  shaU  not  be  required  in  animals  shall  be 

the  case  of  animals  offered  for  exporta-  «  .  •  ments  of  §  91.10  and  are  so  construct* 

toe  Sto^^lzS'd  w'  no  toan  6?^Vtach°eflro“  “  “t  and  securi»  i 

ports  along  the  United  States  land  bor-  bpams  ovprhpad  to  floor  nnflprfoot  crates  and  portable  stalls  shall  1 

ders  designated  in  §  91.3,  if  the  certifi-  and  sM  b^  S  iSst  8  feet  in  denth  eQUiPPed  f®r  the  feeding  and  watering! 

o?*®enrr^'^brfynl~%'rri  «Pt  tha^Vn  ipprov\'“f‘ ^  »>?e  animala  carried  therein  ao^l. 

or  endorsed  by  a  Department  veteri-  .  ..  „  .  .  ,  ^  .  ,,  ^  placed  on  exposed  decks  the  roiOT 

narian,  specifically  authorized  by  the  Di-  ®®,  ^  same  shall  conform  with  the  requir 

rector  of  Division  for  the  purpose,  in  SI  nS^^tLn  f eft^ide  “®*^^  ®^  §  ^1.22.  Crates  and  portal 

compUance  with  procedures  of  inspection  ®®  ^®y®^  2  /z  f^t  ^de^  Not  less  ^  subject  in  all  cases  to  t 

specified  by  the  Division  to  guard  against  horsT  in  nen  Si^for  evf?v  approval  of  the  inspector  at  the  port 

tounS^“^“'’“  fa“g“oi^'?SSe“h‘S?'bra™^^^  embarkaUon.  • 

square  feet.  §  91.12  Hatches,  (a)  Hatches  abc 

§  91.6  Disinfection  of  cars  and  other  (1)  Subject  to  the  approval  "of  the  in-  animals  shall  be  kept  clear  at  all  tim 
conveyances.  No  animals  intended  for  spector  as  many  as  four  horses,  or  as  no  feed  for  the  animals  or  freight  (rf  a 
export  to  a  foreign  country  shall  be  many  as  seven  horses  weighing  not  more  kind  being  placed  thereon, 
transported  in  cars  or  other  conveyances  than  500  pounds  each,  may  be  shipped  in  (b)  Animals  may  be  placed  on  hatd 
which  have  been  used  in  the  transporta-  pens  not  less  than  10  by  8  feet  in  size-,  on  exposed  decks,  but  the  pens  or  sU 
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through  the  plate,  joint,  and  stanchion  (b)  Sheep,  goats,  and  swine.  Pens  for 
and  securely  fastened  vdth  a  nut.  All  these  animals  shall  have  feed  troughs  not 
breast  boards  shall  have  1"  holes  bored  less  than  8  inches  wide  and  proper  re- 
through  them  at  proper  distances  for  ceptacles  for  watering.  Pens  for  sheep 
tying  animals.  Breast  boards  shall  be  and  goats  should  also  have  ample  hay 
provided  with  removable  sections  in  or-  racks  suitable  for  these  animals, 
der  that  animals  may  be  loaded  into  and 
removed  from  stalls  and  pens.  All  stalls 
and  pens  shall  be  provided  with  foot 
boards  of  not  less  than  2"  x  10"  lumber 
securely  nailed  or  bolted  to  stanchions. 

(b)  Sheeps,  goats,  and  swine.  Front 
boards  shall  be  of  not  less  than  1"  x  6" 
pieces  appropriately  spaced  and  extend¬ 
ing  to  the  proper  height  for  these  spe¬ 
cies  of  animals.  Provision  shall  be  made 
for  removing  a  section  of  front  boards 
to  allow  entry  of  animals  into  pens  and 
removal  therefrom. 

§  91.27  Rump  hoards — (a)  Horses 
and  cattle.  Rump  boards  shall  form  a 
solid  wall  at  least  4  feet  6  inches  high 
and  shall  be  of  lumber  not  less  than 
IVa”  thick  if  tended  and  grooved  or 
2"  if  square-edged.  Where  deck  is  clear 
of  obstructions  rump  boards  may  be  set 
on  inside  of  rail  stanchions.  When  this 
is  not  possible,  sections  so  affected  may 
be  brought  forward  to  clear  such  ob¬ 
structions  and  shall  be  fastened  to  stan¬ 
chions  provided  for  this  purpose.  In 
lower  decks,  where  ship’s  construction  so 
Justifies,  rump  boards  may  be  affixed  to 
2"  X  6"  wooden  pieces  set  the  same  as 
prescribed  for  stanchions.  Rump  gg  2 
boards  may  be  formed  by  filling  spaces  92.3 
between  cargo  battens.  Rump  boards  in 
stalls  or  pens  built  alongside  hatches  02.4 
need  be  carried  down  only  to  line  of 
coaming.  82.5 

(b)  Sheep,  goats,  and  swine.  Pens 
for  these  animals  on  all  exposed  decks  ^  2 
shall  be  provided  with  rump  boards  of 
the  specified  size  built  to  a  height  of  2  02.8 
feet  6  inches.  92.9 

92  1 

§  91.28  Division  hoards — (a)  Horses 
and  cattle.  Division  boards  shall  be  92.1 
used  to  separate  all  stalls  and  pens  and  92.1 
to  close  the  sides  of  same  at  the  ends  of 
rows.  They  shall  be  used  in  sets  of  four  82.1 
boards  of  2"  x  10"  dressed  lumber  sepa¬ 
rated  by  3 -inch  spacers,  shall  extend  '1 
from  the  rump  boards  to  the  inboard  92  1 
stanchions,  and  shall  be  fitted  into  ap¬ 
propriate  channels  or  slots  at  both  ends  92.1 
in  a  manner  that  will  permit  their  ready 
removal  82.1 

(b)  Sheep,  goats,  and  swine.  Divi¬ 
sion  boards  and  those  forming  ends  of  921 
pens  shall  be  the  same  as  prescribed  for 
front  boards  for  these  animals  in  §  91.26. 

S2J2 

§  91.29  Troughs  and  hayracks.  All  92.2 
stalls  and  pens  shall  be  equipped  with  92!2 
proper  troughs  for  feeding  animals  as  92.2 
provided  in  this  section.  Racks  or  nets 
furnished  for  feeding  hay  shall  be  of  a  82.2 
t3q)e  acceptable  to  the  inspector. 

(a)  Horses  and  cattle.  Troughs  may 
be  of  metal  or  wood  either  removable  or  o 
fixed.  The  space  between  the  first  foot- 
lock  and  the  footboard  may  be  utilized  92.2 
for  feeding  cattle  provided  a  2"  x  4" 
piece  Is  affixed  along  the  top  surface  of  82.2 
said  footlock  so  that  it,  together  with  the 
footboard  and  the  battens,  will  form  an 
enclosure.  When  wooden  troughs  are  92^ 
used  an  adequate  supply  of  buckets  shall 
be  provided  for  the  proper  watering  of  92.a 
the  animals. 


MZXIOO 

Sec. 

92.32  Declaration  of  purpose. 

92.33  Inspection  at  port  of  entry 

92.34  Detention  at  port  of  entry  and 

of  quarantine.  8«Mdi 

92.35  Cattle  from  Mexico. 

92.36  Sheep  and  goats  and  wild  rumin^a. 

from  Mexico. 

92.37  Swine  from  Mexico.  - 

92.38  Poultry  from  Mexico. 

92.39  Horses  from  Mexico. 

92.40  Animals  for  immediate  alaughtar 

Authority:  §§  92.1  to  92.40  issued 
secs.  6.  7.  8,  10,  26  Stat.  416,  as  amended^ 
sec.  2,  32  Stat.  792,  as  amended,  sec  sos  tl 
stat.  as  ampnHpri*  1Q  rr  a  — 


Part  92 — Importation' of  Certain  Ani¬ 
mals  AND  Poultry  and  Certain  Animal 
AND  Poultry  Products 

general  provisions 


(k)  Accredited  areas.  Areas  in  Cu^ 
ada  in  which  the  percentage  at  catUeis* 
fected  with  tuberculosis  is  officially  d^ 
dared  by  the  Canadian  Government  to 
be  less  than  one-half  of  1  percei^ 

(l)  Restricted  areas.  Areas  in  Can* 
ada  that  are  in  process  of  becoming  m* 
credited  as  defined  in  paragrjQ;di  (k)  d 
this  section. 

(m)  Recognized  slaughtering  center. 
Any  point  where  slaughtering  operation 
are  regularly  carried  on  and  where  Fed¬ 
eral,  State,  or  local  inspection  approved 
by  the  Division,  is  maintained. 

(n)  Immediate  slaughter.  Consign¬ 
ment  from  the  port  of  entry  to  somere^ 
ognized  slaughtering  center  and  slamb' 
ter  thereat  within  2  weeks  from  the  dtii 
of  entry. 

(o)  Communicable  disease.  Anyeoo- 
tagious,  infectious,  or  comTTninVaMi 
disease  of  domestic  livestock,  poultry  or 
other  animals. 

(p)  Fever  tick.  Boophilus  annidi- 
tus,  including,  but  not  limited  to,  thevip 
rieties  Americana  and  Australis. 

(q)  Permitted  dip.  A  dip  permittd 
by  the  Division  to  be  used  in  the  ofiWil 
dipping  of  cattle  and  horses  for  fefS 
ticks  and  for  dipping  cattle  and  die# 
for  scabies. 
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Brucellosis-certified  areas.  Areas 
ranada  in  which  the  percentage  of 
^fH^affected  with  brucellosis  has  been 
determined  by  the  Canadian 
S^ent  not  to  exceed  one  percent 
V  percentage  of  herds  m  which 
SS-pUosis  is  present  has  been  similarly 
K^Si  not  to  exceed  five  percent. 

M  western  provinces  of  Canada. 
w^toba,  Saskatchewan,  Alberta  and 
British  Columbia. 

192.2  General  prohibition.  No  ani- 
msl  or  product  subject  to  the  provisions 
part  shall  be  imported  or  brought 
intothe United  States  except  in  accord- 
Sice  with  the  provisions  of  this  part  and 
Srt  94  of  this  subchapter;  nor  shall  any 
sMh  animal  or  product  be  handled  or 
moved  after  physical  entry  into  the 
United  States  and  before  final  release 
from  quarantine  or  any  other  form  of 
governmental  detention  except  in  com¬ 
pliance  with  such  regulations:  Provided, 
hoaever,  That  the  provisions  of  this  sec¬ 
tion,  §§92.3  through  92.5,  92.7  through 
92  9,  92.11  through  92.13,  92.15,  and  92.16 
ghaU  not  apply  to  importations  of  poul¬ 
try  into  the  United  States  Virgin  Islands. 


§92.3  Ports  designated  for  the  im¬ 
portation  of  animals — (a)  Ocean  ports. 
The  following  ports  are  hereby  desig¬ 
nated  as  quarantine  stations  and  all 
fnimftia  shall  be  entered  through  said 
stations,  except  as  provided  in  para¬ 
graphs  (b),  (c),  and  (d)  of  this  section, 
viz:  Boston,  Massachusetts;  New  York, 
New  York;  Baltimore,  Maryland;  Jack- 
sonvillerYdiami,  and  Tampa,  Florida; 
San  Juan,  Puerto  Rico;  New  Orleans, 
Louisiana;  Galveston,  Texas;  San  Diego, 
Los  Angeles,  and  San  Francisco,  Cali¬ 
fornia;  Portland,  Oregon;  Tacoma  and 
Seattle,  Washington;  .  and  Honolulu, 
Hawaii. 

(b)  Canadian  border  ports.  The  fol¬ 
lowing  ports  in  addition  to  those  speci¬ 
fied  in  paragraph  (a)  of  this  section  are 
designated  as  quarantine  stations  for 
the  entry  of  animals  from  Canada: 
Eastport,  Calais,  Vanceboro,  Houlton, 
Monticello,  Bridgewater,  Fort  Fairfield, 
Limestone,  Van  Buren,  Madawaska,  Fort 
Kent,  Jackman  and  Holeb,  Maine; 
Beecher  Falls  (Canaan),  Island  Pond, 
Derby  Line,  North  Troy,  Newport,  Rich- 
ford,  St.  Albans.  Highgate  Springs,  and 
Alburg,  Vermont;  Rouses  Pojnt,  Mooers 
Junction,  Chateaugay,  Malone,  Port 
Covington,  Hogansburg,  Rooseveltown, 
Waddington,  Ogdensburg,  Morristown, 
Alexandria  Bay,  Charlotte,  Niagara  Falls, 
and  Buffalo,  New  York;  Detroit,  Port 
Huron,  and  Sault  Ste.  Marie,  Michigan; 
Noyes,  Minnesota;  Pembina  and  Portal. 
North  Dakota;  Sweetgrass,  Montana; 
Eastport  and  Porthill,  Idaho;  Spokane, 
Uurier,  Oroville,  Nighthawk,  Sumas, 
Blaine,  and  Lynden,  Washington;  and 
Juneau  and  Skagway,  Alaska. 

(c)  Mexican  border  ports.  The  fol¬ 
lowing  ports  in  addition  to  those  speci¬ 
fied  in  paragraph  (a)  of  this  section  are 
designated  as  quarantine  stations  for 
the  entry  of  animals  from  Mexico: 
Brownsville,  Hidalgo.  Rio  Qrande  City, 
Roma,  Laredo,  Eagle  Pass,  Del  Rio,  Pre¬ 
sidio,  and  El  Paso,  Texas;  Douglas,  Naco, 
snd  Nogales,  Arizona;  and  Calexico  and 
San  Ysidro,  California. 


(d)  Special  ports.  Charlotte  Amalie, 
St.  Thomas,  and  Christiansted,  St.  Croix, 
in  the  United  States  Virgin  Islands,  are 
hereby  designated  as  quarantine  stations 
for  the  entry  of  rmninants  and  swine 
from  the  British  Virgin  Islands  into  the 
United  States  Virgin  Islands  for  imme¬ 
diate  slaughter. 

(e)  Designation  of  other  ports.  The 
Secretary  of  the  Treasury  has  approved 
the  designation  as  quarantine  stations 
of  the  ports  specified  in  this  section.  In 
special  cases  other  ports  may  be  desig¬ 
nated  as  quarantine  stations  under  this 
section  by  the  Director  of  Division  with 
the  concurrence  of  the  Secretary  of  the 
Treasury. 

§  92.4  Import  permits  for. ruminants, 
swine,  and  poultry  and  for  animal  se¬ 
men — (a)  Ruminants,  swine,  and  poul¬ 
try.  For  ruminants,  swine,  and  poultry 
intended  for  importation  from  any  part 
of  the  world  except  Canada  and  except 
as  provided  in  §§  92.27  -and  92.31,  the 
importer  shall  first  obtain  from  the 
Division  a  permit  in  two  sections.  One 
section^will  be  for  presentation  to  the 
American  Consul  in  the  district  which 
includes  the  port  of  shipment  and  the 
other  for  presentation  to  the  collector  of 
customs  at  the  port  of  entry  specified 
therein.  The  animals  will  be  received 
at  the  specified  port  on  the  date  pre¬ 
scribed  for  their  arrival  or  at  any  time 
during  3  weeks  immediately  following, 
after  which  time  the  permit  shall  be 
void.  Animals  will  not  be  eligible  for 
entry  if  shipped  from  any  foreign  port 
other  than  designated  in  the  permit. 

(b)  Animal  semen.  (1)  No  animal  se¬ 
men  may  be  imported  from  any  part  of 
the  world  unless  the  Importer  first  ob¬ 
tains  a  permit  from  the  Division.  How¬ 
ever,  the  Director  of  Division,  when  he 
finds  that  such  action  may  be  taken 
without  endangering  the  livestock  indus¬ 
try  of  the  United  States,  may  authorize 
the  importation  of  animal  semen  from 
Canada  without  such  permit.  No  permit 
will  be  issued  for  the  importation  of  se¬ 
men  derived  from  domestic  ruminants 
or  swine  in  any  country  where  foot-and- 
mouth  disease  or  rinderpest  has  been 
determined  to  exist. 

(2)  The  permit  will  be  in  two  sections, 
one  for  presentation  to  the  American 
Consul  in  the  district  which  Includes  the 
port  of  shipment  and  the  other  for  pres¬ 
entation  to  the  collector  of  customs  at 
the  port  of  entry  specified  therein.  The 
semen  will  be  received  at  the  specified 
port  on  the  date  prescribed  for  its  ar¬ 
rival  or  at  any  time  during  three  weeks 
immediately  following,  after  which  time 
the  permit  shall  be  void. 

(c)  Wild  ruminants  and  wild  swine 
from  countries  where  foot-and-mouth 
disease  or  rinderpest  exists.  (1)  Wild 
ruminants  and  wild  swine  originating  in 
the  countries  designated  in  Part  94  of 
this  subchapter  as^  countries  in  which 
foot-and-mouth  disease-  or  rinderpest 
exists  may  be  carriers  of  such  diseases 
even  though  the  animals  do  not  show 
clinical  evidence  of  the  diseases.  In 
view  of  these  circumstances  and  in  order 
to  prevent  the  introduction  and  dissem¬ 
ination  of  foot-and-mouth  disease  or 
rinderpest  and  protect  the  livestock  of 
the  United  States,  permits  for  the  im¬ 


portation  of  wild  ruminants,  such  as,  but 
not  limited  to.  giraffes,  deer  and  ante¬ 
lopes,  and  of  wild  swine,  will  be  issued 
only  if  such  animals  are  intended  for 
exhibition  purposes  in  a  zoological  park 
previously  approved  by  the  Director  of 
Division  in  accordance  with  the  stand¬ 
ards  specified  in  subparagraph  (2)  of 
this  paragraph  and  if  the  operator  of 
such  approved  zoological  park  and  the 
importer,  if  such  operator  and  importer 
are  different  parties,  have  entered  into 
the  agreement  set  forth  in  subparagraph 
(3)  of  this  paragraph  with  the  Division 
for  the  maintenance  and  handling  of 
such  wild  ruminants  and  wild -swine  in 
the  manner  specified  in  the  agreement  to 
prevent  the  introduction  and  dissemina¬ 
tion  of  communicable  diseases.  For  pur¬ 
poses  o*f  this  paragraph  “zoological 
park"  means  a  zoo.  park  or  other  place 
maintained  for  the  exhibition  of  live 
animals  for  recreational  or  educational 
purposes.  The  New  York  port  of  entry 
is  the  only  port  at  which  facilities  are 
available  which  are  adequate  for  the 
quarantining  of  wild  ruminants  and  wild 
swine.  Accordingly,  permits  issued  for 
the  importation  of  such  wild  animals  will 
require  that  the  animals  be  imported 
through  the  port  of  New^ork  and  quar¬ 
antined  at  that  port.  The  Director  of 
Division  may  cancel  such  a  permit  when 
he  finds  that  any  provision  of  this  section 
or  any  other  provision  of  the  regulations 
has  not  been  or  is  not  being  complied 
with. 

(2)  Approval  of  a  zoological  park  for 
the  receipt  and  maintenance  of  imported 
animals  as  described  in  this  paragraph, 
shall  be  on  the  basis  of  an  inspection, 
by  an  authorized  representative  of  the 
Department,  of  the  physical  facilities 
of  the  establishment  and  its  methods  of 
operation.  Standards  fop  acceptable 
physical  facilities  shall  include  satisfac¬ 
tory  pens,  cages  or  enclosures  in  which 
the  animals  can  be  maintained  so  as  not 
to  be  in  contact  with  the  general  public 
and  free  from  contact  with  domestic 
livestock;  natural  or  established  drain¬ 
age  from  the  zoological  park  which  will 
avoid  contamination  of  land  areas  where 
domestic  livestock  are  kept  or  with  which 

.  domestic  livestock  may  otherwise  come 
in  contact;  provision  for  the  disposition 
of  manure,  other  wastes,  and  dead  rumi¬ 
nants  and  swine  within  the  zoological 
park;  and  other  reasonable  facilities  con¬ 
sidered  necessary  to  prevent  the  dis¬ 
semination  of  diseases  from  the  zoologi- 
-  cal  park.  The  operator  of  the  zoological 
park  shall  have  available  the  services 
of  a  full-time  or  part-time  veterinarian, 
or  a  veterinarian  on  a  retainer  basis,  who 
shall  make  periodic  examinations  of  all 
animals  maintained  at  the  zoological 
park  for  evidence  of  disease;  who  shall 
make  a  post-mortem  examination  of 
each  animal  that  dies;  and  who  shall 
make  a  prompt  report  of  suspected  cases 
of  contagious  or  communicable  diseases 
to  appropriate  state  or  federal  livestock 
sanitary  officials. 

(3)  Prior  to  the  issuance  of  an  import 
permit  under  this  section,  the  operator 
of  the  approved  zoological  park  to  which 
the  animals  are  to  be  consigned,  and  the 
importer  of  the  animals,  if  such  operator 
and  importer  are  different  parties,  shall 
execute  an  agreement  covering  each 
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animal  or  group  of  animals  for  which  the 
import  permit  is  requested.  The  agree¬ 
ment  shall  be  in  the  following  form: 

Agresicxmt  for  the  Importation,  Qxjaban. 

TINS  AND  Exhibition  or  Certain  Whj) 

Ruminants  and  Wild  Swinb 

_ _ _ _  operator(s)  of  the  zoologi¬ 
cal  park  known  as _ located  at 

(Name) 

_ ,  and _ hereby 

(City  and  state)  (Importer) 

request  a  permit  lor  the  Importation  of 

_ for  exhibition 

(Number  and  kinds  of  animals) 
purposes  at  the  said  zoological  park,  said 
animals  originating  in  a  coimtry  where  foot- 
and-mouth  disease  or  rinderpest  exists  and 
being  subject  to  restrictions  under  regula¬ 
tions  contained  in  Part  92,  Title  9,  Code  of 
Federal  Regulations. 

In  making  this  request.  It  Is  understood 
and  agreed  that: 

1.  The  animals  for  which  an  import  permit 
Is  requested  will  be  held  in  isolation  at  a 
port  of  embarkation  in  the  country  of  origin, 
approved  by  the  Director  of  Division  as  a 
port  having  facilities  which  are  adequate  for 
maintaining  wild  animals  in  isolation  from 
all  other  animals  and  having  veterinary  su¬ 
pervision  by  officials  of  the  country  of  origin 
of  the  animals.  Suck  animals  will  be  held 
In  such  isolation  for  not  less  than  60  days 
under  the  superviston  of  the  veterinary  serv¬ 
ice  of  that  country  to  determine  whether  the 
animals  show  any  clinical  evidence  of  foot- 
and-mouth  disease,  rinderpest,  or  other  com¬ 
municable  disease  and  to  assure  that  the 
animals  will  not  have  been  exposed  to  such 
a  disease  within  the  60  days  next  before  their 
exportation  from  that  country. 

2.  Shipment  will  be  made  direct  from  such 
port  of  embarkation  to  the  port  of  New  York 
as  the  port  of  bntry  in  this  coimtry.  If  ship¬ 
ment  is  made  by  ocean  vessel  the  animals 
will  not  be  unloaded -in  any  foreign  port  en 
route.  If  shipment  is  made  by  air,  the  ani¬ 
mals  will  not  be  unloaded  at  any  port  or 
other  place  of  landing  except  at  a  port  ap¬ 
proved  by  the  Director  of  Division  as  a  port 
not  located  in  a  coimtry  where  rinderpest  or 
foot-and-mouth  disease  exists  or  as  a  port 
In  such  a  country  having  facilities  and  in¬ 
spection  adequate  for  maintaining  wild  ani¬ 
mals  in  isolation  from  all  other  animals. 

3.  No  ruminants  or  swine  will  be  aboard 
the  transporting  vehicle,  vessel  or  aircraft 
except  those  for  which  an  import  permit  has 
been  issued. 

4.  The  animals  will  be  quarantined  for  not 
lessr  than  30  days  in  the  Department’s  Ani¬ 
mal  Quarantine  Station  In  Clifton,  New 
Jersey. 

6.  Upon  release  from  quarantine  the  ani¬ 
mals  will  be  delivered  to  the  zoological  park 
named  In  this  agreement  to  become  the  prop¬ 
erty  of  the  park  and  they  will  not  be  sold, 
exchanged  or  removed  from  the  premises 
without  the  prior  consent  of  the  Animal  In¬ 
spection  and  Quarantine  Division. 


(Signature  of  Importer) 
Subscribed  and  sworn  to  before  me  this 
.1 _ day  of _ _  19 _ _ 


(Title  or  designation) 


(Name  of  zoological  park) 

By  . . - . 

(Signature  of  officer  of 
zoological  park) 


(Title  of  officer) 

Subscribed  and  sworn  to  before  me  this 
_ day  of _ _  19-... 


(Title  or  designation) 

8  92.5  Certificate  for  ruminants, 
surine,  and  poultry — (a)  Ruminants  and 
swine.  (1)  All  ruminants  and  swine  of¬ 


fered,  for  importation  from’  any  part  of 
the  world  except  as  provided  in  §§  92.20,' 
92.21,  92.22,  92.28,  92.29.  92.35.  92.36, 
92.37,  and  92.40  shall  be  accompanied  by 
a  certificate  of  a  salaried  veterinary  of¬ 
ficer  of  the  national  government  of  the 
country  of  origin  stating  that  such  ani¬ 
mals  have  been  kept  in  said  country  at 
least  60  days  immediately  preceding  the 
date  of  movement  therefrom  and  that 
said  country  during  such  period  has  been 
entirely  free  from  foot-and-mouth  dis¬ 
ease.  rinderpest,  contagious  pleuro¬ 
pneumonia,  and  surra:  Provided,  how~ 
ever.  That  certificates  for  wild  ruminants 
or  wild  swine  for  exhibition  purposes 
need  specify  freedom  from  the  said  dis¬ 
eases  of  the  district  of  origin  only:  And 
provided  further.  That  in  the  case  of 
sheep,  goats,  and  swine  the  certificate,  as 
far  as  it  relates  to  contagious  pleuro¬ 
pneumonia.  may  specify  freedom  from 
such  disease  of  the  district  of  origin  only. 
For  domestic  swine  the  certificate  shall 
also  show  that  for  60  days  immediately 
preceding  the  date  of  movement  from 
the  premises  of  origin  no  hog  cholera, 
swine  plague,  or  erysipelas  has  existed 
on  such  premises  or  on  adjoining  prem¬ 
ises. 

(2)  The  certificate  accompansdng 
sheep  and  goats  offered  for  importation 
from  any  part  of  the  world,  except  as 
provided  in  §§  92.21,  92.28,  and  92.36, 
shall,  in  addition  to  the  statements  re¬ 
quired  by  subparagraph  (1)  of  this  para¬ 
graph,  state:  (i)  That  the  said  salaried 
veterinary  officer  has  inspected  such 
sheep  and  goats  on  the  premises  of 
origin  and  found  them  free  of  evidence 
of  the  disease  known  as  scrapie,  and  of 
any  other  communicable  disease;  (ii) 
that,  as  far  as  it  has  been  possible  to 
determine,  such  animals  have  not  been 
exposed  to  any  such  disease  dmdng  the 
preceding  60  days;  (iii)  that,  as  far  as 
can  be  determined,  the  disease  known 
as  scrapie  has  not  existed  in  any  dis¬ 
trict  in  which  such  sheep  or  goats  were 
located  during  the  three  years  immedi¬ 
ately  prior  to  shipment  to  the  United 
States;  and  (iv)  that  each  of  such  ani¬ 
mals  is  not  the  progeny  of  a  sire  or  dam 
that  has  been  affected  with  scrapie. 

(3)  If  ruminants  or  swine  are  unac¬ 
companied  by  the  certificate  as  required 
by  subparagraphs  (1)  and  (2)  of  this 
paragraph,  or  if  such  animals  are  found 
upon  inspection  at  the  port  of  entry  to 
be  affected  with  a  communicable  disease 
or  to  have  been  exposed  thereto,  they 
shall  be  refused  entry  and  shall  be  han¬ 
dled  thereafter  in  accordance  with  the 
provisions  of  section  8  of  the  act  of 
August  30,  1890  (26  Stat.  416;  21  U.  S.  C. 
103),  or  quarantined,  or  otherwise  dis¬ 
posed  of  as  the  Director  of  Division  may 
direct. 

(b)  Poultry.  All  poultry,  except  eggs 
for  hatching,  offered  for  importation 
from  any  country  of  the  world  except 
as  provided  in  §§  92.26,  92.38,  and  92.40, 
shall  be  accompanied  by  a  certificate  of 
a  salaried  veterinary  officer  of  the  na¬ 
tional  government  of  the  country  of 
origin  stating  that  such  poultry  and 
their  fiock  or  flocks  of  origin  were  in¬ 
spected  on  the  premises  of  origin  im¬ 
mediately  before  the  date  of  movement 
from  such  country  and  that  they  were 
then  found  to  be  free  of  evidence  of  pul- 


lorum  disease  (bacillary  white  dlanhMi 
and  other  communicable  diseaaei*  ^ 
ttiat,  as  far  as  it  has  been 
determine,  they  were  not  exp<SStoto 
such  disease  common  to  poultry 
the  60  days  immediately  precedta*^ 
date  of  such  movement.  Certifl«i|e*(oI 
such  poultry  60  days  of  age  or  older 
also  state  that  the  poultry  have 
kept  in  the  coimtry  from  which thejto 
offered  for  importation  for  at  least  M 
days  immediately  preceding  the  date? 
movement  therefrom  and  that,  as  ter  m 
it  has  been  possible  to  determise,  ^ 
case  of  European  fowl  pest  (fowlpl^^ 
or  Newcastle  disease  (avian 
phalitis)  occurred  in  the  locality  cr 
localities  where  the  poultry  woekent 
during  such  period.  All  eggs  for 
Ing  offered  for  importation  froa  sm 
part  of  the  world  except  as  provide^ 

88  92.26  and  92.38  shall  be  accompaoisl' 
by  a  certificate  of  a  salaried  veteriiun 
officer  of  the  national  government  o{  tbe 
country  of  origin  stating  that  the  flock 
or  flocks  of  origin  were  found  upon  in. 
spection  to  be  free  from  evidence  of  pq1> 
Iqyum  disease  (bacillary  white  diarrhea) 
and  other  communicable  disease  and 
that  as  far  as  it  has  been  possihle  to 
determine  such  fiock  or  flocks  were  not 
exposed  to  any  such  disease  common  to 
poultry  during  the  preceding  60  daya 

8  22.6  Diagnostic  tests— (si)  TtHm. 
cul^is  and  brucellosis  tests  of  cotfli 
Except  as  provided  in  88  92.20  and  9131 
(b)  and  (c)  all  cattle  offered  for  impcma* 
tion  from  any  part  of  the  world,  excqit 
for  immediate  slaughter,  shall'he  accoia* 
panied  by  a  satisfactory  certificate  of  a 
salaried  veterinary  officer  of  the  nattonal 
government  of  the  country  of  origin 
showing  that  the  animals  have  bea 
tested  for  tuberciilosis  and  bnioellodi 
with  negative  results  within  30  days  of 
the  date  of  their  exportation:  ProvUei, 
That  the  brucellosis  test  will  not  be  re¬ 
quired  for  steers,  spayed  heifers,  at  anj 
cattle  less  than  6  months  old.  The  said 
certificate  shall  give  the  dates  and  places 
of  testing,  names  of  the  consignor  uod 
consignee,  and  a  description  of  the  catUk 
with  breed,  ages,  and  markings. 

(b)  Tuberculosis  and  brucellosis  teds 
of  goats.  Except  as  provided- in  88  9121 
and  92.36  (b) ,  all  goats  offered  for  im¬ 
portation.  except  for  Immedlata 
slaughter,  shall  be  accompanied  by  a 
satisfactory  certificate  of  a  salaried  vet¬ 
erinary  officer  of  the  national  govern¬ 
ment  of  the  country  of  origin  showing 
that  the  animals  have  been  tested  for 
‘  tuberculosis  and  brucellosis  with  nega¬ 
tive  results  within  30  days  of  the  date  o! 
their  exportation.  The  said  certiflcati 
shall  give  the  dates  and  places  of  testtni, 
method  of  testing,  names  of  consignor 
and  consignee,  and  a  description  oi  the 
animals,  including  breed,  ages,  markinn 
and  tattoo  and  eartag  numbers. 

'  (c)  Further  tests  during  guarasXtSA. 
Animals  that  have  been  tes^  as  pre¬ 
scribed  in  the  paragraphs  (a)  and  (b)  of 
this  section  and  that  are  subject  to  qov- 
antine  at  the  port  of  entry  as  providedli  j 
8  92.11,  shall  be  retested  duriiig  the  lad 
10  days  of  the  quarantine  period  under 
the  supervision  of  a  veterinary  iiug)eclor. 
by  one  or  more  of  the  methods  approw* 
by  the  Director  of  Division. 
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Tuesday,  Decemoer 

•  Ml  Presentation  of  papers  to  col- 
.  JS- 0/  customs.  The  certificates  and 
wuired  by  the  regxfiations  in 
fSfSrt  SaU  be  presented  by  the  im- 
to  the  collector  of  customs  at  the 
J^of  entry  upon  arrival  of  the  animals 

such  port. 

1 02  8  Inspection  at  the  port  of  entry. 

*Jctlon  shall  be  made  at  the  port  of 

^;^allhoKes.i - 

poultry  offered  foi  — .  - 

i  4k  A  nrm  _ 

1sMj4.T2.25,’  92.30,  and  92.33, 
ia  the  Director  of  Division,  when  he 
SS  that  such  action  may  be  taken 
Shout  endangering  the  poultry  indus- 
Jy  of  the  United  States.  may  waive  in¬ 
spection  1 


wise  employed  in  the  transportation  of 
animals  or  their  fresh  products.  When 
movement  of  the  aforesaid  animals  upon 
or  across  a  public  highway  is  unavoid¬ 
able.  it  shall  be  under  such  careful 
supervision  and  restrictions  as  the  in¬ 
spector  in  charge  at  the  port  of  entry 
and  the  local  authorities  may  direct. 

^  _ _  S  9*2.11  Periods  of  quarantine — (a) 

ruminants,  swine,  and  Cattle.  (1)  Cattle  imported  from  any 
for  importation  from  any  part  of  the  world  except  Canada,  coun- 
‘^^^wo'rld,  except  as  provided  in  tries  of  Central  America  and  the  West 
|J4.  92.25,  92.30,  and  92.33.  How-  Indies,  and  Mexico  shall  be  quarantined 

‘  ‘  for  not  less  than  30  days,  counting  from 

the  date  of  arrival  at  the  port  of  entry. 
(2)  Cattle  imported  from  Canada, 

_ _  countries  of  Central  America  and  the 

J«n^at”the  port  of  entry  or  provide  West  Indies,  and  Mexico  shall  be  subject 
for  ^^pecWon  at  some  other  point  with  to  the  provisions  of  §§  92.20,  92.28,  92.34, 
Lmect  to  importations  from  Canada  of  and  92.35,  respectively. 

^sfor  hatching,  newly  hatched  poultry.  (b)  Other  ruminants  and  swine.  (1) 
Sd  poultry  consigned  for  immediate  Swine  and  ruminants  other  than  cattle 
•laughter.  All  animals  found  to  be  free  imported  from  any  part  of  the  world 
from  communicable  disease  and  not  to  except  Canada,  countries  of  Central 
have  been  exposed  thereto  within  60  days  America  and  the  West  Infiies,  and 
uriorto  the  offer  for  importation  shall  be  Mexico  shall  be  quarantined  for  not  less 
achnltted  subject  to  the  other  provisions  than  15  days,  counting  from  the  date  of 
In  this  part.  Animals  found  to  be  af-  arrival  at  the  port  of  entry.  During 
fected  with  a  communicable  disease  or  to  their  quarantine,  wild  nuninants  and 
have  been  exposed  thereto  within  60  days  wild  swine  shall  be  subject  to  such  in- 
nrior  to  the  offer  for  importation  shall  be  spections,  disinfection,  blood  tests,  or 
rofu^  entry,  except  as  provided  in  other  tests  as  may  be  required  by  the 
192  28  (c).  Ruminants  and  swine  re-  Director  of  Division  to  determine  their 
fused  entry  shall  be  handled  thereafter  freedom  from  disease  and  the  infection 
In  accordance  with  the  provisions  of  sec-  of  disease. 

tion  8  of  the  act  of  August  30,  1890  (26  (2)  Sheep  and  goats,  and  swine  im- 

Stat.416;  21 U.  S.  C.  103) ,  or  quarantined  ported  from  Canada  shall  be  subject  to 
or  otherwise  disposed  of  as  the  Director  the  provisions  of  §§  92.21  and  92.22,  re- 
of  Division  may  direct.  Horses  and  poul-  spectively.  Ruminants  and  swine  im- 
try  refused  entry,  unless  exported  within  ported  from  countries  of  Central  America 
a  time  fixed  in  each  case  by  the  Director  and  the  West  Indies  shall  be  subject  to 
of  Di^on,  shall  be  disposed  of  as  said  the  provisions  of  §§  92.28  and  92.29,  re*- 
Director  may  direct.  Such  portions  of  spectively.  Swine  and  ruminants  other 
the  faansporting  vessel,  and  of  its  cargo,  than  cattle  imported  from  Mexico  shall 
ar.  have  been  exposed  to  any  such  animals  he  subject  to  the  provisions  of  §§92.34, 
or  their  emanations  shall  be  disinfected  92.36,  and  92.37. 

in  such  manner  as  may  be  considered  (c)  Poultry.  Poultry  60  days  of  age 
necessary  by  the  inspector  in  charge  at  or  older  imported  from  any  part  of  the 
the  port  of  entry,  before  the  cargo  is  al-  world  except  Canada  and  except  as  pro- 
lowed  to  land.  vlded  in  §  92.34  (b)  shall  be  quarantined 

T  for  not  less  than  15  days,  counting  from 
accompanying  antmaU.  date  of  arrival  at  the  port  of  entry. 
Ho  Utter  or  manure,  fodder  or  other  aU-  During  their  quarantine,  such  poultry 
nor  any  equipm^t  anch  as  boxes,  ghall  be  subject  to  such  Inspections,  dis- 
Jitickets,  ropes,  chains,  blankets,  or  other  infections,  blood  tests  or  other  tests  as 
or  a^ut  animals  gov-  njay  be  required  by  the  Director  of  Divi- 
regulations  in  this  part.  sJqjj  determine  their  freedom  from 
m^  be  ^nded  from  any  conveyance  disease  or  the  infection  of  disease.  Any 
under  such  restrictions  as  the  in-  other  poultry  may  be  quarantined  at  the 

^“^"7  port  of  entry  for  such  period  as  the  Di- 
soau  (urect.  rector  of  Division  may  require. 

-192.10  Movement  from  conveyances  §  92.12  Feed  and  attendants  for  ani- 
2  and  in  quarantine,  (a)  Importers  of 

imported  ru-  animals  subject  to  quarantine  under  the 
or  swine  shall  be  cleaned  and  regulations  in  this  part  shall  arrange  for 
^wted  under  Division  supervision  their  care,  feed,  and  handling  from  the 
SS  a^als  time  of  unloading  at  the  port  of  entry  to 

unnecessarily  moved  over  the  time  of  release  from  quarantine.  At 
allowed  to  c(^e  in  ports  where  facilities  are  not  maintained 
by  the  Division,  importers  shall  provide 
conveyance  to  the  suitable  facilities  for  the  quarantine  of 
SJuf/.!  grounds  in  boats,  cars,  or  such  animals,  subject  in  all  cases  to  the 

inspe<^r  in  approval  of  the  inspector  in  charge  at 
nr  cars,  the  port  of  entry.  Each  owner,  or  his 

cleaned  and  agent,  shall  ^ve  satisfactory  assurance 
Division  sui^rvision  to  the  inspector  prior  to  the  time  ol 
riAr  quarantine  that  such  provision  will  be 

•r  11^  same.  The  railway  cars  made.  Owners  shall  keep  clean,  to  the 

K  used  shall  be  either  cars  reserved  for  satisfaction  of  such  inspector,  the  sheds 
•ols  exclusive  use  or  box  cars  not  other-  and  yards  occupied  by  their  ft.niTnA.i!< 
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If  for  any  cause  owners  of  animals  refuse 
or  neglect  to  arrange  for  their  care,  feed, 
and  handling,  the  service  may  be  fur¬ 
nished  by  the  Division  in  the  same  man¬ 
ner  as  though  the  owner,  or  his  agent, 
had  made  arrangements  for  such  service 
as  provided  by  paragraph  (b)  of  this  sec¬ 
tion,  or  the  animals  may  be  disposed  of 
as  the  Director  of  Division  may  direct. 

(b)  At  a  port  where  quarantine  facil¬ 
ities  are  maintained  by  the  Division,  the 
importer,  or  his  agent,  may  arrange  with 
the  inspector  in  charge  for  care,  feed,  and 
handling  of  animals  from  the  time  they 
arrive  at  the  quarantine  station  for  the 
port  until  the  time  of  release  from  quar¬ 
antine.  The  importer,  or  his  agent,  must 
request  such  service  in  writing  and  agree 
to  reimburse  the  Division  or  pay  in  ad¬ 
vance  for  the  cost  thereof,  as  may  be 
required,  and  waive  all  claim  against 
the  Division  or  any  employee  of  the 
Division  for  damages  which  may  arise 
from  such  service.  The  Director  of  Divi¬ 
sion  may  prescribe  reasonable  rates  for 
the  service  provided  xmder  this  para¬ 
graph. 

(c)  The  charge  for  any  service  fur¬ 
nished  under  paragraphs  (a)  or  (b)  of 
this  section  shall  be  a  lien  on  the  ani¬ 
mals.  After  the  expiration  of  one-third 
of  the  quarantine  period,  if  pasrment  has 
not  been  made,  the  owners  of  the  ani¬ 
mals  will  be  notified  by  the  inspector 
that  if  said  charges  are  not  immediately 
paid,  or  satisfactory  arrangements  made 
for  payment,  the  animals  will  be  sold  at 
public  auction  at  the  expiration  of  the 
period  of  quarantine  to  pay  the  expense 
of  feed  and  care  during  that  period. 
Notice  of  the  sale  will  be  published  in  a 
newspaper  in  the  county  where  the  quar¬ 
antine  station  is  located.  The  sale  will 
be  held  after  the  expiration  of  the  quar¬ 
antine  period,  at  such  place  as  may  be 
designated  by  the  said  inspector.  The 
proceeds  of  the  sale,  after  deducting  the 
charges  for  care,  feed,  and  handling  of 
the  animals  and  the  expense  ot  the  sale, 
shall  be  held  in  a  Special  Deposit  Ac¬ 
count  in  the  United  States  Treasury  for 
6  months  from  the  date  of  sale.  If  not 
claimed  by  the  owner  within  6  months 
from  the  date  of  sale,  the  amount  so 
held  shall  be  transferred  from  the  Spe¬ 
cial  Deposit  Account  to  the  General  Fund 
Account  in  the  United  States  Treasury. 

(d)  Amounts  collected  from  importers 
for  service  rendered  and  amounts  real¬ 
ized  for  such  pmposes  under  paragraph 
(c)  of  tliis  section  shall  be  deposited  so 
as  to  be  available  for  defraying  the  ex¬ 
penses  involved  in  this  service. 

§  92.13  Quarantine  stations,  visiting 
restricted;  sales  prohibited.  Visitors 
shall  not  be  admitted  to  the  quarantine 
enclosure  during  any  time  that  animals 
are  in  quarantine  except  that  an  im¬ 
porter  (or  his  accredited  agent  or  vet¬ 
erinarian)  may  be  admitted  to  the  yards 
and  buildings  containing  his  quaran¬ 
tined  animals  at  such  intervals  as  may 
be  deemed  necessary,  and  under  such 
conditions  and  restrictions  as  may  be 
Imposed,  by  the  inspector  in  charge  of 
the  quarantine  station.  On  the  last  day 
of  the  quarantine  period,  owners,  of¬ 
ficers  or  registry  societies,  and  others 
having  ofiaclal  business  or  whose  serv¬ 
ices  may  be  necessary  in  the  removal  of 
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th%  animals  may  be  admitted  upon  writ-  Inspector  and  shall  not  be  used  in  the 
ten  permission  from  the  said  inspector,  feeding  or  bedding  of  animals  exported. 

5  “.18  Dog,  forhandUnt  liveHock. 
within  the  quarantine  grounds.  CoUle,  Shepherd,  and  other  dogs  im- 

S  92.14  Milk  from  qtiarantined  ani-  ported  from  any  part  of  the  world  except 
mats.  Milk  or  cream  from  animals  quar-  Canada,  Mexico,  and  countries  of  Cen- 
antined  under  the  provisions  of  this  part  tral  America  and  the  West  Indies  which 
shall  not  be  used  by  any  person  other  are  to  be  used  in  the  handling  of  sheeb 
than  those  in  charge  of  such  animals,  or  other  livestock,  shall  be  Inspected  and 
nor  be  fed  to  any  animals  other  than  quarantined  at  the  port  of  entry  for  a 
those  within  the  same  enclosure,  without  sufficient  time  to  determine  their  free- 
permission  of  the  inspector  in  charge  of  dom  from  the  tapeworm.  Taenia  coenu- 
the  quarantine  station  and  subject  to  rus.  If  found  to  be  infested  with  such 
such  restrictions  as  he  may  consider  nec-  tapeworm  they  shall  be  properly  t!reated 
essary  in  each  instance.  No  milk  or  under  the  supervision  of  a  veterinary 
cream  shall  be  removed  from  the  quar-  Inspector  at  the  port  of  entry  until  they 
antine  premises  except  in  compliance  are  free  from  the  Infestation, 
with  all  State  and  local  regulations.  Canada  * 

§  92.15  Manure  from  quarantined  anU  ^  Animals  from  Canada;  decla- 

No  manure  shall  be  removed  from  nation  to  accompany  animals  offered  for 
the  quarantine  premises  until  the  release  importation.  For  all  cattle,  sheep,  goats, 
of  the  animals  producing  same.  swine,  horses,  and  poultry  offered  for 

§  92.16  Appearance  of  disease  among  importation  from  Canada,  there  shall  be 
animals  in  quarantine.  If  any  conta-  presented  to  the  collector  of  customs  at 
gious  disease  appears  among  animals  the  time  of  entry  two  copies  of  a  state- 
during  the  quarantine  period  special  ment  signed  by  the  owner  or  importer 
precautions  shall  be  taken  to  prevent  showing  clearly  the  purpose  for  which 
spread  of  the  infection  to  other  animals  said  animals  are  to  be  imported. 

5  92.20  cattle  from  Canada— (a) 

ma^  sh^  be«sp^  S'm  the  D^ector  certincates;  detention  at  port  of 

ma^  snail  oe  aisposea  oi  as  me  Director  Cattle  offered  for  importation 

tte  SleL  ®  accompanied  by  a 

tne  nature  oi  tne  disease.  certificate  Issued  or  endorsed  by  a  sal- 

§  92.17  Horses;  accompanying  for-  aried  veterinarian  of  the  Canadian  Giov- 
age  and  equipment.  Horses  offered  for  emment  showing  that  said  cattle  have 
importation  from  any  part  of  the  world  been  inspected  and  found  to  be  free  from 
except  Mexico,  and  countries  of  Central  any  evidence  of  communicable  disease 
America  and  the  West  Indies  and  except  and  that,  as  far  as  can  be  determined, 
as  provided  in  §  92.24  shall  be  accom-  they  have  not  been  exposed  to  any  such 
panied  by  a  certificate  of  a  salaried  vet-  disease  during  the  preceding  60  days, 
erinary  officer  of  the  national  govern-  Any  such  cattle  may  be  detained  at  the 
ment  of  the  country  of  origin  showing  port  of  entry  and  there  subjected  to  such 
that  the  animals  described  in  the  cer-  tests  as  may  be  required  by  the  Director 
tificate  have  been  fin  the  said  country  of  Division  and  the  importer  shall  be 
during  the  preceding  60  days,  and  that  responsible  for  the  care,  feeding,  and 
as  far  as  it  has  been  possible  to  ascertain  handling  of  such  cattle  during  the  period 
no  case  of  dourine,  glanders,  surra,  or  of  detention. 

epizootic  or  ulcerative  Isnnphangitis  has  (b)  Tuberculin-test  certificates.  Im- 
occurred  in  the  locality  or  localities  portations  of  cattle  from  Canada,  for 
where  the  horse  or  horses  have  been  kept  purposes  other  than  immediate  slaughter 
during  such  period.  Horses  arriving  at  as  provided  in  §  92.23,  shall  be  in  com- 
a  port  of  entry  unaccompanied  by  the  pliance  with  the  following  conditions 
aforesaid  certificate,  if  otherwise  eligible  and  requirements: 
for  importation,  may  upon  permission  (1)  Cattle  from  Canadian-listed  tu- 
first  secured  from  the  Director  of  Divi-  berc^osis-free  accredited  herds  shall  be 
Sion  be  landed  subject  to  such  quarantine  accompanied  by  a  certificate  issued  or 
and  blood  tests  or  other  tests  as  he  may  endorsed  by  a  salaried  veterinarian  of 
direct.  Even  thoi.gh  accompanied  by  the  Canadian  Government  showing  them 
said  certificate  they  may  be  so  quaran-  to  be  from  such  herds  and  that  said  herds 
tined  and  tested  when  deemed  necessary  have  been  tuberculin  tested  within  1  year 
by  the  Director  of  Division.  Upon  in-  of  the  date  of  importation.  The  date  of 
specting  horses  at  the  port  of  entry  and  such  tuberculin  test  shall  be  shown  on 
before  permitting  them  to  land,  the  in-  the  certificate. 

spector  may  require  their  disinfection  (2)  Cattle  from  herds  in  accredited 
and  the  disinfection  of  their  accompany-  areas  in  Canada,  other  than  accredited 
ing  equipment  as  a  precautionary  meas-  herds,  shall  be  accompanied  by  a  certifi- 
ure  against  the  introduction  of  foot-and-  cate  issued  or  endorsed  by  a  salaried 
mouth  disease  or  any  other  disease  dan-  veterinarian  of  the  Canadian  Govem- 
geirous  to  the  livestock  of  the  United  ment  showing  them  to  be  from  herds  in 
States.  When  no  disease  is  discoverable  such  areas  and  that  the  animals  offered 
in  an  importation  of  horses,  the  hay,  for  entry  have  been  tuberculin  tested 
straw,  or  other  forage  accompan3ring  with  negative  results  within  30  days  pre- 
them  may  remain  on  board  the  ship  to  ceding  their  offer  for  entry.  However, 
be  returned:  Provided,  That  in  the  case  cattle  from  herds  in  such  areas — other 
of  a’  vessel  carrying  cattle,  sheep,  other  than  range  herds — ^in  which  one  or  more 
ruminants,  or  swine  from  the  United 
States  on  the  return  vo3rage,  such  mate¬ 
rial  shall  be  stored  in  the  vessel  in  a 
place  and  manner  approved  by  the  said 


snail  oe  accompaniea  by  a  certlfltttn 
Issued  or  endorsed  by  a  salaried  ve^ 
narian  of  the  Canadian  Goverm^I 
showing  (i)  that  they  have  been  tubw 
culin  tested  with  negative  results  vitoto 
30  days  preceding  their  offer  for  en^ 
(ii)  that  all  cattle  in  the  herd  or 
from  which  the  animals  proceed  W 
been  tuberculin  tested  with  negatiy^  rZ 
suits  not  more  than  12  months  nor  Im 
than  90  days  before  the  date  of  the  ote 
for  entry,  and  (iii)  that  the  ftnimiu 
presented  for  entry,  excepting  only  thi 
natural  increase  in  the  herd,  were  io. 
eluded  in  the  herd  or  herds  of  origin  at 
the  time  of  said  herd  tests.  Howerer 
cattle  from  herds  in  such  areas~o^ 
than  range  herds — in  which  one  or  more 
reactors  to  the  tuberculin  test  have  bein 
disclosed  shall  not  be  import^  until  the 
said  herds  have  reached  full  tubercu. 
losis-free  status  under  Canadian  regu. 
lations. 

(4)  Range  cattle*  shall  be  accom* 
panied  by  a  certificate  issued  or  endorsed 
by  a  salaried  veterinarian  of  the  Ca* 
nadian  Government  showing  them  to  be 
range  cattle  and  that  they  have  been 
tuberculin  tested  with  negative  results 
within  30  days  preceding  their  offer  lor 
entry. 

(5)  No  cattle  other  than  remge  cattle 
or  those  from  accredited  herds  slM  be 
imported  from  areas  in  Canada  that  are 
neither  restricted  nor  accredited  under 
Canadian  regulations,  except  for  imme* 
diate  slaughter  as  provided  in  (9223. 

(c)  Brucellosis  test  or  vaccination  cer¬ 
tificates.  Importations  from  Canada  of 
cattle  six  months  or  older,  except  steers 
and  all  cattle  for  immediate  slaughter, 
shall  be  in  compliance  with  the  follow¬ 
ing  conditions  and  requirements:  * 

(1)  Cattle  from  herds  dei^gnated  as 
brucellosis-free  listed  herds  by  the  Ca¬ 
nadian  Government  or  cattle  from  herds 
not  known  to  be  affected  in  brucellosis- 
certified  areas  in  Canada,  except  as  pro¬ 
vided  in  subparagraph  (2)  or  (4)  of  this 
paragraph,  shall  be  accompanied  by  a 
certificate  issued  or  endorsed  by  a  sal¬ 
aried  veterinarian  of  the  Canadian  Gov¬ 
ernment  showing  them  to  be  from  sudi 
herds  and  that  the  cattle  offered  for 
entry  have  been  tested  for  brucellosis 
with  negative  results  within  30  days 
preceding  their  offer  for  entry.  If  one 
or  more  reactors  or  suspects  are  disclosed 
in  such  a  herd  as  a  result  of  a  brucellosis 
test  at  any  time,  cattle  from  such  herd 
shall  not  be  imported  into  the  United 
States  unless  after  such  test  the  cattle 
offered  for  entry,  and  the  herd,  have  Been 
tested  and  such  cattle  are  accompanied 
by  a  certificate  in  accordance  with  sub- 
paragraph  (3)  of  this  paragraph  or  the 
herd  has  reached  full  status  as  a  bnioel- 
losis-free  herd  under  Canadian  regu¬ 
lations. 


>  Importations  from  Canada  shall  be  sub¬ 
ject  to  S§  92.19  to  92.26,  Inclusive,  In  addition 
to  other  sections  In  this  part  which  are  In 
terms  applicable  to  such  Importations. 


■Cattle  of  the  beef  breeds  raised  under 
range  conditions  In  the  western  provlnar 
of  Canada. 
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f9)  Cattle  of  the  beef  breeds  raised 
JdM*  range  conditions  in  the  western 
of  Canada,  except  as  provided  , 
^subparagraph  (4)  of  this  paragraph, 
be  accompanied  by  a  certificate  is- 
or  endorsed  by  a  salaried  veteri- 
SSan  of  the  Canadian  Government 
dewing  them  to  be  such  range  cattle  of 
Se  beef  breeds  and  that  they  have  been 
Wed  for  brucellosis  with  negative  re- 
^  within  30  days  preceding  their  offer 

other  cattle  from  Canada,  ex- 
ceot  as  provided  in  subparagraph  (4)  of 
Sis  paragraph,  shall  be  accompanied  by 
J^rtiflcate  issued  or  endorsed  by  a 
ggiaried  veterinarian  of  the  Canadian 
Qovemment  showing . 

(i)  That  all  cattle  in  the  herd  or  herds 
from  which  the  animals  originate  (except 
steers,  other  cattle  under  six  months  of 
age  Mid  official  vaccinates  imder  30 
nionths  of  age),  have  been  tested  for 
brucellosis  with  negative  results  not  more 

three  months  preceding  the  offer 
fw:  entry; 

(ii)  That  the  cattle  offered  for  entry, 
except  the  natural  increase,  were  in¬ 
cluded  in  the  herd  or  herds  of  origin  at 
the  time  of  said  herd  tests;  and 

(iii)  That  the  cattle  offered  for  entry 
(except  steers,  and  other  cattle  under  six 
months  of  age  and  official  vaccinates 
under  30  months  of  age  at  the  time  of 
their  offer  for  entry),  have  been  tested 
for  brucellosis  with  negative  results 
within  30  days  preceding  their  offer  for 
entry  in  addition  to  and  at  least  15  days 
after  the  herd  test  specified  in  subdivi¬ 
sion  (i)  of  this  subparagraph.  • 

(4)  Bulls  and  female  cattle  imder  30 
months  of  age  need  not  meet  the  require¬ 
ments  of  subparagraph  (1),  (2),  or  (3) 
of  this  paragraph,  provided  they  are  ac¬ 
companied  by  a  certificate  issued  or 
endorsed  by  a  salaried  veterinarian  of 
the  Canadian  Government  showing  that 
they  were  officially  vaccinated  against 
brucellosis  as  calves  between  the  ages  of 
four  through  eight  months  for  dairy 
breeds  or  four  months  through  the  day 
they  become  eleven  months  for  beef 
bre^  and  provided,  except  for  cattle  of 
the  beef  breeds  raised  under  range  con¬ 
ditions  in  the  western  provinces  of 
Canada,  such  animals  originate  in  a  herd 
not  known  to  contain  any  animals  af¬ 
fected  with  brucellosis.  The  certificate 
accompanying  such  officially-vaccinated 
cattle  shall  comply  with  paragraph  (d) 
of  this  section  except  that  it  shall  show, 
in  lieu  of  the  date  and  place  of  testing, 
the  date  of  vaccination  and  shall  also 
show  the  age  of  the  animal  at  the  time 
of  vaccination. 

(d)  Certificates;  information  required. 
The  certificates  prescribed  in  paragraphs 
(b)  and  (c)  of  this  section  shall  give  the 
dates  and  places  of  testing,  names  of  the 
consignor  and  consignee,  and  descrip¬ 
tions  of  the  cattle,  including  breed,  ages, 
markings,  and  tattoo  and  eartag  num¬ 
bers. 

5  92.21  Sheep  and  goats  from  Canada, 
(a)  Sheep  and  goats  offered  for  importa- 
wn  from  Canada  shall  be  accompanied 
by  a  certificate  Issued  or  endorsed  by  a 
^ried  veterinarian  of  the  Canadian 
Government  stating:  (1)  That  such  an- 
“Oals  have  been  inspected  on  the  prem¬ 


ises  of  origin  and  found  free  of  evidence 
of  the  disease  known  as  scrapie,  and  of 
any  other  communicable  disease;  (2) 
that,  as  far  as  it  has  been  possible  to 
determine,  such  animals  have  not  been 
exposed  to  any  such  disease  during  the 
preceding  60  days;  (3)  that,  as  far  as 
can  be  determined,  the  disease  known  as 
scrapie  has  not  existed  in  any  county 
or  local  municipality  in  which  such 
sheep  or  goats  were  located  during  the 
three  years  immediately  prior  to  ship¬ 
ment  to  the  United  States;  and  (4)  that 
each  of  such  animals  is  not  the  progeny 
of  a  sire  or  dam  that  has  been  affected 
with  scrapie. 

(b)  If  sheep  or  goats  are  unaccom¬ 
panied  by  the  certificate  required  by 
paragraph  (a)  of  this  section,  or  if  they 
are  found  upon  inspection  at  the  port 
of  entry  to  be  affected  with  a  commiml- 
cable  disease  or  to  have  been  exposed 
thereto,  they  shall  be  refused  entry  and 
shall  be  handled  thereafter  in  accord¬ 
ance  with  the  provisions  of  section  8  of 
the  act  of  August  30,  1890  (26  Stat.  416 ; 
21  U.  S.  C.  103),  or  quarantined,  or 
otherwise  disposed  of  as  the  Director  of 
Division  may  direct. 

§  92.22  Swine  from  Canada — (a) 
For  purposes  other  than  immediate 
slaughter.  Swine  offered  for  importa¬ 
tion  from  Canada  for  purposes  other 
than  immediate  slaughter  shall  be  ac¬ 
companied  by  a  certificate  issued  or 
endorsed  by  a  salaried  veterinarian  of 
the  Canadian  Government  showing  that 
said  swine  have  been  inspected  on  the 
premises  of  origin  immediately  before 
the  date  of  movement  therefrom  and 
found  to  be  free  of  evidence  of  com¬ 
municable  disease  and  that,  as  far  as  it 
has  been  possible  to  determine,  they 
were  not  exposed  to  any  such  disease 
during  the  preceding  60  days;  in  addi¬ 
tion,  the  certificate  shall  show  that^no 
hog  cholera  or  swine  plague  has  existed 
on  the  premises  of  origin  or  on  adjoin¬ 
ing  premises  for  such  60  days. 

(b)  For  immediate  slaughter.  Swine 
for  immediate  slaughter  may  be  im¬ 
ported  from  Canada  without  certifica¬ 
tion  as  prescribed  in  paragraph  (a)  of 
this  section' but  shall  be  subject  to  the 
provisions  of  §§  92.8,  92.19,  wd  92.23,. 

S  92.23 .  Animals  from  Canada  for  im¬ 
mediate  slaughter.  Cattle  and  swine 
imported  from  Canada  for  immediate 
slaughter  shall  be  consigned  from  the 
port  of  entry  to  some  recognized  slaugh¬ 
tering  center  and  there  slaughtered 
within  two  weeks  from  the  date  of  entry, 
or  upon  special  permission  obtained  from 
the  Director  of  Division  they  may  be  re¬ 
consigned  to  other  points  and  there 
slaughtered  within  the  aforesaid  period. 

§  92.24  Horses  from  Canada.  (a) 
All  horses  from  Canada  shall  be  in¬ 
spected  as  provided  in  §  92.8:  Provided, 
however.  That  the  Director  of  Division 
may  waive  inspection  of  such  horses  at 
the  port  of  entry  or  provide  for  their  in¬ 
spection  at  some  other  point  when  he 
finds  that  such  action  may  be  taken 
without  endangering  the  livestock  indus¬ 
try  of  the  United  States. 

(b)  When  so  ordered  by  the  Director 
of  Division,  horses  from  Canada  shall  be 
accompanied  by  a  certificate  issued  or 


endorsed  by  a  salaried  veterinarian  of 
the  Canadian  government  showing  that 
said  horses  have  been  inspected  on  the 
premises  of  origin  In  Canada  and  found 
free  from  evidence  of  any  conta^ous, 
infectious,  or  communicable  disease  and, 
as  far  as  it  has  been  possible  to  deter¬ 
mine,  they  have  not  been  exposed  to  any 
such  disease  common  to  animals  of  their 
kind,  and  that  said  horses  have  been 
mallein  tested  with  negative  results 
within  30  days  preceding  their  offer  for 
entry. 

(c)  Any  horse  from  Canada  may  be 
detained  at  the  port  of  entry  and  there 
subjected  to  such  tests  as  may  be  re¬ 
quired  by  the  Director  of  Division  to  de¬ 
termine  freedom  from  disease. 

§  92.25  Special  provisions — (a)  In- 
bond  shipments  from  Canada.  Cattle, 
sheep,  goats,  swine,  horses,  and  poultry 
from  Canada  transported  in  bond 
through  the  United  States  for  immediate 
export  shall  be  Inspected  at  the  border 
port  of  entry  and  shall  otherwise  meet 
the  requirements  of  this  Part  in  the 
same  manner  as  similar  animals  destined 
to  points  in  the  United  States,  except 
that  the  Director  of  Division  may  permit 
their  inspection  at  some  other  point  when 
he  finds  that  such  action  may  ba  taken 
without  endangering  the  ^vestock  or 
poultry  of  the  United  States. 

(b)  Exhibition  animals.  (1)  Animals, 
including  poultry,  from  the  United 
States  which  have  been  exhibited  at  the 
Royal  Agricultural  Winter  Fair  at  To¬ 
ronto  or  other  publicly  recognized  ex¬ 
position  in  Canada  and  have  not  been  in 
that  country  more  than  30  days  are  eli¬ 
gible  'for  return  to  the  United  States 
within  10  days  from  the  close  of  such 
fair  or  exposition  without  Canadian 
health  or  test  certificates,  if  they  are 
accompanied  by  copies  of  the  health  cer¬ 
tificates  properly  issued  and  endorsed  in 
accordance  with  the  export  regulations 
in  Part  91  of  this  chapter  at  the  time  of 
entry  into  Canada,  and  it  Is  shown  to  the 
satisfaction  of  the  veterinary  ^pector 
at  the  United  States  port  of  entry  that 
they  are  the  identical  animals  covered 
by  said  certificates,  or,  in  the  case  of 
poultry,  if  they  otherwise  qualified  for 
entry  into  Canada  under  the  Canadian 
regulations,  and  in  any  case  if  they  are 
found  by  the  inspector  to  be  free  of  com¬ 
municable  disease  and  exposure  thereto. 

(2)  Ruminants,  swine,  horses,  and 
poultry  from  the  United  States  ased  for 
rodeo,  circus,  or  stage  exhibitions  in 
Canada  are  eligible  for  return  to  the 
United  States  without  Canadian  health 
or  test  certificates,  if  they  are  accom¬ 
panied  by  copies  of  the  health  certificates 
properly  issued  and  endorsed  within  the 
preceding  three  months,  in  accordance 
with  the  export  regulations  in  Part  91  of 
this  chapter  for  entry  into  Canada,  and 
if  it  is  shown  to  the  satisfaction  of  the 
veterinary  inspector  at  the  United  States 
port  of  entry  that  they  are  the  identical 
animals  covered  by  said  certificates,  or, 
in  the  case  of  poultry,  if  they  otherwise 
qualified  for  entry  into  Canada  under 
the  Canadian  regulations,  and,  in  any 
case,  if  they  are  found  by  the  inspector  to 
be  free  of  communicable  disease  and  ex¬ 
posure  thereto. 


10036 


RULES  AND  REGULATIONS 


§  92.26  Poultry  from  Canada.  All  freedom  from  communicable  diseases,  their  kind  with  which  they  ] 
poultry  offered  for  importation  from  If  imported  for  immediate  slaughter,  in  contact.  Unless  imported 
Canada  shall  be  accompanied  by  a  cer-  such  animals  shall  be  handled  as  pro-  diate  slaughter,  said  swine  sha 

tificate  issued  or  endorsed  by  a  salaried  vided  in  §  92.2^.  antined  at  the  port  of  entry  f 

veterinarian  of  the-  Canadian  Govern-  (b)  The  certificate  accompansring  than  1  week,  and  in  the  absei 
ment  showing  that  such  poifitry  have  sheep  and  goats  offered  for  importatibn  affidavit  shall  be  quarantined  l 
been  Inspected  on  the  premises  of  origin  from  coimtries  of  Central  America  and  than  2  weeks.  While  under  ( 
and  that,  as  far  as  it  has  been  possible  the  West  Indies  shall,  in  addition  to  the  the  said  swine,  with  the  ex 
to  determine,  such  poultry  are  free  pf  statements  required  by  paragraph  (a)  wild  swine,  shajl  be 
evidence  of  any  communicable  disease  of  this  section,  state:  (1)  That  the  said  hog  cholera  under  the  super 
or  exposure  thereto.  However,  the  Di-  veterinary  officer  has  inspected  such  veterinary  inspector,  at  the  c 
rector  of  Division,  when  he  finds  that  sheep  and  goats  on  the  premises  of  origin  pense,  by  one  of  the  methods 
such  action  may  be  taken  without  en-  and  found  them  free  of  evidence  of  the  by  the  Department.  Wild  swl 
dangering  the  poultry  industry  of  the  disease  known  as  scrapie;  (2)  that,  as  far  subjected  to  such  blood  test 
United  States,  may  authorize  the  im-  as  can  be  determined,  scrapie  has  not  tests  as  may  be  ordered  by  the 
portation  from  Canada,  without  such  existed  in  any  district  in  which  such  Division  in  each  instance  to 
certification,  of  eggs  for  hatching,  newly  sheep  or  goats  were  located  during  the  their  freedom  from  commun 
hatched  poultry,  and  poultry  consigned  three  years  immediately  prior  to  ship-  ease.  Swine  imported  for 
for  immediate  slaughter.  ment  to  the  United  States;  and  (3)  that  slaughter  shall  be  handled  a 

_ _ _  each  of  such  animals  is  nbt  the  progeny  In  §  92.23. 

COUNTRIES  OF  CENTRAL  AMERICA  AND  ffam  that  has  been  affected  •  on  oa  rr^  <  «  ^ 

WEST  INDIES  ■  ”  scrapie.  J  92.30  Horses  from  Centr 

8  92.27  Animals  from  Central  America  (c)  Cattle,  which  have  been  infested  hv^vfp  niTpAf 
and  the  West  Indies;  permits  required,  with  or  exposed  to  fever  ticks,  may  be 

A  permit  as  provided  in  §  92.4  shall  be  se-  imported  from  the  British  Virgin  Islands  cVion  hi  e«hf 

cured  for  the  importation  of  ruminants  into  the  United  States  Virgin  Islands,  nnnrftntinp  onrt  fit?*  * 

and  swine  from  countries  of  Central  for  immediate  slaughter  only,  if  they  are  ^  ^  ^ 

America  into  any  port  of  the  United  free  from  fever  ticks  at  the  time  of  such  f 

States  and  for  the  importation  of  rumi-  importation;  if  they  are  entered  through  ___/  / ®  -nph 

nants  and  swine  from  countries  of  the  one  of  the  ports  designated  in  §  92.3  (d)  ^ 

West  Indies  into  the  continental  United  and  are  consigned  to  a  recognized  slaugh- 

States.  The  importation  of  cattle  from  taring  center  with  facilities  approved 

any  area  infested  with  fever  ticks.  Boo-  by  the  Director  of  Division  for  holding  ° 

philus  annulatus,  is  prohibited,  except  as  the  animals  in  isolation  until  slaugh-  °  ^ 

provided  in  §  92.28  (c) .  tered,  which  shall  be  within  14  days  after  of 

§  92.28  Ruminants  from  Central  entry  into  the  United  States  entry  as  pi 

America  and  the  West  Indies,  (a)  Ru-  Virgin  glands;  and  if  they  are  &ccom-  §92.3,  race  horses  retuminf 
minants  offered  for  importation  from  ^“®f  J Indies  may  be  inspect 

countries  of  Central  America  and  the  points  as  the  Director  of  Di 

West  Indies,  except  as  provided  in  para-  Virgm  p^nds  certifying  ^at  the  cattle  jjjj-ect. 

graph  (c)  of  this  section,  shall  be  ac-  Mexico* 

companied  by  a  certificate  of  a  salaried  directly  from  the  British  Virgin  Islands, 

veterinarian  of  the  national  govern-  that  they  are  fr^  of  fever  ticks  and  §  92.31  Permits /or  rumiri 
ment  of  the  country  of  origin  stating  ^ft.  as  far  as  it  h^  been  ^ssible  to  and  poultry  (a)  For  rum 
that  such  animals  have  been  in  said  determme,  such  cattle  are  free  from  ^me.  intended  for  importati 
country  at  least  60  days  immediately  evidence  of  communicable  disease  and  Mexican  States  of  TamaulJ 
preceding  the  date  of  shipment  there-  exposed  to  any  such  I^on,  Coahmla,  Clfihuahu 

from;  that  he  has  inspected  such  ani-  disease  common  to  ^als  of  their  kin^  Durango,  arfd  Baja  Califorr 
mals  on  the  premises  of  origin  and  f  *'®*'  southern,  or  tick  porter  or  his  agent  shall  de 

found  Uiem  free  from  evidence  of  any  ^e^er.  during  the  60  dap  prec^ng  their  inspector  m  charge  at  the  p- 
communicable  disease;  and  that,  as  movement  to  the  Umted  States  Virgm  m  witmg  an  application  fo] 
00  fA  rtAfArmiriA  Islands.  so  that  the  inspector  in  char 


■Importations  from  countries  of  Central 
America  and  the  West  Indies  shaU  be  subject 
to  §f  92.27  and  92.30  inclusive,  in  addition  to 
other  sections  in  this  part  which  are  in  terms 
applicable  to  such  importations. 
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^-w  immediately  following,  after  which 
3^  the  permit  shaU  be  void. 

102  32  Declaration  of  purpose.  For 
.n  cattie.  eheep.  goats,  swine,  and  poul- 
SiSered  for  importation  from  Mexico, 
Sre  shall  be  presented  to  the  collector 
S  cMtoms,  at  the  time  of  entry,  a  state- 
signed  by  the  importer  or  his  agent 
Sowing  clearly  the  purpose  for  which 
^  animals  are  to  be  imported. 


j  92.33  Inspection  at  port  of  entry. 

JUl  horses,  ruminants,  swine,  and 
offered  for  entry'  from  Mexico, 
deluding  such  animals  intended  for 
^ment  through  the  United  States  in 
Ixmd  for  Immediate  return  to  Mexico. 
Bhall  be  inspected  at  the  port  of  entry, 
and  aH  such  animals  found  to  be  free 
jjom  cwnmunicable  disease  and  fever 
tick  Infestation,  and  not  to  have  been 
exposed  thereto,  shall  be  admitted  into 
theUnlted  States  subject  to  the  other 
applicable  provisions  of  this  part.  Ani¬ 
mals  found  to  be  affected  with  or  to  have 
been  exposed  to  a  communicable  disease, 
or  Infested  with  fever  ticks,  shall  be  re¬ 
fused  entry  except  as  provided  in 
192.35  (a)  (2).  Ruminants  and  swine 
refused  entry  shall  be  handled  thereafter 
In  accordance  with  provisions  of  section 
8  of  the  act  of  August  30,  1890  (26  Stat. 
416;  21  U.  S.  C.  103)  or  quarantined  or 
otherwise  disposed  of  as  the  Director  of 
Division  may  direct.  Horses  and  poultry 
reused  entry,  unless  exported  within  a 
time  fixed  in  each  case  by  the  Director  of 
Division,  shall  be  disposed  of  as  said  Di¬ 
rector  may  direct. 

(b)  Animals  covered  by  paragraph  (a) 
of  this  section  shall  be  imported  through 
ports,  designated  in  §  92.3,  which  are 
equipped  with  facilities  necessary  for 
pr(g)er  chute  inspection,  dipping,  and 
tes^,  as  provided  in  this  part. 


i  92.34  Detention  at  port  of  entry  and 
veriods  of  quarantine,  (a)  Cattle,  other 
ruminants,  and  swine  imported  from 
Mexico  and  originating  in  the  Mexican 
States  of  Tamaulipas,  Nuevo  Leon. 
Ooahuila,  Chihuahua,  Sonora,  Durango, 
and  Baja  California,  except  animals  be¬ 
ing  transported  in  bond  for  immediate 
return  to  Mexico  and  except  animals 
Imported  for  immediate  slaughter,  may 
be  detained  at  the  port  of  entry  and 
there  subjected  to  such  disinfection, 
blood  tests,  other  tests,  and  dipping  as 
may  be  required  by  the  Director  of  Di¬ 
vision  to  determine  their  freedom  from 
a^  communicable  disease  or  infection 
with  such  disease  and  the  importer  shall 
be  responsible  for  the  care,  feed,  and 
handling  of  the  animals  during  the  pe¬ 
riod  of  detention. 

(b)  Cattle,  other  ruminants,  and 
sme  originating  in  States  of  Mexico, 
omer  than  those  listed  in  paragraph  (a) 
of  this  section,  and  all  poultry,  im- 
Wrted  from  Mexico,  except  animals 
being  transported  in  bond  for  immediate 
retiM  to  Mexico  and  eggs  for  hatching, 
8hafl  be  quarantined  at  the  port  of  entry 
for  not  less  than  15  days,  counting  from 
the  date  of  arrival  at  such  port.  Dur¬ 
ing  their  quarantine  cattle,  other  rumi¬ 
nants,  swine,  and  poultry  shall  be  sub¬ 
jected  to  such  disinfection,  blood  tests, 
other  tests,  and  dipping  as  may  be  re¬ 
quired  by  the  Director  of  Division  to  de¬ 


termine  their  freedom  from  any  commu¬ 
nicable  disease  or  infection  with  such 
disease.  Any  offering  for  entry  from 
Mexico  of  cattle,  other  ruminants,  and 
swine  which  includes  any  such  animals 
from  Mexican  States  other  than  those 
listed  in  paragraph  (a)  of  this  section, 
shall  be  subject  to  the  provisions  of  this 
paragraph  rather  than  to  the  provisions 
of  paragraph  (a)  of  this  section. 

§  92.35  Cattle  from  Mexico — (a) 
Fever  ticks.  (1)  Except  as  provided  in 
subparagraph  (2)  of  this  paragraph,  all 
cattle  offered  for  importation  from 
Mexico,  for  purposes  other  than  imme¬ 
diate  slaughter,  shall  be  accompanied 
by  a  certificate  of  a  salaried  veterinarian 
of  the  Mexican  Government  showing 
that  he  inspected  the  said  cattle  at  the 
time  of  movement  to  the  port  of  entry 
and  found  them  free  from^any  evidence 
of  communicable  disease  and  that,  as 
far  as  it  has  been  possible  to  determine, 
they  have  not  been  exposed  to  any  such 
disease,  including  splenetic,  southern,  or 
tick  fever,  during  the  preceding  60  days 
and  if  shipped  by  rail  or  truck  the  cer¬ 
tificate  shall  further  specify  that  the 
cattle  were  loaded  into  clean  and  disin¬ 
fected  cars  or  trucks  for  transportation 
direct  to  the  port  of  entry.  They  shall 
also  be  accompanied  by  a  certificate  of 
the  importer,  or  his  agent  supervising 
the  shipment,  stating  that  while  en  route 
to  the  port  of  entry  they  have  not  been 
trailed  or  driven  through  any  district  or 
area  infested  with  fever  ticks.  Notwith¬ 
standing  such  certificates,  such  cattle 
shall  be  detained  or  quarantined  as  pro¬ 
vided  in  §  92.34  and  shall  be  dipped  at 
least  once,  under  supervision  of  an  in¬ 
spector,  in  an  arsenical  solution  contain¬ 
ing  a  minimum  of  0.22  percent  of  arse- 
nious  oxide  in  solution,  or  in  a  permitted 
scabies  dip,  depending  on  the  origin  of 
the  animals  and  subject  to  the  discre¬ 
tion  of  the  Inspector.  The  owner  or  his 
agent  shall  first  execute  an  application 
for  inspection  and  dipping  as  provided 
in  paragraph  (a)  (2)  (ill)  of  this  section. 

(2)  Cattle  which  have  been  infested 
with  or  exposed  to  fever  ticks  may  be 
imported  from  Mexico  into  the  State  of 
Texas,  provided  the  following  conditions 
are  strictly  observed  and  complied  with: 

(i)  The  cattle  shall  be  accompanied^ 
by  a  certificate  of  a  salaried  veterinarian 
of  the  Mexican  Government  showing 
that  he  has  inspected  the  cattle  and 
found  them  free  from  fever  ticks  and 
any  evidence  of  communicable  disease, 
and  that,  as  far  as  it  has  been  possible 

''to  determine,  they  have  not  been  ex¬ 
posed  to  any  such  disease  except  sple¬ 
netic,  southern,  or  tick  fever,  during  the 
60  days  Immediately  preceding  their 
movement  to  the  port  of  entry. 

(ii)  The  cattle  shall  be  shown  by  a 
certificate  of  a  salaried  veterinarian  of 
the  Mexican  Government  to  have  been 
dipped  in  an  arsenical  solution  contain¬ 
ing  a  minimum  of  0.22  percent  of  ar- 
senious  oxide  in  solution  within  7  to  12 
days  before  being  offered  for  entry. 

(iii)  The  importer,  or  his  duly  au¬ 
thorized  agent,  shall  first  execute  and 
deliver  to  an  inspector  at  the  port  of 
entry  an  application  for  inspection  and 
supervised  dipping  wherein  he  ^  shall 
agree  to  waive  all  claims  against  the 


United  States  for  any  loss  or  dams«e  to 
the  cattle  occasioned  by  or  resulting 
from  dipping,  or  resulting  from  the  fact 
that  they  are  later  found  to  be  still  tick 
infested;  and  also  for  all  subsequent  loss 
or  damage  to  any  other  cattle  in  the  pos¬ 
session  or  control  of  such  importer  which 
may  come  into  contact  with  the  cattle 
so  dipped. 

(iv)  The  cattle  when  offered  for  entry 
shall  receive  a  chute  inspection  by  an 
inspector.  If  found  free  from  ticks  they 
shall  be  given  one  dipping  in  a  permitted 
dip  under  the  supervision  of  an  inspector 
1\  to  14  days  after  the  dipping  required 
by  subdivision  (il)  of  this  subparagraph. 
If  found  to  be  infested  with  fever  ticks, 
the  entire  lot  of  cattle  shall  be  rejected 
and  will  not  be  again  inspected  for  entry 
until  10  to  14  days  after  they  have  a9;ain 
been  dipped  in  the  manner  provided  by 
subdivision  (ii)  of  this  subparagraph. 

(V)  The  conditions  at  the  port  of  en¬ 
try  shall  be  such  that  the  subsequent 
movement  of  the  cattle  can  be  made 
without  exposure  to  fever  ticks. 

(b)  Tuberculosis.  All  cattle  offered 
for  Importation  from  Meifico,  except 
strictly  range  cattle*  and  those  offered 
for  immediate  slaughter,  shall  be  accom¬ 
panied  by  a  satisfactory  certificate  of  a 
salaried  veterinarian  of  the  Mexican 
Government  showing  that  the  animals- 
have  been  tested  for  tuberculosis  with 
negative  results  within  30  days  preceding 
their  being  offered  for  entry.  The  said 
certificate  shall  give  the  date  and  place 
of  such  testing,  names  of  the  consignor 
and  consignee,  and  a  description  of  the 
cattle,  including  breed,  ages,  markings, 
and  tattoo  and  eartag  numbers. 

(c)  Brucellosis.  (1)  All  bulls  and  fe¬ 
male  cattle  for  entry  into  the  United 
States  from  Mexico  shall  be  detained  or 
quarantined  at  the  port  of  entry,  and, 
except  as  provided  in  subparagraph  (2) 
of  this  paragraph,  a  blood  sample  shall 
be  obtained  from  each  animal  and  an 
agglutination  test  made  for  brucellosis. 
Animals  not  negative  to  the  test  shall 
be  refused  entry. 

(2)  The  following  classes  of  animals 
shall  not  be  required  to  be  tested  under 
the  provisions  of  subparagraph  (1)  of 
this  paragraph: 

(i)  Cattle  for  immediate  slaughter; 

(ii)  Animals  under  six  months  of  age; 
and 

(iii)  Female  calves  which  are  officially 
vaccinated  against  brucellosis  at  the  port 
of  entry  by  a  veterinarian  at  no  expense 
to  the  Department,  under  supervision  of 
the  inspector,  with  a  vaccine  approved 
by  the  Agricultural  Research  Service  of 
the  Department,  and  which  are  perma¬ 
nently  identified  by  a  tattoo  in  the  right 
ear  or  a  “V”  fire  brand  on  the  right  jaw 
as  approved  by  the  Agricultural  Research 
Service. 

i  92.36  Sheep  and  goats  and  wild 
ruminants  from  Mexico,  (a)  Sheep  and 
goats  offered  for  importation  from  Mex¬ 
ico  shall  be  accompanied  by  a  certificate 


•  It  has  been  determined  that  the  Incidence 
of  tuberculosis  is  much  less  than  one-half 
of  1  percent  among  range  cattle  In  the  north¬ 
ern  states  of  Mexico,  where  Importations 
this  class  of  cattle  originate.  Such  cattle, 
however,  will  be  subject  to  the  tuberculin- 
test  requirements  of  the  state  of  destination. 
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of  a  salaried  veterinarian  of  the  Mexican  the  supervision  of  an  inspector  at  the  finds  that  such  action  may  be 
Government  stating:  (1)  That  he  has  port  of  entry  at  the  owner’s  expense  in  without  endangering  the  livestoA  il?* 
inspected  such  sheep  and  goats  on  the  accordance  with  one  of  the  methods  try  of  the  United  States. 
premises  of  origin  and  found  them  free  recognized  by  the  Department  for  pre-  (b)  Horses  offered  for  ImDoriatt... 
of  evidence  of  the  disease  known  as  venting  the  spread  of  this' disease.  In  from  tick-infested  areas  of  MeSeo^ 
scrapie,  and  of  any  other  commimicable  the  absence  of  the  certificate  as  herein  be  chute  inspected,  unless  in 
disease;  (2)  that,  as  far  as  it  has  been  specified,  such  swine  shall  be  detained  ment  of  the  inspector  a  satisfSi??’ 
possible  to  determine,  such  animals  have  or  quarantined  as  provided  in  §92.34  spection  can  be  made  other^  » 
not  been  exposed  to  any  such  disease  dur-  and,  in  addition  to  immunization  against  they  are  found  to  be  apparently 
ing  the  preceding  60  days;  (3)  that,  as  hog  cholera,  shall  be  subjected  to  such  fever  ticks,  before  entering  titenSS 
far  as  can  be  determined,  the  disease  inspections  and  tests  as  may  be  deemed  States  they  shall  be  dipped 
known  as  scrapie  has  not  existed  in  any  necessary  by  the  Director  of  Division  to  permitted  arsenical  solution  or  betrtS-.* 
district  in  which  such  sheep  or  goats  determine  their  freedom  from  communi-  wise  treated  in  a  manner  approved 
were  located  during  the  three  years  im-  cable  disease.  Director  of  Division.  If  they  sm  Sw 

mediately  prior  to  shipment  to  the  (b)  A  certificate  as  specified  in  this  to  be  infested  with  fever  ticto 

United  States;  and  (4)  that  each  of  such  section  will  not  berequired  for  wild  swine  be  refused  entay  but  may  be 
animals  is  not  the  progeny  of  a  sire  or  for  exhibition  purposes,  and  such  for  importation  after  being  ha^St 
dam  that  has  been  affected  with  scrapie,  animals  will  not  be  required  to  imdergo  preiwribed  in  §  92.35  (a)  (2)  (ST 5 
If  such  sheep  or  goats  are  shipped  by  immunization  against  hog  cholera  but  cattle  from  tick-infested  areas.  ** 
rail  or  truck  the  certificate  shall  further  are  subject  to  inspection  'at  the  port  of  (c)  Any  horse  from  Mexico  dim  i. 
specify  that  such  animals  were  loaded  entry  as  provided  in  §  92.33.  detained  or  quarantined  at  the 

into  cl^n^  and  disinfect^  cars  or  §92.38  Poultry  from  Mexico.  Poul*  «ntry  and  there  subjected  to  suchtesb 

nt  trl.eicept^ggs  fir  hatching,  oaered  St  “  be  required  by  the  Direct^ 

Mexico,  for  purposes  other  ^vision  to  determine  freedom  Itta 

o?  qua  “ntiSS  M  p?o^S  SSle^or 

M^iiStM'Sabl^p^i^S  yeterinarian  of  the  Mexican  Goyem-  of  such  horses  during’ the  pSi 

ment  sta^  that  such  poultry  and  their  of  detention  or  quarantme. 

(b)  The  certificate  accompanying  Animals  for  immedkti 

goats  offered  for  importation  from  Mex-  ^  °  slaughter.  Swine  and  ruminants,  otbg 

Ico  shall,  in  addition  to  the  statements  fmmrf  Meskas 

required  by  paragraph  (a)  of  this  sec-  ®  States  M  Tamauhpas,  Nuevo  Leon,  Co*, 

tion,  state  that  such  goats  have  been  TOn^unicable  ^seases^  huUa,  Chihuahua,  Sonora,  Durango,  sad 

Sst^  for  baberculosis  and  brucellosis  has  been  Baja  California,  and  horses  aiS^ 

vrt^egative  results  within  30  days  pre-  ^  be  S 

ceding  toeir  being  offered  for  ent^,  and  applicable  provSi 

give  the  date  and  method  of  testing,  the  M  ?2.31,  92.32,  92.33,  92.35  fk)  (2)  sad 

name  of  the  consignor  and  of  the  con-  immediate  slaughter  if  sc- 

signee,  and  a  description  of  the  animals  compamed  by  a  certificate  of  a  sa&tM 

^rfuding  breed,  ages,  markings,  and  ^  at  least  60  days  im-  veterinarian  of  the  Mexican  Govern, 

tattoo  and  eartag  numbers.  Notwlth-  nicdlat^y  preceding  the  date  of  move-  ment  stating  that  he  has  inspected  such 
standing  such  certification,  such  goats  ^  animals  on  toe  premises  of  origin  and 

ghn.li  be  detained  or  quarantined  as  pro-  ^a^bed ,  that,  in  so  far  as  it  has  been  found  them  free,  of  evidence  of  comisu. 
vided  in  §  92.34  and  retested  for  bru-  Poasibte  to  determine,  no  case  of  E^o-  nicable  disease,  and  that,  so  far  ai  1 

cellosis  pean  fowl  peat  (fowl  plague)  or  New-  has  been  possible  to  determine,  they  have 

(c)  if  sheen  or  aoats  are  unaccom-  disease  (avian  pneumoencepha-  not  been  exposed  to  any  such  diseaae 

naiSLl  bv  t^*certificate  as  reoufre^  bv  occurred  In  the  localities  where  common  to  animals  of  their  kind  duriig 

SSraSaX  (a)  and  (b?of  **'®  ^®''®  ^®P*  ^  th®  preceding  60  days,  and  if  the^ 

OTff^ev  are  found  uiKin  i^^^n  hatching  offered  for  mals  are  shipped  by  rail  or  truck,  the 

retestin/  as  nrovided^or  in^s  nart  hnportation  from  Mexico  shaU  be  ac-  certificate  shall  further  specify  that  the 
to  bl  Sfwt^  with  a  cot^u^^^  companied  by  a  certificate  of  a  salaried  animals  were  loaded  into  cleaned  sni 

^e  to  hare  ^rSSrthlreto  veterinarian  of  toe  Mexican  Govern-  disinfected  cars  or  trucks  for  traiuqxx. 
toev  shaU  be  refu^  entr?  and  shaU^  “®p^  stating  that  the  flock  or  flocks  or  tation  directly  to  the  port  of  entry, 
^dled  hereafter  in  a«or<tance  Site  fn'*' 

the  nrovislons  of  section  8  of  the  act  of  Premises  of  origin  immediately  before  the  port  of  entry  to  some  recognbed 

91  TT  R  n  the  date  of  movement  of  the  eggs  there-  slaughtering  center  and  there  slaoglt 
from,  and  found  to  be  free  from  evi-  tered  within  2  weeks  from  the  da^ 

^theMrertoroimvlsiOT^  of  communicable  of  entry.  Such  animate  shaii  be  monf 

uirtjr  poultry;  and  that,  as  far  as  it  has  been  from  the  port  of  entry  m  conveyanw 
«roi  Kxa  possiWc  to  determine,  such  fiock  or  fiocks  sealed  with  seals  of  the  United  ^atoi 

riirntnanti 


Government.  Swine  and 
from  Mexican  States  other  than  tboR 
designated  above  and  sheep  and  gotti 
from  any  part  of  Mexico  may  be  im¬ 
ported  only  in  compliance  with  0^ 
applicable  sections  in  this  part. 


Part  94 — ^Rinderpest,  Foot-and-Mooti 
Disease,  Fowl  Pest  (Fowl  Plago), 
AND  Newcastle  Disease  (Aviam  Pmv* 

MOENCEPHALITIS)  I  PROHIBITED  AtH  Bl- 

stricted  Importations 
Sec. 

94.1  Designation  of  countries  wbeee  rimkv 

pest  or  foot-and-mouth  rllifiew  <*• 
ists;  importations  prohibited. 

94.2  Meat  or  products  derived  from  foetA 

wild  ruminants,  or  wl^  swine. 

94.3  Organs,  glands,  extractsTOT  secretfcw 

of  ruminants  or  swine. 
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A  Ptorelgn  curea  or  cooKea  meaui  irum 
****  countries  where  rinderpest  or  foot- 
and-mouth  disease  exists. 

.  oarbage  from  foreign  meats  or  meat 
products. 

046  Dressed  poultry. 

'T,  Disposal  of  animals,  meats,  products, 
and  other  conunoditles  refused  ad¬ 
mission. 

srTHOMTT:  S§  94.1  to  94.7  Issued  imder 
a  82  stat.  792,  as  amended,  sec.  306, 
Jfl^ta't.  689.  as  amended;  19  U.  S.  C.  1306,  21 
U.  S.  C.  Ill- 

j  04 1  Designation  of  countries  where 
rMerpest  or  foot-and-mouth  disease  ex- 
My  importations  prohibited,  (a)  No¬ 
tice’ is  hereby  given  that,  in  accordance 
with  section  306  of  the  Tariff  Act  of  1930 
(18  use.  1306) ,  it  has  been  determined 
that  ^derpest  or  foot-and-mouth  dis¬ 
ease  exists  in  the  following  designated 
countries,  and  that  official  notice  thereof 
has  been  given  to  the  Secretary  of  the 
Treasury: 

(1)  Island  of  Curacao. 

(2)  Island  of  Martinique; 

(3)  All  countries  of  South  America; 
Kod 

(4)  All  countries  east  of  the  30th  me¬ 
ridian  west  longitude  and  west  of  the  In¬ 
ternational  Date  Line,  except  Australia, 
Greenland,  Iceland,  New  Zealand,  North¬ 
ern  Ireland,  Norway,  and  the  Republic 
of  Ireland. 

(b)  The  importation  from  the  infected 
countries,  designated  in  paragraph  (a)  of 
this  section,  into  the  United  States  of 
cattle,  sheep,  or  other  domestic  rumi¬ 
nants,  or  swine,  or  of  fresh,  chilled,  or 
frozen  beef,  veal,  mutton,  lamb,  or  pork 
(including  the  entry  into  any  port  of  the 
United  States  of  any  vessel  having  on 
boa:^  as  sea  stores  or  otherwise  such  ani¬ 
mals  or  meats  from  such  countries) ,  is 
prohibited. 

{ 94.2  Meat  or  products  derived  from 
goats,  wild  ruminants,  or  wild  swine. 
The  importation  of  fresh,  chilled,  or 
frozen  meat  or  products  derived  from 
goats,  wild  ruminants,  or  wild  swine, 
originating  in  any  country  designated 
in  S  94.1  is  prohibited,  except  as  provided 
in  {94.3.  ~ 

{ 94.3  Organs,  glands,  extracts,  or 
secretions  of  ruminants  or  swine.  The 
Importation  of  fresh,  chilled,  or  frozen 
organs,  glands,  extracts,  or  secretions 
d^ved  from  ruminants  or  swine,  orig¬ 
inating  in  any  country  designated  in 
!  94:1,  except  for  pharmaceutical  or  bio¬ 
logical  pmposes  imder  conditions  pre¬ 
scribed  by  the  Director  of  the  Animal  In¬ 
spection  and  Quarantine  Division  in  each 
Instance,  is  prohibited. 

{ 94.4  Foreign  cured  or  cocked 
neats  ‘  from  countries  where  rinderpest 
or  foot-and-mouth  disease  exists,  (a) 
Hie  importation  of  cured  meats  derived 
from  ruminants  or  swine,  originating  in 
any  country  designated  in  §94.1  is  pro¬ 
hibited  unless  the  following  conditions 
have  been  fulfilled: 

(1)  All  bones  shall  have  been  com¬ 
pletely  removed  in  the  country  of  origin. 

(2)  The  meat  shall  have  been  held  hi 
an  unfrozen,  fresh  condition  for  at  least 

‘TWs  does  not  Include  any  nwat  that  has 
Men  sterilized  by  heat  in  hermetically  sealed 
containers. 
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3  days  immediately  following  the  slaugh¬ 
ter  of  the  animals  from  which  it  was 
derived. 

(3)  The  meat  shall  have  been  thor¬ 
oughly  cured. 

(4)  When  so  directed  by  the  Director 
of  the  Animal  Inspection  and  Quarantine 
Division,  such  meat  shall  be  consigned 
directly  from  the  port  of  entry  to  a  meat¬ 
processing  establishment  operating  un¬ 
der  Federal  meat  inspection  Uiat  has 
been  approved  by  him  for  the  further 
processing  of  such  meat.  Such  meat 
shall  be  shipped  from  the  port  of  entry 
to  the  approved  establishment  under 
Customs  seals  or  seals  of  the  Division  and 
shall  be  otherwise  handled  as  the  said 
Director  of  Division  may  direct.  Seals 
applied  under  authority  of  this  section 
shall  not  be  broken  except  by  persops 
authorized  to  do  so  by  the  said  Director 
of  Division. 

(b)  The  importation  of  cooked  meats 
derived  from  ruminants  or  swine  origi¬ 
nating  in  any  country  designated  in 
S  94.1  is  prohibited  unless  the  following 
conditions  shall  have  been  fulfilled: 

U)  All  bones  shall  have  been  com¬ 
pletely  removed  in  the  country  of  origin. 

(2)  The  meat  shall  have  been  heated 
to  such  an  extent  that,  upon  inspection, 
the  meat  will  have  a  thoroughly  cooked 
appearance  throughout. 

(3)  When  so  directed  by  the  Director 
of  the  Animal  Inspection  and  Quarantine 
Division  such  meat  shall  be  dealt  with  as 
provided  in  paragraph  (a)  (4)  of  this 
section. 

S  94.6  Garbage  from  foreign  meats 
or  meat  products.  No  garbage  derived 
in  whole  or  in  part  from  meats  or  meat 
products  originating  in  any  country 
designated  in  §94.1  shall  be  unloaded 
from  any  vessel,  aircraft  or  other  carrier 
in  the  United  States  or  within  the  terri¬ 
torial  waters  thereof:  Provided,  however. 
That  such  garbage,  when  contained  in 
tight  receptacles,  may  be  so  unloaded  for 
incineration  or  other  proper  disposal  in 
such  manner  and  under  such  supervision 
as  may  be  prescribed  by  the  Director  of 
the  Animal  Inspection  and  Quarantine 
Division. 

{  94.6  Dressed  poultry.  The  importa¬ 
tion  of  dressed  poultry  from  any  foreign 
country  except  Canada  is  prohibited  un¬ 
less  such  poultry  shall  have  been  drawn 
and  the  feet  and  heads  shall  have  been 
removed. 

§  94.7  Disposal  of  animals,  meats, 
products,  and  other  commodities  refused 
admission.  Animals,  meats,  products, 
and  other  commodities  that  are  pro¬ 
hibited  importation  or  entry  under  the 
regulations  in  this  part  shall  be  handled 
as  follows  \ 

(a)  Animals  and  meats  prohibited  im¬ 
portation  under  S  94.1  which  come  into 
the  United  States  by  ocean  vessel  and 
are  offered  for  entry  and  refused  admis¬ 
sion  into  this  country  shall  be  destroyed 
or  otherwise  disposed  of  as  the  Director 
of  the  Animal  Inspection  and  Quarantine 
Division  may  direct  unless  they  are  ex¬ 
ported  by  the  consignee  within  10  days 
on  the  same  vessel  and  meanwhile  are 
retained  on  board  such  vessel  under  such 
isolation  and  other  safeguards  as  said 
Director  of  Division  may*  require. 
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(b)  Animals  and  meats  prohibited  im¬ 
portation  under  S  94.1  which  come  into 
the  United  States  by  any  means  other 
than  ocean  vessel  and  are  offered  for 
entry  and  refused  admission  into  this 
country  shall  be  destroyed  or  otherwise 
disposed  of  as  the  Director  of  the  Animal 
Inspection  and  Quarantine  Division  may 
direct  unless  they  are  exported  by  the 
consignee  within  24  hours  on  the  same 
carrier  and  meanwhile  are  retained  on 
board  such  carrier  under  such  isolation 
an^  other  safeguards  as  said  Director  of 
Division  may  require. 

(c)  Animals  and  meats  prohibited  im¬ 
portation  under  {  94.1  which  come  into 
the  United  States  by  any  means  but  are 
not  offered  for  qptry  into  this  country, 
and  animals,  meats,  products  and  other 
commodities  prohibited  importation  or 
entry  imder  9§  94.2.  94.3,  94.4,  and  94.6 
which  come  into  the  United  States  by 
any  means,  whether  they  are  offered  for 
entry  into  this  country  or  not,  shall  be 
immediately  destroyed  or  otherwise  dis¬ 
posed  of  as  the  Director  of  the  Animal 
Inspection  and  Quarantine  Division  may 
direct. 


Part  95 — Sanitary  Control  of  Animal 
Byproducts  (Except  Casings)  ,  and  Hay 
AND  Straw,  Offered  for  Entry  Into 
THE  United  States 
Sec. 

95.1  Definitions. 

95.2  Country  of  origin. 

95.3  Byproducts  from  diseased  animals 

prohibited. 

95.5  Untanned  hides  and  skins;  require¬ 

ments  for  unrestricted  entry. 

95.6  Untanned  hides  and  skins;  importa¬ 

tions  permitted  subject  to  restric- 
i  tlons. 

95.7  Wool,  hair,  and  bristles;  requirements 

for  unrestricted  entry. 

95.8  Wool,  hair,  and  bristles!  importations 

permitted  subject  to  restrictions. 

95.9  Glue  stock;  requirements  for  unre¬ 

stricted  entry. 

95.10  Glue  stock;  importations  permitted 

subject  to  restrictions. 

95.11  Bones,  horns  and  hoofs  for  trophies 

or  museiuns. 

95.12  Bones,  horps,  and  hoofs;  Importations 

permitted  subject  to  restrictions. 

95.13  Bone  me&l  for  use  as  fertilizer  or  as 

feed  for  domestic  animals;  require¬ 
ments  for  entry. 

95.14  Blood  meal,  tankage,  and  similar  prod¬ 

ucts  for  use  as  fertilizer  or  animal 
feed;  requirements  for  entry. 

95.15  Blood  meal,  blood  albumin,  intestines, 

and  other  animsd  byproducts  for  in¬ 
dustrial  use;  requirements  for  un¬ 
restricted  entry. 

95.16  Blood  meal,  blood  albumin,  intestines, 

and  other  animal  byproducts  for  in¬ 
dustrial  use;  Importation  per¬ 
mitted  subject  to  restrictions. 

95.17  Glands,  organs,  ox  gall,  and  like  ma¬ 

terials;  xequirements  for  unre- 
striced  entry. 

95.18  Glands,  organs,  ox  gall,  and  like  mate¬ 

rials;  importations  permitted  sub¬ 
ject  to  restrictions. 

95.19  Animal  stomachs. 

95.20  Animal  manme. 

'  95.21  Hay  and  straw;  requirements  lor  un¬ 
restricted  entry. 

95.22  Hay  and  straw;  importations  permit¬ 

ted  subject  to  restrictions. 

95.23  Previously  used  meat  covers;  impor¬ 

tations  permitted  subject  to  restrlc- 
tlorurT" 

95.24  Methods  for  disinfection  of  hides, 

skins,  and  other  materials. 


RULES  AND  REGULATIONS 
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or  material:  Provided,  That  the  country  aration  for  immediate  ms 
of  origin  shall  be  construed  to  mean  (a)  products  ordinarily  made 
in  the  of  an  animal  byproduct,  ae  5  gj  g  vntanned  hides 
country  in  which  such  product  mien  porfafions  permitted  sat 
from  an  ammal  or  animals,  and  (b)  m  T,. 

toe  ^se  of  other  ^terials,  toe  country  ^  not  meei 

in  which  such  materials  were  produced.  requirements  of  §  95.J 

§  95.3  Byproducts  from  diseased  ani-  died  and  treated  in  the  fo 
mals  prohibited.  The  importation  of  any  after  arrival  at  the  porl 
animal  byproduct  taken  or  removed  from  (a)  They  shall  be  com 
an  animal  affected  with  anthrax,  foot-  'coast  or  border  port  of  a 
and-mouth  disease,  or  rinderpest  is  pro-  proved  establishment  an 

§  95.1  Definitions.  Whenever  in  the  hibited.  ject  to  disinfection  by  s 

regulations  in  this  part  toe  follpwing  «  qc  c  methods  as  the  Director 

words,  names,  or  terms  are  used  they  ^  Untanned  hid^s  an4  skins,  re-  prescribe  unless  the  salt 

shall  be  construed,  respectively,  to  mean:  <lischarges  drainage  int 

(a)  “Department”  means  the  United  ta^ed  hides  and/or  ^ins  of  cattle,  buf-  sewerage  system  or  ha 

States  Department  of  ifgriculture.  sheep,  g^ts,  other  ri^mante,  and  chlorinating  equipment  a 

(b)  “Division”  means  the  Animal  In-  which  do  not  i^et  the  conditions  proper  disinfection  of  effli 

spection  and  Quarantine  Division,  United  requirements  specified  any  one  of  however.  That  upon  pe: 

States  Department  of  Agriculture.  paragraphs  (a)  to  (e)  of  this  section  Director  of  Division  sucl 

(c)  “Director  of  Division”  means  the  be  imported  except  subject  to  stored  for  a  temj 

Director  of  the  Animal  Inspection  and  and  treatment  m  accordance  approved  warehouses  ui 

Quarantine  Division.  f  after  arrival  at  the  port  of  under  the  supervision  o 

(d)  “Inspector”  means  an  inspector  of  ®  i-  •  •  a-  ,  And  provided  further,  T 

the  Animal  Inspection  and  Quarantine  .  originating  in  and  bond  shipments  of  hides 

Division.  ^  country  not  de-  forward  under  customs  se 

(e)  “Consular  officer”  means  a  consu-  the  Swretary  (rf  Agric^ture  to  or  border  port  of  arriva 

lar  officer  of  the  United  States  of  Amer-  ^  infected  with  foot-and-mouth  disease  proval  of  an  inspector  i 
ica.  rinderpest  may  be  imported  without  another  port  in  the  Ur 

(f)  “Approved  establishment”  means  further  restriction.  consumption  entry  subj< 

an  establishment  approved  by  the  Divi-  iniported  provisions  of  this  sectic 

Sion  for  the  receipt  and  handling  of  without  otl^r  restriction  if  found  upon  (jj)  They  shall  be  m 
restricted  import  animal  byproducts.  inspector,  or  by  cer-  coast  or  border  port  of  ai 

(g)  “Approved  warehouse”  means  a  ^cate  of  the  shipper  or  inporter  satis-  of  I.  T.  or  in-bond  shipr 

warehouse  having  facilities  approved  by  to  said  inspector,  to  be  hard  dried  interior  port  to  the  app: 

toe  Division  for  the  handling  and  stor-  moss  or  skins.  ment  in  cars  or  trucks  o; 

age,  apart  from  other  merchandise,  of  Abattoir  hides  or  skins  taken  from  partments  with  no  othei 

restricted  import  products.  animals  slaughtered  under  national  gov-  tained  therein,  sealed  w 

(h)  “Approved  chlorinating  equip-  ernment  i^pection  in  a  country  ^  and  in  Department,  which  shaJ 
ment”  means  equipment  approved  by  the  abattoir  in  which  is  maintained  an  except  by ,  inspectors  oi 
Division  as  efficient  for  the  disinfection  inspection  service  determined  by  the  authorized  by  the  Direct 
of  effluents  against  the  contagions  of  Secretary  of  Agrictulture  to  be  adequate  fp  (jp,  pr  without  sealing  ; 
foot-and-mouth  disease  and  rinderpest.  ✓  assure  that  they  have  been  removed  with  other  freight  when 

(i)  “Approved  sewerage  system”  means  from  animals  found  at  time  of  slaughter  cases  or  casks  acceptable 

a  drainage  system  equipped  and  operated  ^  from  anthrax,  foot-and-mouth  jn  charge  at  the  port  of  t 
so  as  to  carry  and  dispose  of  sewage  disease,  and  rinderpest,  and  to  assure  (p)  They  shall  be  har 
without  endangering  hvestock  through  further  the  identity  of  such  niaterials  proved  establishment  u: 
the  contamination  of  streams  or  fields  until  loaded  upon  the  transporting  ves-  ^ipn  pf  an  inspector  in 
and  approved  by  the  Division.  s®!*  niay  be  imported  without  other  re-  proved  by  the  Director 

(j)  “Animal  byproducts”  means  hides,  striction  if  accompanied  by  a  certificate  guard  against  the  dissen 

skins,  hair,  wool,  glue  stock,  bones,  hoofs,  bearing  the  seal  of  the  proper  depart-  and-mouth  disease  a 
horns,  bone  meal,  hoof  meal,  horn  meal,  naent  of  such  national  government  and  They  shall  not  be  rem 
blood  meal,  meat  meal,  tankage,  glands,  signed  by  an  official  veterinary  inspector  except  upon  special  pe 
organs,  or  other  parts  or  products  of  of  such  country  showing  that  the  therein  Director  of  Division  and  i 
ruminants  and  swine  unsuitable  for  de^ribed  hides  or  skins  were  taken  from  with  all  the  conditions  a 
human  consumption.  animals  slaughtered  in  such  specified  pf  section  relative  t 

(k)  “Glue  stock”  means  fleshings,  hide  abattoir  and  found  free  from  anthrax,  pf  the  said  hides  and 

cuttings  and  parings,  tendons,  or  other  foot-and-mouth  disease,  and  rinderpest,  pp^t  of  arrival  to  the  sai 
collagenous  parts  of  animal  carcasses.  (d)  Hides  or  skins  may  be  imported  g  qc  7  wnn7  hnr 

(l)  Bone  meal.  •  “Bone  meal”  means  without  other  restriction  if  shown  upon  '  »  ‘  wool,  nair,  a 

ground  animal  bones  and  hoof  meal  and  inspection  by  an  inspector,  or  by  certifi-  ^irements  for  unrestric 
horn  meal.  cate  of  the  shipper  or  importer  satis-  br^tles  derived 

(m)  “Blood  meal”  means  dried  blobd  factory  to  said  inspector,  to  have  been  which  a< 

of  animals.  pickled  in  a  solution  of  salt  containing  conditions  or  requiremt 

(n)  “Meat  meal  or  tankage”  means  mineral  acid  and— packed  in  barrels,  any  one  ot  paragraphs  ( 

toe  rendered  and  dried  carcasses  or  parts  casks,  or  tight  cases  while  still  wet  with  section  snail  not  oe  impc 
of  the  carcasses  of  animals.  such  solution,  v  ject  to  handling  and  t: 

(o)  “Hay  and  straw”  means  dried  (e)  Hides  or  skins  may  be  imported  .  p 

grasi^s,  clovers,  legumes,  and  similar  without  other  restriction  if  shown  upon  That  no  bloodst^ned 

inspection  by  an  inspector,  or  by  certifi-  bristles  shall  be  impoi 
grains,  such  as  barley,  oats,  nee,  rye,  and  p^te  of  the  shipper  or  importer  satisfac-  condition: 
wheat.  ^  ^  inspector,  to  have  been  (a)  Such  wool,  hair, 

§  95.2  Country  of  origin.  No  prod-  treated  with  lime  in  such  manner  and  for  be  imported  without  otl 
ucts  or  materials  specified  in  the  regula-  such  period  as  to  have  become  dehaired  originating  in  and  shipr 
tions  in  this  part  shall  be  imported  unless  and  to  have  reached  the  stage  of  prep-  a  country  not  declared 
there  be  shown  upon  the  consular  in¬ 
voice,  or  in  some  other  manner  satisfac¬ 
tory  to  toe  Director  of  Division,  the  name 
of  the  country  of  origin  of  such  product 


Sec. 

95.25  Transportation  of  restricted  Import 

products;  placarding  cars  and  mark¬ 
ing  bluing;  unloading  en  route. 

95.26  Cars,  otber  vehicles,  boats,  yards,  and 

premises;  cleaning  and  disinfection. 

95.27  B^ulations  applicable  to  products 

from  territorial  possessions. 

95.28  Hay  or  straw,  and  similar  material 

from  tlck-lnfested  areas. 

AirrHOKiTT:  S§95.1  to  95.28  issued  under 
sec.  2,  32  Stat.  79^,  as  amended;  21  U.  S.  C. 
111. 


1  Names  of  countries  of  this  character  will 
be  furnished  upon  request  to  Animal  In¬ 
spection  and  Quarantine  Division. 
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without  other  restriction  if  the 
2?woS  or  hair  is  reasonably  free  from 
manure  in  the  form  of  dung 
otherwise. 

rc)  Wool  hair,  or  bristles  taken  from 
goats,  cattle,  or  swine,  when  such 
ntoals  have  been  slaughtered  under 
government  inspection  in  a 
and  in  an  abattoir  in  which 
S^^tained  an  inspection  service  de- 
by  the  Secretary  of  Agriculture 
Inb^equate  to  assure  that  such  ma- 
toials  have  been  removed  from  animals 
at  time  of  slaughter  to  be  free 
from  anthrax,  foot-and-mouth  disease, 
^rinderpest,  and  to  assure  further  the 
M^tity  of  such  materials  until  loaded 
S)iithe  transporting  vessel,  may  be  im- 
oSted  without  other  restriction  if  ac¬ 
companied  by  a  certificate  bearing  the 
goal  of  the  proper  department  of  said 
national  government  and  signed  by  an 
official  veterinary  inspector  of  such 
country  showing  that  the  therein  de- 
icribed  wool,  hair,  or  bristles  were  taken 
from  animals  slaughtered  in  such  speci- 
^  abattoir  and  found  free  from 
nnthrax,  foot-and-mouth  disease,  and 


rinderpest. 

<d)  Wool,  hair,  or  bristles  which  have 
been  scoured,  thoroughly  washed,  or 
^ed  may  be  imported  without  other  re- 
etriction. 

(e)  Wool,  hair,  or  bristles  from  a  dis¬ 
infecting  station  of  a  national  govern¬ 
ment,  methods  of  disinfection  at  which 
have  been  approved  by  the  Secretary  of 
Agriculture,  may  be  imported  without 
otba  restriction  if  accompanied  by  a 
certificate  of  the  Director  or  other  ac¬ 
credit^  official  of  such  station  showing 
that  said  wool,  hair,  or  bristles  covered 
by  the  consular  invoice  specified  in  said 
cer^ate  have  been  subjected  to  the 
icouring  and  disinfecting  process  re¬ 
quired  at  such  station  for  the  disinfec¬ 
tion  of  wool  or  hair. 


195.8  Wool,  hair,  and  hristles;  im- 
jx^tlons  permitted  subject  to  restric- 
Uons.  Wool,  hair,  or  bristles  offered  for 
Importation  which  do  not  meet  the  con¬ 
ditions  or  requirements  of  §  95.7  shall  be 
handled  and  treated  in  the  following 
manner  after  arrival  at  the  port  of  entry : 

(a)  Such  wool,  hair,  or  bristles  shall 
be  consigned  from  the  coast  or  border 
port  of  arrival  to  an  approved  establish¬ 
ment:  Provided,  however.  That  upon 
permission  by  the  Director  of  Division 
such  wool,  hair,  or  bristles  may  be  stored 
fw  a  temporary  period  in  approved  ware¬ 
houses  under  bond  and  under  the  super¬ 
vision  of  an  inspector :  And  provided  fur¬ 
ther,  '^t  I.  T.  or  in-bond  shipments  of 
wool,  hair,  or  bristles  may  go  forward 
under* customs  seals  from  a  coast  or 
border  port  of  arrival,  with  the  approval 
of  an  inspector  at  said  port,  to  another 
port  for  consumption  entry,  subject  to 
the  other  provisions  of  this  section. 

(b)  Such  wool,  hair,  or  bristles  shall 
be  moved  from  the  coast  or  border  port 
of  arrival  or,  in  the  case  of  I.  T.  or  in- 
bond  shipments,  from  the  interior  port 
to  the  establishrnent  in  cars  or  trucks  or 
to  vessel  compartments  with  no  other 
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materials  contained  therein,  sealed  with 
seals  of  the  Department,  which  shall  not 
be  broken  except  by  inspectors  or  other 
persons  authorized  by  the  Director  of 
Division  so  to  do,  or  without  sealing  as 
aforesaid  and  with  other  freight  when 
packed  in  tight  cases  acceptable  to  an 
inspector. 

(c)  Such  wool,  hair,  or  bristles  shall 
be  handled  at  the  establishment  under 
the  direction  of  an  inspector  in  a  manner 
approved  by  the  Director  of  Division  to 
guard  against  the  dissemination  of  foot- 
and-mouth  disease  and  rinderpest.  Such 
products  shall  not  be  removed  therefrom 
except  upon  special  permission  of  the 
Director  of  Division  and  upon  compliance 
with  all  the  conditions  and  requirements 
of  this  section  relative  to  the  movement 
of  the  said  wool,  hair,  or  bristles  from 
the  port  of  arrival  to  the  said  establish¬ 
ment. 

§  95.9  Glue  stock;  requirements  for 
unrestricted  entry.  Glue  stock  which 
does  not  meet  the  conditions  or  require¬ 
ments  specified  in  any  one  of  paragraphs 

(a)  to  (c)  of  this  section  shall  not  be  im¬ 
ported  expept  subject  to  handling  and 
treatment  in  accordance  with  §  95.10 
after  arrival  at  the  port  of  entry: 

(a)  Glue  stock  originating  in  and 
shipped  directly  from  a  country  not  de¬ 
clared  by  the  Secretary  of  Agriculture  to 
be  infected  with  foot-and-mouth  disease 
or  rinderpest  may  be  imported  without 
other  restriction. 

(b)  Glue  stock  may  be  imported  with¬ 
out  other  restriction,  if  found  upon  in¬ 
spection  by  an  inspector,  or  bV  certificate 
of  the  shipper  or  importer  satisfactory 
to  said  inspector,  to  have  been  properly 
treated  by  acidulation  or  by  soaking  in 
milk  of  lime  or  a  lime  paste;  or  to  have^ 
been  dried  so  as  to  render  each  piece  of ' 
the  hardness  of  a  sun-dried  hide. 

(c)  Glue  stock  taken  from  cattle, 
sheep,  goats,  or  swine  slaughtered  under 
national  government  inspection  in  a 
country  ^  and  in  an  abattoir  in  which  is 
maintained  an  inspection  service  deter¬ 
mined  by  the  Secretary  of  Agriculture 
to  be  adequate  to  assure  that  such  mate¬ 
rials  have  been  removed  from  animals 
found  at  time  of  slaughter  to  be  free 
from  anthrax,  foot-and-mouth  disease, 
and  rinderpest,  an  J  to  assure  further  the 
identity  of  such  materials  until  loaded 
upon  the  transporting  vessel,  may  be 
imported  without  other  restriction  if 
accompanied  by  a  certificate  bearing  the 
seal  of  the  proper  department  of  said 
national  government'  and  signed  by  an 
official  veterinary  inspector  of  such 
country  showing  that  the  therein  de¬ 
scribed  glue  stock  was  taken  from 
animals  slaughtered  in  such  specified 
abattoir  and  found  free  from  anthrax 
foot-and-mouth  disease,  and  rinderpest. 

§  95.10  Glue  stock  :  importations 
permitted  subject  to  restrictions.  Glue 
stock  offered  for  importation  which  does 
not  meet  the  conditions  or  requirements 
of  §  95.9  shall  be  handled  and  treated 
in  the  following  manner  after  arrival  at 
the  port  of  entry: 

(a)  It  shall  be  consigned  from  the 
coast  or  border  port  of  arrival  to  an 
approved  establishment  and  shall  be 
subject  to  disinfection  by  such  method 
or  methods  as  the  Director  of  Division 


may  prescribe  unless  the  said  establish¬ 
ment  discharges  drainage  into  an  ap¬ 
proved  sewerage  system  or  has  an  ap¬ 
proved  chlorinating  equipment  adequate 
for  the  proper  disinfection  of  effluents: 
Provided,  however.  That  upon  permission 
by  the  Director  of  Division  glue  stock 
may  be  stored  for  a  temporary  period  in 
approved  warehouses  under  bond  and 
under  the  supervision  of  an  inspector: 
And  provided  further.  That  I.  T.  or  in- 
bond  shipments  of  glue  stock  may  go 
forward  under  customs  seals  from  a  coast 
or  border  port  of  arrival  with  the  ap¬ 
proval  of  an  inspector  at  said  port  to 
another  port  for  consumption  entry, 
subject,  aftier  arrival  at  the  latter  port, 
to  the  other  provisions  of  this  section.  “ 

(b)  It  shall  be  moved  ftom  the  coast 
or  border  port  of  arrival  or,  in  case  of 
I.  T.  or  in-bond  shipments,  from  the  in¬ 
terior  port  to  the  establishment  in  cars 
or  trucks  or  in  vessel  compartments  with 
no  other  materials  contained  therein, 
sealed  with  seals  of  the  Department, 
which  shall  not  be  broken  except  by  in¬ 
spectors  or  other  persons  authorized  by 
the  Director  of  Division  so  to  do,  or  with¬ 
out  sealing  as  aforesaid  and  with  other 
freight  when  packed  in  tight  cases  'or 
casks  acceptable  to  an  Inspector  at  port 
of  entry. 

(c)  It  shall  be  handled  at  the  estab¬ 
lishment  under  the  direction  of  an  in¬ 
spector  in  a  manner  approved  by  the 
Director  of  Division  to  guard  against  the 
dissemination  of  foot-and-mouth  dis¬ 
ease  and  rinderpest.  It  shall  not  be  re¬ 
moved  therefrom  except  upon  special 
permission  of  the  Director  of  Divisioia. 
and  upon  compliance  with  all  the  condi¬ 
tions  and  requirements  of  this  section 
relative  to  the  movement  of  the  said  glue 
stock  from  the  port  of  arrival  to  the  said 
establishment. 

§  95.11  Bones,  horns,  and  hoofs  for 
trophies  or  museums.  Clean,  dry  bones, 
horns,  and  hoofs,  that  are  free^firom  un¬ 
dried  pieces  of  hide,  flesh,  and  sinew  and 
are  offered  for  entry  as  trophies  or  for 
consignment  to  museums  may  be  im¬ 
ported  without  other  restrictions. 

§  95.12  Bones,  horns,  and  hoofs;  im¬ 
portations  permitted  subject  to  restric¬ 
tions.  Bones;  horns,  and  hoofs  offered 
for  importation  which  do  not  meet  the 
conditions  or  requirements  of  §  95.11 
shall  be  handled  and  treated  in  the 
following  manner  after  arrival  at  the 
port  of  entry: 

(a)  They  shall  be  consigned  from  the 
coast  or -border  port  of  arrival  to  ah 
approved  establishment  having  facilities 
for  their  disinfection  or  their  conversion 
into  products  customarily  made  from 
bones,  horns,  or  hoofs:  Provided,  how¬ 
ever,  That  I.  T.  or  in-bond  shipments 
of  bones,  horns,  or  hoofs  may  go  forward 
under  customs  seals  from  a  coast  or  bor¬ 
der  port  of  arrival,  with  the  approval  of 
an  inspector  at  said  port,  to  another 
port  for  consumption  entry  subject  to 
the  other  provisions  of  this  section. 

(b)  They  shall  be  moved  from  the 
coast  or  border  port  of  arrival  or,  in  case 
of  I.  T.  or  in-bond  shipments,  from  the 
interior  port  to  the  establishment  in  cars 
or  trucl^  with  no  other  materials  con¬ 
tained  therein,  sealed  with  seals  of  the 
Department,  which  shall  not  be  broken 
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except  by  inspectors  or  other  persons 
authorized  by  the  Director  of  Division  so 
to  do,  or  without  sealing  as  aforesaid  and 
with  other  freight  when  packed  in  tight 
cases  or  casks  acceptable  to  an  inspector  , 
at  the  port  of  entry. 

(c)  They  shall  be  handled  at  the  es¬ 
tablishment  under  the  direction  of  an 
inspector  in  a  manner  to  guard  against 
the  dissemination  of  anthrax,  foot-and- 
mouth  disease,  and  rinderpest,  and  the 
bags,  burlap,  or  other  containers  thereof, 
before  leaving  the  establishment,  shall 
be  disinfected  by  heat  or  otherwise,  as 
directed  by  the  Director  of  Division  or 
burned  at  the  establishment.  They  shall 
not  be  removed  therefrom  except  upon 
special  permission  of  the  Director  of 
Division  and  upon  compliance  with  all 
the  conditions  and  requirements  of  this 
section  relative  to  the  diovement  of  the 
said  bones,  horns,  and  hoofs. 

S  95.13  Bone  meal  for  use  as  fertilizer 
or  as  feed  for  domestic  animals:  re- 
Quirements  for  entry.  Steamed  or  de- 
gelatinized  or  special  steamed  bone  meal, 
which,  in  the  normal  process  of  manu¬ 
facture,  has  been  prepared  by  heating 
bone  imder  a  minimum  of  20  poimds 
steam  pressure  for  at  least  one  hour  at  a 
temperature  of  not  less  than  250‘  Fahr¬ 
enheit  (121'’  Centigrade),  may  be  im¬ 
ported  without  further  restrictions  for 
use  as  fertilizer  or  as  feed  for  domestic 
animals  if  such  products  are  free  from 
pieces  of  bone,  bide,  flesh,  and  sinew  and 
contain  no  more  than  traces  of  hair  and 
wool.  Bone* meal  for  use  as  fertilizer 
or  as  feed  for  domestic  animals  which 
does  npt  meet  these  requirements  will 
not  be  eUgible  for  entry. 

§  95.14  Blood  meal,  tankage,  and.  sim- 
iilar  products  for  use  as  fertilizer  or 
animal  feed;  requirements  for  entry. 
Dried  blood  or  blood  meal,  lungs  or  other 
organs,  tankage,  meat  meal,  wool  waste, 
wool  manure,  and  similar  products  for 
use  as  fertilizer  or  as  feed  for  domestic 
animals  shall  not  be  imported  unless 
such  products: 

(a)  Originated  in  and  were  shipped 
directly  from  a  country  not  declared  by 
the  Secretary  of  Agriculture  to  be  in¬ 
fected  with  foot-and-mouth  disease  or 
rinderpest;  or 

(b)  Are  accompanied  by  the  certificate 
of  a  consular  officer  showing  that  in  the 
process  of  manufacture  the  particular 
product  was  heated  throughout  to  a 
temperature  of  not  less  than  156*’  Fahr¬ 
enheit  (68.9*’  Centigrade). 

f  95.15  Blood  meal,  blood  albumin, 
intestines,  and  other  animal  byproducts 
for  industrial  use;  requirements  for  un  - 
restricted  entry.  Blood  meal,  blood  al¬ 
bumin,  bone  meal,  intestines,  or  other 
animal  materials  intended  for  use  in  the 
industrial  arts,  which  do  not  meet  the 
conditions  or  requirements  specified  in 
paragraph  (a)  or  (b)  of  this  section 
shall  not  be  imported  except  subject  to 
handling  and  treatment  in  accordance 
with  I  95.16. 

(a)  Products  specified  in  this  section 
originating  in  and  shipped  directly  from 
a  country  not  declared  by  the  Secretary 
of  Agrifculture  to  be  infected  with  foot- 
and-mouth  disease  or  rinderpest  may  be 
imported  without  further  restriction. 


(b)  Products  specified  in  this  section 
may  be  imported  without  further  restric¬ 
tion  if  accompanied  by  the  certificate  of 
a  consular  officer  showing  that  in  the 
process  of  manufacture  the  particular 
product  was  heated  throughout  to  a  tem¬ 
perature  of  not  less  than  ISG**  F. 
(68.9*0.). 

§  95.16  Blood  meal,  blood  albumin, 
intestines,  and  other  animal  byproducts 
for  industrial  use;  importations  permit¬ 
ted  subject  to  restrictions.  BI004  meal, 
blood  albumin,  bone  meal,  intestines,,  or 
other  animal  materials  intended  for  use 
in  the  industrial  arts,  which  do  not  meet 
the  conditions  or  requirements  of  §  95.15 
shall.be  handled  and  treated  in  the  fol¬ 
lowing  manner  after  arrival  at  the  port 
of  entry. 

(a)  They  shall  be  consigned  from  the 
coast  or  border  port  of  arrival  to  an  ap¬ 
proved  establishment:  Provided,  how¬ 
ever,  That  upon  permission  by  the  Di¬ 
rector  of  Division  they  may  be  stored  for 
a  temporary  period  in  approved  ware¬ 
houses  under  bond  and  under  the  super¬ 
vision  of  an  inspector:  And  provided 
further.  That  I.  T.  or  in-bond  shipments 
of  such  products  may  go  forward  under 
customs  seals  from  a  coast  or  border  port 
of  arrival,  with  the  approval  of  an  in¬ 
spector  at  said  port,  to  another  port  of 
consumption  entry,  subject  after  arrival 
at  the  latter  port  to  the  other  provisions 
of  this  section. 

(b)  They  shall  be  moved  from  the 
coast  or  border  port  of  arrival  or,  in  ;the 
case  of  I.  T.  or  in-bond  shipments,  from 
the  interior  port  to  the  establishment  in 
cars  or  trucks  or  in  vessel  compartments 
with  no  other  materials  contained 
therein,  sealed  with  seals  of  the  Depart¬ 
ment,  which  shall  not  be  broken  except 
by  Division  inspectors  or  other  persons 
authorized  by  the  Director  of  Division 
so  to  do,  or  without  sealing  as  aforesaid 
and  with  other  freight  when  packed  in 
tight  cases  or  casks  acceptable  to  an 
inspector  at  the  port  of  entry. 

(c)  They  shall  be  handled  at  the  es¬ 
tablishment  under  the  direction  of  an 
inspector  in  a  manner  to  guard  against 
the  dissemination  of  foot-and-mouth 
disease  and  rinderpest.  They  shall  not 
be  removed  therefrom  except  upon  spe¬ 
cial  permission  of  the  Director  of  Divi¬ 
sion  and  upon  compliance  with  all  the 
conditions  and  requirements  of  this  sec¬ 
tion  relative  to  the  movement  of  the  said 
products  from  the  port  of  arrival  to  the 
said  establishment. 

§  95.17  Glands,  organs,  ox  gall,  and 
like  materials:  requirements  for  unre¬ 
stricted  entry.  Glands,  organs,  ox  gall 
or  bile,  bone  marrow,  and  various  like 
materials  derived  from  domestic  rumi¬ 
nants  or  swine,  intended  for  use  in  the 
manufacture  of  pharm£u:eutical  prod¬ 
ucts,  which  do  not  meet  conditions  or 
requirements  specified  in  paragraph  (a) 
or  (b)  following,  shall  not  be  imported 
except  subject  to  handling  and  treat¬ 
ment  in  accordance  with  S  95.18. 

(a)  Such  glands,  organs,  or  materials 
may  be  imported  without  other  restric¬ 
tion  if  originating  in  and  shipped  directly 
from  a  coimtry  not  declared  by  the  Sec¬ 
retary  of  Agriculture  to  be  infected  with 
foot-and-mouth  disease  or  rinderpest. 


(b)  Such  glands,  organs,  or  materia 
may  be  imported  without  other  restJS 
tion  if  accompanied  by  the  certificJ^ 
a  consular  officer  showing  that  in 
of  preparation  the  particular  pr^ 
was  subjected  to  a  temperature  of  ^ 
less  than  156*  F.  (68.9*  C.).  ^ 

§  95.18  Glands,  organs,  ox  gau  nu 
like  materials:  importations  permit 
subject  to  restrictions.  Glands,  oreS 
ox  gall  or  bile,  bone  marrow,  and 
ous  like  materials  derived  from  dom^ 
ruminants  or  swine,  which  do  noti^ 
the  requirements  of  §  95.17  may^ 
imported  for  phamaceutical  purpo^ 
if  in  tight  containers  and  corisign^ 
an  approved  establishment:  Prort^w 
however.  That  upon  special  permit 
of  the  Director  of  Division  they  may  be 
stored  for  a  temporary  period  in  ap. 
proved  warehouses  under  bond  and  un. 
der  the  supervision  of  an  inspector 
They  shall  be  handled  and  processed  i| 
the  said  establishment  in  a  man^^ 
proved  by  the  Directfr  of  Division  and 
the  containers  shall  be  destroyed  or  db. 
infected  as  prescribed  by  hiin. 
shall  not  be  removed  therefrom 
upon  special  permission  of  the  Directs 
of  Division  and  upon  compliance  with 
all  the  conditions  and  requiremorte  of 
this  section  relative  to  the  movemed 
of  the  said  glands,  organs,  ox  gall,  and 
like  materials  from  the  port  of  arrinl 
to  the  said  establishment. 

§  95.19  Animal  stomachs.  Stomsdi 
or  portions  of  the  stomachs  of  ruminanti 
or  swine,  other  than  those  imported  ici 
food  purposes  under  the  meat-inspectke 
regulations  of  the  Department,  shall  not 
be  imported  without  permission  from  the 
Director  of  Division.  Importations  per¬ 
mitted  shall  be  subject  to  such  res^ 
tions  as  the  Director  of  Division  ma; 
deem  necessary  in  each  instance. 

§  95.20  Animal  manure.  Manure  o( 
horses,  cattle,  sheep,  other  ruminanti^ 
and  swine  shall  not  be  imported  exeqit 
upon  permission  from  the  Director  of 
Division.  Importations  permitted  shall 
be  subject  to  such  restrictions  as  he  may 
deem  necessary  in  each  instance:  Pro¬ 
vided,  however.  That  manure  produced 
by  animals  while  in  transit  to  the  United 
States  shall  be  subject  only  to  the  re¬ 
quirements  of  the  Department  regula¬ 
tions  governing  the  importation  of  do¬ 
mestic  livestock  and  other  aninudk 

§  95.21  Hay  and  straw;  requiremddi 
for  unrestricted  entry.  Except  as  pro¬ 
vided  in  §  95.28,  hay  or  straw  which  doei 
not  meet  the  conditions  or  requiremail 
of  paragraph  (a) ,  ♦b) ,  or  (c)  of  this^ 
tion  shall  not  be  imported  except  subjed 
to  handling  and  treatment  in  accordance 
with  §  95.22  'after  arrival  at  the  port  d 
entry. 

(a)  Hay  oi^  straw  may  be  imiwrw 
without  other  restriction  if  orig^tingh 
and  shipped  directly  from  a  country  not 
declared  by  the  Secretary  of  Agricultai 
to  be  infected  with  foot-and-moiA 
disease  or  rinderpest. 

(b)  Hay  or  straw  packing  materiili 
may  be  imported  without  other  restriO’ 
tion  if  accompanied  by  a  certificate  ^ 
consular  officer  showing  that  the  sail 
material  had  been  disinfected  byjilacW 
it  loosely  in  a  tight  compartment  a* 
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immediately  closed  in  a  manner  to 
nrevent  the  escape  of  the  formaldehyde 
and  kept  closed  for  not  less  than 

*^c)”Hay  or  straw  packing  materials 
may  be  imported  without  other  restric¬ 
tion  if  a  certificate  of  the  shipper  appears 
on  the  consular  invoice  showing  that 
such  packing  material  was  obtained  from 
a  disinfecting  station,  the  methods  of 
disinfection  at  which  have  been  approved 
to  the  United' States  Department  of  Ag¬ 
riculture,  and  giving  the  names  of  the 
odd  disinfecting  station  and  the  factory 
(g  establishment  where  the  merchandise 
covered  by  the  invoice  was  packed  :  Pro¬ 
ofed,  however.  That  in  the  case  of  goods 
unaccompanied  by  a  consular  invoice  a 
like  certificate  appearing  on  the  com¬ 
mercial  invoice  will  be  acceptable. 

595.22  Hay  and  straw:  importations 
permitted  subject  to  restrictions.  Ex¬ 
cept  as  provided  in  §  95.28,  hay  or  straw 
which  does  not  meet  the  conditions  or  re¬ 
quirements  of  §  95.21  shall  be  handled 
and  treated  in  the  following  manner 
upon  arrival  at  the  port  of  entry: 

(a)  Hay  or  straw  packing  materials 
diall  be  burned  or  disinfected  at  the  ex¬ 
pense  of  the  importer  or  consignee  in 
the  manner  and  at  the  time  directed  by 
the  Director  of  Division. 

(b)  Hay  or  straw  for  use  as  feeding 
material,  bedding,  or  similar  purposes 
shall  be  stored  and  held  in  quarantine 
for  a  period  of  not  less  than  90  days  in 
an  approved  warehouse  at  the  port  of 
entry  and  shall  be  otherwise  handled  as 
directed  by  the  Director  of  Division. 

595.23  Previously  used  meat  covers; 
imvortations  permitted  subject  to  re~ 
ftrictions.  Cloth  or  burlap  which  has 
been  used  to  cover  fresh  or  frozen  meats 
originating  in  any  country  designated 
hi  5  94.1  of  this  subchapter  as  a  country 
in  which  rinderpest  or  foot-and-mouth 
disease  exists,  shall  not  be  imported  ex¬ 
cept  under  the  following  conditions: 

(a)  The  cloth  or  burlap  shall  be  con¬ 
signed  from  the  coast  or  border  port  of 
aiTiTal  to  an  establishment  specifically 
approved  for  the  purpose  by  the  Director 
of  the  Division. 

(b)  The  cloth  or  burlap  shall  be  im¬ 
mediately  moved  from  the  coast  or  bor¬ 
der  port  of  arrival,  or  in  case  of  I.  T.  or 
In-bqnd  shipments  from  the  interior 
port,  to  the  establishment,  in  railroad 
cars  or  trucks,  or  in  vessel  compartments, 
with  no'  other  material  contained 
therein,  sealed  with  seals  of  the  Depart- 
®*nt,  which  shall  not  be  broken  except 
^  inspectors  or  other  persons  authorized 
by  the  Director  of  Division:  Provided, 
n^cucr.  That  upon  permission  of  the 
Director  of  Division,  such  cloth  or  burlap 
*bwy  be  stored  for  a  temporary  period  In 
approved  warehouses  at  the  port  of  ar- 
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.  ,-gfinr  it  to  the  action  of  Uve  steam, 

Stained  for  at  least  10  minutes, 
!fbrplflcing  it  loosely  in  a  tight  com- 
Slrtoent  having  a  temperature  of  not 
Ettan  65*  P.  (19"  C.)  and  spraying 
and  into  the  hay  or  straw  10  fluid 
Jnnces  of  formaldehyde  solution  (con- 
not  less  than  37  percent  formal- 
ZvJde  by  weight)  for  each  1000  cubic 
snace  in  said  compartment,  which 


rival  under  bond  and  under  the  supervi¬ 
sion  of  an  inspector. 

(c)  The  material  shall  be  disinfected 
and  otherwise  handled  at  the  establish¬ 
ment  under  the  direction  of  an  inspector 
in  a  manner  approved  by  the  Director  of 
Division  to  guard  against  the  dissemina¬ 
tion  of  foot-and-mouth  disease  and 
rinderpest,  and  the  material  shall  not  be 
removed  therefrom,  except  upon  special 
permission  of  the  Director  of  Division, 
until  all  of  the  conditions  and  require¬ 
ments  of  this  section  have  been  complied 
with. 

§  95.24  Methods  for  disinfection  of 
hides,  skins,  and  other  materials.  Hides, 
skins,  and  other  materials  required  by 
the  regulations  in  this  part  to  be  disin¬ 
fected  shall  be  subjected  to  disinfection 
by  methods  found  satisfactory  and  ap¬ 
proved  from  time  to  time  by  the  Director 
of  Division. 

§  95.25  Transportation  of  restricted 
import  products:  placarding  cars  and 
marking  billing;  unloading  enroute.  (a) 
Transportation  companies  or  other  op¬ 
erators  of  cars,  trucks  or  other  vehicles 
carrying  import  products  or  materials 
moving  under  restriction,  other  than 
those  in  tight  cases  or  casks,  shall  affix 
to  and  maintain  on  both  sides  of  all  such 
vehicles  durable  placards  not  less  than 
5y2  by  6  inches  in  size,  on  which  shall  be 
printed  with  permanent  black  ink  and 
in  boldface  letters  not  less  than 
inches  in  height  the  words  “Restricted 
import  product.”  These  placards  shall 
also  bear  the  words  “Clean  and  disin¬ 
fect  this  car  or  truck.”  Each  of  the  way¬ 
bills,  conductors’  manifests,  memoranda, 
and  bills  of  lading  pertaining  to  such 
shipments  shall  have  the  words  “Re¬ 
stricted  import  product,  clean  and  dis¬ 
infect  car  or  truck,”  plainly  written  or 
stamped  upon  its  face.  If  for  any  rea¬ 
son  the  placards  required  by  this  sec¬ 
tion  have  not  been  affixed  to  each  car,  or 
the  billing  has  not  been  marked  by  the 
initial  or  the  connecting  carrier,  or  the 
placards  have  been  removed,  destroyed, 
or  rendered  illegible,  the  placards  shall 
be  immediately  affixed  or  replaced  and 
the  billing  marked  by  the  initial  qr  con¬ 
necting  carrier,  the  intention  being  that 
the  billing  accompanying  the  shipment 
shall  be  marked  and  each  car,  truck  or 
other  vehicle  placarded  as  specified  in 
this  section  from  the  time  such  shipment 
leaves  the  port  of  entry  until  it  is  un¬ 
loaded  at  final  destination  and  the  cars, 
trucks  or  other  vehicles  are  cleaned  and 
disinfected  as  required  by  §  95.26. 

•  (b)  If  it  is  necessary  to  imload  en¬ 
route  any  of  the  materials  or  products 
transported  in  a  placarded  car,  truck  or 
other  vehicle  as  provided  in  this  section, 
the  car,  truck  or  other  vehicle  from 
which  the  transfer  is  made  and  any  part 
of  the  premises  in  or  upon  which  the 
product  or  material  may  have  been 
placed  in  the  course  of  unloading  or  re¬ 
loading  shall  be  cleaned  and  disinfected 
by  the  carrier,  in  accordance  with  the 
provisions  of  §  95.26,  and  the  said  carrier 
shall  immediately  report  the  matter,  by 
telegraph,  to  the  Director  of  the  Animal 
Inspection  and  Quarantine  Division, 
Washington  25,  D.  C.  Such  report  shall 
include  the  following  information:  Na¬ 
ture  of  emergency;  place  where  product 


or  material  was  unloaded;  original  points 
of  shipment  and  destination;  number 
and  initials  of  the  original  car  or  truck; 
and  number  and  initials  of  the  car,  truck 
or  other  vehicle  into  which  the  product 
or  material  is  reloaded  in  case  the  ori9:- 
inal  car  oi:  truck  is  not  used. 

§  95.26  Cars,  other  vehicles,  boats, 
yards,  and  premises;  cleaning  and  dis¬ 
infection.  Cars,  other  vehicles,  boats, 
yards,  and  premises  which  have  been 
i^ed  in  the  transportation,  handling,  or 
storing  of  restricted  import  products  or 
materials,  other  than  those  contained  in 
tight  cases  or  casks,  shall  be  cleaned  and 
disinfected  under  the  supervision  of  the 
Division  at  the  tipie  and  in  the  manner 
provided  in  this  i§ection.  Except  as  pro¬ 
vided  in  paragraph  (a)  of  this  section, 
such  cars,  other  vehicles,  and  boats  shall 
not  be  moved  in  interstate  or  foreign 
commerce  until  they  have  been  so 
treated. 

(a)  Cars  to  be  cleaned  and  disinfected 
by  final  carrier  at  destination.  Cars  re¬ 
quired  by  this  part  to  be  cleaned  and  dis¬ 
infected  shall  be  so  treated  by  the  flnal 
carrier  at  destination  as  soon  as  possible 
after  unloading  and  before  the  same  are 
moved  from  such  flnal  destination  for 
any  purpose:  Provided,  however.  That 
when  the  products  or  materials  are  des¬ 
tined  to  points  at  which  an  Inspector  or 
other  duly  authorized 'representative  of 
the  Division  is  not  maintained  or  where 
proper  facilities  cannot  be  provided,  the 
transportation  company  shall  seal,  bill, 
and  forward  the  cars  in  which  the  prod¬ 
ucts  or  materials  were  transported  to  a 
point  to  be  agreed  upon  between  the 
transportation  company  and  the  Divi¬ 
sion,  and  the  transportation  company 
shall  there  clean  and  disinfect  the  said 
cars  under  the  supervision  of  the  Divi¬ 
sion.' 

(b)  Methods  of  cleaning  and  disin¬ 
fection.  (1)  Cars,  trucks,  and  other  ve¬ 
hicles  required  by  this  part  to  be  cleaned 
and  disinfected  shall  be  treated  in  the 
following  manner:  Collect  all  litter  and 
other  refuse  therefrom  and  destroy  by 
burning  or  other  approved  method,  clean 
the  exterior  and  interior  of  the  cars  or 
trucks,  and  saturate  the  entire  interior 
surface  with  a  permitted  disinfectant. 

(2)  Boats  required  by  this  part  to  be 
cleaned  and  disinfected  shall  be  treated 
in  the  following  manner:  Collect  all 
litter  and  other  refuse  from  the  decks, 
compartment,  and  all  other  parts  of 
the  boat  used  for  the  transportation  of 
the  products  or  materials  covered  by  this 
part,  and  from  the  portable  chutes  or 
other  appliances  or  flxtures  used  in  load¬ 
ing  and  unloading  same,  and  destroy 
the  litter  and  other  refuse  by  burning 
or  by  other  approved  methods,  and  sat¬ 
urate  the  entire  surface  of  the  said  decks, 
compartments,  and  other  parts  of  the 
boat  with  a  permitted  disinfectant. 

(3)  Buildings,  sheds,  and  premises  re¬ 
quired  by  this  part  to  be  disinfected 
shall  be  treated  in  the  following  man¬ 
ner:  Collect  all  litter  and  other  refuse 
therefrom  and  destroy  the  same  by  burn¬ 
ing  or  other  approved  methods,  and  sat¬ 
urate  the  entire  surface  of  the  fencing, 
chutes,  floors,  walls,  and  other  parts  with 
a  permitted  disinfectant. 
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Sec. 

96.8  Casings  admitted  on  disinfection; 

sealing;  transfer  and  dissection. 

96.9  Uncertified  casings;  transportation  for 

disinfection;  original  shipping  con¬ 
tainers;  disposition  of  salt. 

96.10  Disinfecting  plant  and  equipment  for 

uncertified  casings. 

96.11  Uncertified  casings  not  disinfected  in 

30  days;  disposition. 

96.12  Uncertified  casings;  disinfection  with 

hydrochloric  acid. 

96.13  Uncertified  casings;  disinfection  with 

saturated  brine  solution. 

96.14  Common  carriers;  marking  papers. 

96.15  Form  for  reporting  release. 

Authority:  §§  96.1  to  96.15  Issued  under 
sec.  2,  32  Stat.  792,  as  amended;  21  U.  S.  C. 
111. 

§  98.1  Form  of  certificate.  It  is 
hereby  ordered  that  no  animal  casings 
shall  be  admitted  into  the  United  States 
from  any  foreign  country  unless  and 
until  they  are  accompanied  by  a  certifi¬ 
cate  bearing  the  signature  of  the  national 
Government  official  having  jurisdiction 
over  the  health  of  animals  in  the  country 
in  which  the  casings  originated.  The 
certificate  shall  be  in  the  following  form: 

FOREIGN  OFFICIAL  CERTIFICATE  FOR  ANIMAL 
CASINGS 

Place _  Date _ _ 

(City)  (Country) 

I  hereby  certify  that  the  animal  casings 
herein  described  were  derived  from  healthy 
animals  (cattle,  sheep,  swine,  or  goats), 
which  r&eived,  ante  mortem  and  post  mor¬ 
tem  veterinary  inspections  at  the  time  of 
slaughter,  are  clean  and  sound,  and  were  pre¬ 
pared  and  handled  only  in  a  sanitary  manner 
and  were  not  subjected  to  contagion  prior  to 
exportation. 

Number 

Kind  of  casings  of  packages  Weight 


(c)  Permitted  disinfectant.  The  dis¬ 
infectant  permitted  for  use  in  disinfect¬ 
ing  cars,  other  vehicles,  boats,  yards,  and 
premises  against  infection  of  foot-and- 
mouth  disease  and  rinderpest  is  a  freshly 
prepared  solution  containing  not  less 
than  one  pound  avoirdupois  of  sodium 
hydroxide  of  not  less  than  95  percent 
purity  to  each  6  gallons  of  water.  Com¬ 
mercial  grades  of  sodium  hydroxide 
(caustic  soda)  of  less  than  95  percent 
purity  or  commercial  concentrated  solu¬ 
tions  of  caustic  soda  may  be  employed, 
provided  that  in  either  case  a  sufficient 
quantity  be  used  to  insure  that  the  con¬ 
tent  of  the  solution  in  actual  sodium 
hydroxide  shall  be  not  less  than  one 
pound  avoirdupois  in  each  6  gallons  of 
solution.* 

(d)  Permitted  disinfectants  against 
ticks.  The  disinfectants  permitted  for 
use  against  tick  infestation  are  liquefied 
phenol  (U.  S.  P.  strength  87  percent 
phenol)  in  the  proportion  of  at  least  6 
fluid  ounces  to  one  gallon  of  water;  or 
chlorinated  lime  (U.  S.  P.  strength  30 
percent  available  chlorine)  in  the  pro¬ 
portion  of  one  pound  to  three  gallons  of 
water;  or  any  one  of  the  cresylic  disin¬ 
fectants  i)ennitted  by  the  Agricultural 
Research  [^ervice  in  the  proportion  of  at 
least  four  fluid  ounces  to  one  gallon  of 
water;  or  through  application  of  boiling 
water  if  the  treatment  is  against  rinder¬ 
pest  or  foot-and-mouth  disease  and  tick 
Infestation;  or  other  disinfectants  or 
treatments  approved  by  the  Director  of 
Division. 

_  §  95.27  Regulations  applicable  to 
products  from  Territorial  possessions. 
The  regulations  in  this  part  shall  be  ap¬ 
plicable  to  all  the  products  and  materials 
specified  in  this  part  which  are  offered 
for  entry  into  the  United  States  from  any 
place  under  the  jurisdiction  of  the  United 
States  to  which  the  animal-quarantine 
laws  of  this  country  do  not  apply. 

§  95.28  Hay  or  straw,  and  similar  ma¬ 
terial  from  tick-infested  areas.  Hay  or 
straw,  grass,  or  similar  material  from 
tick-infested  pastures,  ranges,  or  prem¬ 
ises  may  disseminate  the  contagion  of 
splenetic.  Southern  or  Texas  fever  when 
imported  for  animal  feed  or  bedding; 
therefore,  such  hay  or  straw,  grass,  or 
similar  material  shall  not  be  imported 
unless  such  material  is  first  disinfected 
with  a  disinfectant  specified  in  §  95.26 
(d). 


official  having  jurisdiction  over  tv. 
health  of  animals  in  the  country  in  ww 
the  casings  originate.  The  national  S? 
ernment  official  referred  to  in  tSjaSIl 
shall  be  construed  to  mean  the  oiSi 
whose  jurisdiction  with  respect 
health  of  animals  in  the  foreign 
is  comparable  to  the  jurisdiction  ofS 
Secretary  of  the  United  States  DeiMM? 
ment  of  Agriculture  in  the  United 
It  should  be  understood  that  the  intm 
tion  is  to  place  responsibility  for  issued 
of  the  certificate  upon  the  foreign  cm 
ernment  through  its  appropriate  E 
official.  The  affixing  of  the  high  offlS 
signature  on  the  certificate  may  be 
complished  to  the  satisfaction  of  the 
of  Agriculture  through 
signature  ia 
-2  certificate 
-  -J  printed, 
appearing  on  the 


Department 

printing  the  said  official’s  si.— 
the  appropriate  space  on  the  c 
at  the  time  the  certificate  is 
The  other  signature  \ - -  _ 

certificate  should  be  the*  autograph  £ 

nature  of  the  “official  issuing  the  cer^! 
cate,”  who  may  be  any  person  authoriaed 
by  the  high  national  official  to  issue  such 
certificate.  The  certificate  shall  bear  the 
insignia  of  the  national  government  of 
the  foreign  country  in  which  the  casings 
originate  or  other  evidence  showing  that 
it  is  a  national  document  of  that  cpuntiy 

(b)  Animal  casings  are  not  classed  as 
meat  product,  therefore  the  certificate 
required  for  foreign  meat  product  is  nti 
acceptable  for  animal  casings  oSer^  for 
importation. 

(c)  Casings  offered  for  importation 
into  the  United  States  shall  remain  in 
customs  custody  at  the  port  imtll 
leased  by  an  inspector  of  the  Animal  in. 
spection  and  Quarantine  Division  for  ad¬ 
mission  into  the  United  States  or  other- 

I  wise  disposed  of  as  required  by  t^  part 

(d)  The  provision  that  under  certain 
'conditions  casings  which  have  been 
offered  for  importation  shall  be  exported, 
shall  be  construed  to  mean  the  removal 
of  the  casings  from  the  United  States  or 
its  possessions. 

(1)  The  provision  that  undmr  certain 
conditions  casings  be  destroyed  shall  be 
construed  to  mean  the  treatment  or 
handling  of  the  casings  in  a  manner  to 
take  away  completely  the  usefulnea  of 
them  as  by  tanking  or  incineration 

(2)  The  provision  that  under  certain 
conditions  casings  shall  be  disinfected 
and  denatured  shall  be  construed  to 
mean  such  treatment  and  handling  as 
will  be  prescribed  by  the  Director  of  Kvi- 
sion  to  free  them  from  pathogenic  sub¬ 
stances  or  organisms,  or  to  render  such 
substances  and  organisms  inert;  and- 
that  the  nature  of  the  castings  be  chained 
to  make  them  unfit  for  eating  without 
destroying  other  useful  properties.  Par 
instance,  each  casing  may  be  split 
throughout  its  length  and  after  disinfec¬ 
tion,  as  above  indicated,  be  released  for 
industrial  use. 

(e)  Dried  intestines  offered  for  imp<n> 
tation  into  the  United  States  for  tSse  u 
gut  strings  or  similar  purpose  are  not 
regarded  as  animal  casings  within  the 
meaning  of  this  part.  Such  dried  in¬ 
testines  are  classed  with  tender^ 
sinews,  and  similar  articles  and  are  sub¬ 
ject  to  the  provisions  of  Part  95. 

§  96.4  Certificate;  signature  and  titk 
of  issuing  foreign  official.  The  signature 


Identification  marks  on  the  packages _ 

Consignor _ _ 

(Address) 

Consignee _ _ 

(Destination) 

Shipping  marks _ _ 

(Signature)  - - - 

(Official  issuing  the  certificate) 

(Official  title) _ _ - . — 

(Signature)  _ 

(Official  of  the  national  govern¬ 
ment  having  Jurisdiction  over 
the  health  of  animals  in  the 
country  in  which  the  casings 
originated) 

(Official  title)  . . . 

§  96.2  Uncertified  animal  casings;  dis¬ 
position.  Animal  casings  which  are  un¬ 
accompanied  by  the  required  certificate, 
those  shipped  in  sheepskins  or  other 
skins  as  containers,  and  those  found 
upon  inspection  to  be  unclean  or  unsound 
when  offered  for  importation  into  the 
United  States  shall  be  kept  in  customs 
custody  until  exported  or  destroyed,  or 
imtil  disinfected  and  denaturated  as  pre¬ 
scribed  by  the  Director  of  the  Animal  In¬ 
spection  and  Quarantine  Division  in 
§§  96.3-96.15. 

§  96.3  Instructions  regarding  handling 
certified  animal  cakings.  A  certificate 
in  the  English  language  and  exact  form 
prescribed  in  §  96.1  duly  executed  shall 
accompany  each  consignment  of  animal 
casings  offered  for  importation  into  the 
United  States. 

(a)  The  certificate  shall  bear  the  sig¬ 
nature  of  the  national  government 


Part  96 — ^Restriction  of  Importations 
OF  Foreign  Animal  Casings  Offered 
FOR  Entry  Into  the  United  States 

Sec. 

96.1  Form  of  certificate. 

96.2  Uncertified  animal  casings;  disposi¬ 

tion. 

96.3  Instructions  regarding  handling  cer¬ 

tified  animal  casings. 

96.4  Certificate;  signature  and  title  of  is¬ 

suing  foreign  official. 

96.5  Certified  foreign  animal  casings  arriv¬ 

ing  at  seaboard  or  border  port. 

96.6  Dried  bladders,  weasands,  and  casings. 

96.7  Uncertified  casings;  disinfection  at 

seaboard  port. 


*  Caution:  Great  care  is  necessary  in  han¬ 
dling  sodium  hydroxide,  as  it  rapidly  destroys 
organic  tissues. 
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title  of  the  high  ofiBcial  of  the  na-  (b)  Uncertified  animal  casings  sealed  until  solution  is  complete;  and  allow  it 
1  government  having  jurisdiction  as  above  indicated  shall  be  transferred  to  stand  for  at  least  30  minutes.  (This 
^°*^the  health  of  animals  in  foreign  from  the  steamship  pier  or  other  place  solution  may  be  utilized  in  the  disinfec- 
tries  are  acceptable  when  printed  in  of  first  arrival  to  the  premises  of  the  tion  .of  casing  containers  as  prescribed 
^“Appropriate  space  on  the  certificate,  importer  or  other  designated  place,  in  paragraphs  (a)  (2)  and  (b)  of  this 
tue  app  ^n,>4r,r,o  whcrc  they  shall  be  disinfected  by  the  section. 

f  ^  ^  Importer  under  the  supervision  of  an  (3)  It  is  best  to  employ  fiaked  caustic 

gffioing  at  seaooa  onimai  ras  inspector  of  the  Division  before  they  are  soda  and  not  the  variety  which  is  very 

the  WnfSd  States  oflered  for  sale  The  oWeet  of  this  r.d-  finely  powder^  ^e  toe  Powder  is 

ings  arriving  iw  ^  ^  where  an  in  place  full  responsibihty  for  dis-  irritating  and  injurious  to  workers  if  it 

ISj^f  me  Division  is  stationed  shall  Inteotion  of  easings  on  the  original  Im-  ^omes  suspended  to  the  Con- 

!?^Sed  to  entry  by  the  inspector  at  Porter  anfi  to  prevent  the  sale  of  clings  toners  of  caustic  soda  should  be  kept 
^  ^^^^^^dor  border  port.  subject  to  disinfection  by  the  purchaser,  tightly  closed  as  the  product  deteriorates 

,  ^(^\>roperly  certified  foreign  animal  §  96.9  Uncertified  casings;  transpor-  contact  with  the  air. 

usings  arriving  in  the  United  States  at  a  tation  for  disinfection;  original  shipping  §  96.10  Disinfecting  plant  and  equip- 
seaboard  or  border  port  where  no  inspec-  containers;  disposition  of  salt,  (a)  For-  ment  for  uncertified  casings.  Uncerti- 
tor  of  the  Division  is  stationed,  which  are  eign  animal  casings  arriving  in  the  fied  foreign  animal  casings  shall  be  dis- 
desttoed  to  a  point  in  the  United  States  United  States  without  certification  may  infected  only  at  a  plant  whose  sanitation 
whera  an  inspector  of  the  Division  is  sta-  be  forwarded  in  customs  custody  to  Buf-  and  disinfecting  equipment  have  been 
honed  shall  be  shipped  in  United  States  falo,  N.  Y„  Chicago,  Ill.,  Cleveland,  Ohio,  approved  by  an  inspector  of  the  Division, 
curtois- custody  to  destination  for  or  South  Omaha  Nebr  ^  jg  vncertmed  casings  not  dmn- 

Tftl6flsc.  under  Division  supervision  &nd  release  by  ^  1  ~ 

"(c)  properly  certified  foreign  animal  the  customs  authorities  in  these  cities, 

sr^ifflTrpoStTr’i?^^^^  Kc^^^TJh^e^^^Scat^JiiS  IbSSSfiSS 

states  where  no  inspector  of  the  Division  tion  of  sodium  hydroxide  prepared  as 

^  stationed,  shall  be  transported  in  follows:  ^rs  to  cover  their  resi^ctive  districts. 

Snited  States  Customs  custody  to  the  (l)  Add  two  pounds  of  95  percent  to 

nearest  point  where  an  inspector  of  the  98  percent  sodium  hydroxide  (commer-  ’ 

Division  is  stationed  for  release  at  that  cial  “76  percent  caustic  soda”)  to  each  §  96.12  Uncertified  casings;  disinfec- 
'  point.  ten  gallons  of  water  and  stir  until  solu-  tion  with  hydrochloric  acid.  Foreign 

(d)  Properly  certified  foreign  animal  tion  is  complete.  animal  casings  offered  for  importation 

ensings  forming  a  part  of  a  foreign  meat  (2)  This  solution  shall  be  thoroughly  into  the  United  States  without  certifica- 
consignment  routed  through  a  border  applied  to  all  exterior  surfaces^  of  the  tion  may  be  disinfected,  as  prescribed 
port  to  an  interior  point  in  the  United  containers  and  be  allowed  to  renaain  for  in  this  section,  under  the  supervision  ol 
States  shall  be  transported  to  destination  at  least  thirty  minutes  to  accomplish  a  Division  inspector  for  use  as  food  con- 
.  as  though  the  entire  consignment  con-  disinfection.  The  containers  should  then  tainers,  as  an  alternative  for  foreigz 
sisted  of^eat.  In  such  cases  the  in-  be  washed  with  water  to  remove  the  certification. 

flpector  of  the  Division  who  inspects  the  caustic  soda  which  otherwise  might  (a)  Disinfect  the  casings  in  a  solutior 
meat  at  destination  shall  supervise  the  cause  injury  to  the  handlers  of  the  made  as  follows:  Dissolve  90  pounds  com. 
release  of  the  casings.  packages.  mon  salt  in  100  gallons  water  arid  mix 


§96.6  Dried  bladders,  weasands,  and 
casings.  Dried  animal  bladders,  dried 
weasands,  and  all  other  dried  animal 
casings  offered  for  importation  into  the 
United  States  as  food  containers  unac¬ 
companied  by  foreign  certification  which 
have  been  retained  in  the  dry  state  con¬ 
tinuously  for  not  less  than  90  days  from 
tile  date  of  shipment  shown  on  the  con¬ 
sular  invoice,  may  be  released  for  entry 
as  food  containers  without  disinfection. 

§  96.7  Uncertified  casings;  disinfec- 
Uon  at  seaboard  port.  Uncertified  for¬ 
eign  animal  casings  arriving  at  a  sea¬ 
board  port  may  be  imported  into  the 
United  States  for  use  as  food  containers 
after  they  have  been  disinfected  under 
the  direct  supervision  of  an  inspector  of 
the  Division  at  the  seaboard  port. 

?96.8  Casings  admitted  on  disinfect 
Hoi;  sealing;  transfer  and  disinfection. 
Foreign  animal  casings  offered  for  im¬ 
portation  into  the  United  States  which 
are  admitted  upon  disinfection  shall  be 
handled  as  follows: 

(a)  The  containers  of  such  casings 
ihall  be*  sealed  on  the  steamship  pier  or 
other  place  of  first  arrival.  Four  seals 
shall  be  affixed  to  both  ends  of  each 
tierce,  barrel,  and  similar  container  in 
the  space  where  the  ends  of  the  con¬ 
tainer  enter  the  staves,  by  means  of  red 
•eaitag  wax  imprinted  with  the  No.  3 
Dtvteion  brass  brand  from  which  “insp’d 
h  p's’D"  and  the  establishment  number 
have  been-removed. 


§  96.9  Uncertified  casings;  transpor¬ 
tation  for  disinfection;  original  shipping 
containers;  disposition  of  salt,  (a)  For¬ 
eign  animal  casings  arriving  in  the 
United  States  without  certification  may 
be  forwarded  in  customs  custody  to  Buf¬ 
falo,  N.  Y„  Chicago,  Ill.,  Cleveland,  Ohio, 
or  South  Omaha,  Nebr.,  for  disinfection 
under  Division  supervision  and  release  by 
the  customs  authorities  in  these  cities, 
provided  that  before  being  transported 
over  land  in  the  United  States  each  and 
every  container  of  such  casings  shall  be 
disinfected  by  the  application  of  a  solu¬ 
tion  of  sodium  hydroxide  prepared  as 
follows: 

(1)  Add  two  pounds  of  95  percent  to 
98  percent  sodium  hydroxide  (commer¬ 
cial  “76  percent  caustic  soda”)  to  each 
ten  gallons  of  water  and  stir  until  solu¬ 
tion  is  complete. 

(2)  This  solution  shall  be  thoroughly 
applied  to  all  exterior  surfaces^  of  the 
containers  and  be  allowed  to  remain  for 
at  least  thirty  minutes  to  accomplish 
disinfection.  The  containers  should  then 
be  washed  with  water  to  remove  the 
caustic  soda  which  otherwise  might 
cause  injury  to  the  handlers  of  the 
packages. 

(b>  When  uncertified  foreign  casings 
are  removed  from  the  original  shipping 
containers  these  containers  shall  be  de¬ 
stroyed  by  burning  or  promptly  and  thor¬ 
oughly  disinfected  both  inside  and  out 
with  the  solution  and  in  the  manner 
above  prescribed.  If  these  containers  are 
to  be  re-used  it  is  important  that  they 
be  thoroughly  washed  both  inside  and 
out  with  water  after  disinfection  has 
been  completed,  and  in  order  to  insure 
against  the  injurious  effect  of  caustic 
soda  remaining  in  the  wood  it  is  advisable 
to  allow  the  containers  to  stand  for  not 
less  than  six  hours  filled  with  water. 

(c)  The  salt  removed  from  all  original 
shipping  containers  of  uncertified  foreign 
animal  casings  shall  be  immediately  dis¬ 
solved  in  water  and  heated  to  boiling,  or 
disposed  of  as  provided  in  subparagraph 
(1)  or  (2)  of  this  section  as  follows: 

(1)  Dissolve  the  salt  in  t^ie  proportion 
of  90  pounds  of  salt  ^o  100  gallons  of 
water.  Add  2%  gallons  of  C.  P.  hydro¬ 
chloric  acid  containing  not  less  than  35 
percent  actual  HCl;  mix  thoroughly  and 
allow  the  solution  to  stand  for  at  least 
thirty  minutes.  The  finished  solution 
must  contain  not  less  than  1  percent 
actual  hydrochloric  acid.  (This  solution 
may  be  utilized  in  the  disinfection  of 
casings  as  prescribed  in  §  96.12.) 

(2)  Dissolve  the  salt  in  the  proportion 
of  90  pounds  of  salt  to  100  gallons  of 


from  contact  with  the  air. 

§  96.10  Disinfecting  plant  and  equip¬ 
ment  for  uncertified  casings.  Uncerti¬ 
fied  foreign  animal  casings  shall  be  dis¬ 
infected  only  at  a  plant  whose  sanitation 
and  disinfecting  equipment  have  been 
approved  by  an  inspector  of  the  Division. 

§  9^11  Uncertified  casings  not  disin¬ 
fected  in  30  days;  disposition.  Foreign 
animal  casings  offered  for  importation 
without  certification  shall  be  disinfected 
as  prescribed  in  §  96.12  within  a  period  of 
30  days  after  arrival  in  the  United  States, 
subject  to  the  ability  of  Division  inspec¬ 
tors  to  cover  their  respective  districts. 
Otherwise  such  casings  shall  be  exported 
or  destroyed. 

§  96.12  Uncertified^  casings;  disinfec¬ 
tion  with  hydrochloric  acid.  Foreign 
animal  casings  offered  for  importation 
into  the  United  States  without  certifica¬ 
tion  may  be  disinfected,  as  prescribed 
in  this  section,  under  the  supervision  of 
a  Division  inspector  for  use  as  food  con¬ 
tainers,  as  an  alternative  for  foreign 
certification. 

(a)  Disinfect  the  casings  in  a  solution 
made  as  follows:  Dissolve  90  pounds  com¬ 
mon  salt  in  100  gallons  water  arid  mix. 
Add  2%  gallons  (10.35  liters)  C.P.  hydro¬ 
chloric  acid  containing  not  less  than  35 
percent  actual  HCl  and  mix  throughly. 
The  finished  solution  must  contain  not 
less  than  1  percent  actual  hydrochloric 
acid. 

(b)  Containers  of  the  disinfectant  so¬ 
lution  may  be  either  of  wood  or  of  metal, 
but  the  interior  surfaces  must  be  pro¬ 
tected  by  means  of  an  acid  resistant 
coating. 

(c)  Not  more  than  175  pounds  casings 
shall  be  treated  with  each  100  gallons  of 
the  solution.  After  the  treatment  of  175 
pounds  of  casings,  or  at  the  end  of  the 
day  if  less  than  175  pounds  of  casings 
are  disinfected  in  any  one  day,  the  solu¬ 
tion  shall  be  discarded  unless  means  are 
provided  for  accurately  determining  the 
loss  of  strength.  In  event  means  for  ac¬ 
curately  determining  loss  of  strength  are 
provided  it  will  be  permissible  to  restore 
the  strength  of  the  solution  with  fresh 
acid  and  use  it  repeatedly. 

(d)  Sh^e  as  much  of  the  adherent 
salt  as  possible  from  the  casings  and 
weigh  them.  Bundles  must  be  separated 
but  individual  hanks  need  not  be  untied. 
Place  the  casings  in  the  disinfecting  solu¬ 
tion  a  few  hanks  at  a  time  with  vigorous 
agitation  to  insure  the  fullest  possible 
contact  of  the  solution  with  them.  Then 


water.  Add  20  pounds  of  95  percent  to  keep  the  casings  completely  submerged 
98  percent  sodium  hydroxide  (commer-  In  the  solution  for  not  less  than  three- 
cial  “76  percent  caustic  soda”)  and  stir  fourths  of  an  hour. 
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te)  Remove  the  casings  from  the  solu-  . 
tion,  rinse  them  with  water,  and  place 
them  in  a  solution  containing  8V^  pounds 
of  sodium  bicarbonate  in  each  100  gal¬ 
lons  of  water.  100  gallons  ol  this  solu¬ 
tion  is  sufficient  for  175  pounds  of  cas¬ 
ings.  Keep  the  casings  in  this  solution 
for  30  minutes,  moving  them  aboutrfre- 
quently  and  vigorously  so  as  to  insure 
complete  contact  of  the  solution  with  the 
easings.  After  this  neutralization,  re¬ 
move  the  casings  from  the  sodium  bi¬ 
carbonate  solution  and  wash  them  to  re¬ 
move  the  excess  of  bicarbonate. 

§  96.13  Uncertified  casings;  disinfec¬ 
tion  toith  saturated  brine  solution. 
Foreign  animal  casings  offered  for  im¬ 
portation  into  the  United  States  upon 
disinfection,  may  either  be  disinfected 
with  hydrochloric  acid  as  at  present  or 
if  preferred  may.be  submerged  in  a  sat¬ 
urated  brine  solution  at  a  temperature 
not  less  than  127”  F.  for  at  least  15 
minutes.  The  time  held  as  well  as  the 
temperature  of  such  brine  solution  must 
be  recorded  on  a  one-hour  dial  of  a  re¬ 
cording  thermometer  and  filed  in  the 
kx^  Division  office  for  official  inspection 
at  any  time.  In  order  that  this  required 
temperature  may  be  more  readily  main¬ 
tained,  such  casings  must  first  be  sub¬ 
merged  in  a  brine  solution  at  approxi¬ 
mately  127”  F.  for  about  five  minutes 
immediately  before  the  15-minute  re¬ 
corded  submersion  period  begins.  This 
may  be  done  either  in  the  testing  vat 
or  a  preliminary  vat.  By  following  this 
procedure  the  temperature  will  not  vary 
unduly  and  thus  cause  unsatisfactory 
results.  After  removing  the  casings 
from  the  testing  vat.  it  will  be  found 
advantageous  to  submerge  them  in  an¬ 
other  vat  containing  cold  brine  solution 
or  cold  water  in  order  to  remove  the 
extra  heat  from  the  casings*  as  promptly 
as  possible,  but  of  course  this  is  optional 
with  the  importer.  In  order  to  obtain 
the  most  satisfactory  results,  the  hanks, 
rings,  and  similar  units  must  be  sepa¬ 
rated  as  much  as  possible  without  un¬ 
tying,  but  “dolls”  will  not  be  permitted 
to  be  disinfected  by  this  heating  method. 
In  order  to  keep  the  temperature  of  the 
brine  in  the  testing  vat  of  a  uniform 
degree,  it  necessary  to  agitate  the  solu¬ 
tion  occasionally  by  moving  the  casings. 
The  tip  of  the  recording  thermometer 
should  be  located  at  a  point  which  would 
be  approximately  at  the  bottom  of  the 
volume  of  casings  being  disinfected. 

§  96.14  Common  carriers;  marking 
pavers.  Railroad  companies,  express 
companies,  and  other  common  carriers 
transporting  foreign  animal  casings 
which  have  been  released  for  entry  shall 
mark  the  transportation  papers  accom- 
pan3ring  the  casings  with  the  statement 
“Released  by  U.  S.  Customs.” 

1 9^115  Form  for  reporting  release. 
MI  Form  109-li,  reporting  the  release  of 
foreign  animal  casings,  should  be  pre¬ 
pared  in  triplicate,  the  original  copy, 
with  foreign  official  certificate  attached, 
shall  be  forwarded  to  Washington,  the 
duplicate  copy  to  the  collector  of  cus¬ 
toms  at  port  of  entry,  and  the  triplicate 
copy  retained  for  the  station  records. 


Part  97 — Ovkrttme  Services  Relating  to 
Imports  and  ^cports  . 

Sec. 

97J.  Overtime  work  at  b(xder  porta,  sea¬ 
ports,  and  alrijorts. 

STJ  Administrative  instructions  prescrib¬ 
ing  commuted  travel  time. 

Authcaitt:  !S  97.1  and  97.2  Issued  under 
64  Stat.  661;  5  U.  &  C.  676. 

§  97.1  Overtime  work  at  border  ports, 
seaport,  and  airports.  Any  person,  firm, 
or  corporation  having  ownership,  cus¬ 
tody  or  control  of  animals,  animal  by¬ 
products,  or  other  commodities  subject 
to  inspection,  certification,  or  quarantine 
imder  this  subchapter  and  Subchapter  F 
of  this  chapter,  and  who  requires  the 
services  of  an  employee  of  the  Animal 
Inspection  and  Quarantine  pivision  on  a 
holiday,  or  at  any  other  time  outside  the 
regular  tour  of  duty  of  such  employee, 
shall  sufficiently  in  advance  of  the  period 
of  overtime  request  the  Division  inspec¬ 
tor  in  charge  to  furnish  inspection,  certi¬ 
fication  or  quarantine  service  during 
such  overtime  period  and  shall  pay  the 
Administrator  of  the  Agricultural  Re¬ 
search  Service  at  the  rate  of  $5.40  per 
man  hour  per  employee  as  follows:  A 
minimum  charge  of  two  hours  shall  be 
made  for  any  unscheduled  overtime  duty 
performed  by  an  employee  on  a  day  when 
no  work  was  scheduled  for  him  or  which 
is  performed  by  an  employee  on  his  regu¬ 
lar  work  day  beginning  either  at  least 
one  hour  before  his  scheduled  tour  of 
duty  or  at  least  one  hour  after  he  has 
completed  his  scheduled  tour  of  duty, 
and  has  left  his  place  of  emplo3ment. 
In  addition,  each  such  period  of  un¬ 
scheduled  overtime  work  which  requires 
an  employee  to  perform  additional  travel 
for  which  he  would  otherwise  not  be  com¬ 
pensated,  and  each  period  of  holiday 
duty,  may  include  a  commuted  travel 
time  period,  not  in  excess  of  three  hours. 
The  amount  of  this  period  shall  be  pre¬ 
scribed  in  administrative  instructions  to 
be  issued  by  the  Director  of  the  Animal 
Inspection  and  Quarantine  Division  for 
the  ports,  stations,  and  areas  in  which 
the  employees  are  located,  and  shall  be 
established  as  nearly  as  may  be  practi¬ 
cable  to  cover  the  time  necessarily  spent 
in  reporting  to  and  returning  from  such 
overtime  duty  if  such  travel  is  performed 
solely  on  account  of  such  overtime  duty. 
It  will  be  administratively  determined 
from  time  to  time  which  days  dbnstitute 
holidays. 

§  97.2  Administrative  instructions 
prescribing  commuted  travel  time.  Each 
period  of  overtime  duty  as  prescribed  in 
§  97.1  shall,  in  addition,  include  a  com¬ 
muted  travel  time  period  for  the  respec¬ 
tive  ports,  stations,  and  areas  in  which 
employees  are  located,  if  such  travel  is 
performed  solely  on  account  of  overtime 
or*  holiday  service.  The  period  of  re¬ 
quested-  overtime  outside  of  the  regular 
tour  of  duty  may  necessitate  the  services 
of  more  than  one  employee  or  travel  from 
another  point,  in  which  event  the  com¬ 
muted  travel  period  as  illustrated  in  this 
section  may  differ  depending  upon  the 
station  from  which  the  employee  travels. 
The  commuted  travel  time  period  for  the 
kespective  ports  stations  and  areas  is  as 
follows: 


ONE  Bomt 

Albmg,  Vt.  (served  from  St.  Albans  Vk\  ‘ 
Alexandria  Bay,  N.  Y.  (B»ved  from  aL 
ton.N.T.).  wsjw 

Brownsville,  Tex. 

Buffalo,  N.  Y. 

Calexico,  Calif,  (served  from  n 
Calif.). 

Champlain,  N.  Y. 

Del  Rio,  Tex. 

Derby  Line,  Vt.  (served  from  Newnorkm  \ 
Douglas,  Arlz, 

Eagle  Pass,  Tex. 

El  Paso,  Tex. 

Hlghgate  Springs,  Vt.  (served  from  St  al 
bans^Vt.).  • 

Hidalgo,  Tex. 

Houlton,  Maine. 

Houston,  Tex. 

Laredo,  Tex. 

Mobile,  Ala. 

Montlcello,  Maine  (served  from  KJuiton. 
Maine).  ^ 

Mooers  Junction,  N.  Y.  (lerved  from 
Champlain.  N.  Y.) . 

Morristown,  N.  Y.  (served  from  Oedans. 
burg.N.Y.). 

Naco,  Arlx. 

Newport.  Vt. 

Nogales,  Arlz. 

North  Troy,  Vt.  (served  from  Newport,  Vt) 
Noyes.  Minn,  (served  from  PMnblna.  R 
Dak.).  ■  ^ 

Ogdensbtu*g,  N.  Y. 

Pembina,  N.  Dak. 

Portal,  N.  Dak. 

Presidio.  Tex. 

Port  Hiuron,  Mich.  » 

Rio  Grande.  Tex. 

Roma,  Tex. 

Rouses  Point,  N.  Y.  (served  from 
plaln,  N.  Y.) . 

San  Juan,  P.  R. 

San  Luis,  Aria. 

San  Ysidro,  Calif. 

St.  Albans,  Vt. 

Spokane,  Wash. 

Sweetgrass,  Mont. 

Yuma,  Arlz. 

TWO  HOURS 

Blaine,  Wash,  (served  from  Beninghsio, 
Wash.) . 

Bridgewatm*.  Maine  (served  froth  Hoolton, 
Maine). 

Galveston,  Tex. 

Honolulu,  T.  H. 

Indianapolis,  Ind. 

Island  Pond,  Vt.  (served  from  Newport 
Vt.). 

Jacksonville,  Fla. 

Lynden,  Wash,  (served  from  BeUlnghta, 
Wash.) . 

Miami,  Fla. 

Naco,  Arlz.  (served  from  Douglas,  Arlx). 
Niagara  Palls,  N.  Y.  (served  from  Buffalo, 
N.  Y.) . 

Norfolk-Newijort  News,  Va. 

Oroville,  Wash,  (served  from  Tomwkst 
Wash.). 

Portland,  Greg. 

Richford,  Vt.  (served  from  St.  Albans.  Vt.). 
San  Diego,  Calif,  (served  from  San  Ysidro, 
Calif.). 

St.  Petersburg,  Fla.  (served  from  Tampa, 
Fla.). 

Sumas,  Wash,  (served  from  BelUngham, 
Wash.) . 

Tacoma,  Wash,  (served  from  Olympia, 
Wash.). 

-  Tampa,  Fla. 

Waddlngton,  N.  Y.  (served  from  Ogdens* 
burg.  N.  Y.), 

Yuma,  Arlz.  (served  from  San  Luis,  Arlx). 

% 

THBEB  BOUaS 

Antelope  Wehs,  N.  Mex.  (served  hum  ■ 
Paso,  Tex.). 

Baltimore,  Md. 
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fuesiday*  December  23, 1958 


Beechers  Falls,  Vt.  (served  from  Newport, 


Maine  (served  from  HoxUton* 


“SJteaugay.  N.  Y.  (served  from  Cham- 
‘^iusl'N.  Mex.  (served  from  El  Paso, 


Eio,  Tex.  (served  from  Eagle  Pass, 


Del 

Mich. 

iwtport,  Idaho  (served  from  Spokane, 
Maine'"  (served  from  Houlton, 
**^rt  Covington,  N.  Y.  (served  from  Ogdens- 
**'port  Airfield,  Maine  (served  from  Houlton, 


**lJ^^kent,  Maine  (served  from  Houlton, 


**^algo,  Tex,  (served  from  Brownsville, 


Ttt.). 


Hogansburg,  N.  Y.  (served  from  Ogdens- 
burg,  N.  Y.) . 

Holeb,  Maine  (served  from  Augtista, 


If  nine). 

Jackman,  Maine  (served  from  Augusta, 


Maine). 

Laurier,  Wash,  (served  from  Tonasket, 
Wash.). 

Limestone,  Maine  (served  from  Houlton, 
Maine). 

Los  Angeles,  Calif. 

>  Madawaska,  Maine  (served  from  Houlton, 
Maine).  — 

Malone,  N.  Y.  (served  from  Champlain, 

1  N.  Y.). 

■'  Newport  News,  Va.  (served  from  Rich¬ 
mond,  Va.). 

New  Oleans,  La. 

*  New  York,  N.  Y. 

^  Nightbawk,  Wash,  (served  from  Tonasket, 
Wash.). 

Nogales,  Ariz.  (served  from  Tucson,  Arlz.). 

Philadelphia,  Pa, 

POTthlll,  Idaho  (served  from  Spokane, 
Wash.). 

Presidio,  Tex.  (served  from  El  Paso,  Tex.) . 

Rio  Grande  City,  Tex.  (served  from  Browns^ 
'vllle,  Tex.) . 

Roma,  _Tex.  (served  from  Brownsville, 
Tex.). 

Rooseveltown,  N.  Y.  (served  from  Ogdens- 
burg,  N.  Y.) . 

San  Francisco,  Calif. 

Sault  Ste.  Marie,  Mich,  (served  from 
lansing,  Mich.). 

Sasabe,  Ariz.  (served  from  Tucson,  Arlz.). 

Seattle,  Wash. 

Trout  River,  N.  Y.  (served  from  Champlain, 
H.  Y.). 

Van  Buren,  Maine  (served  from  Hoiilton, 
Maine). 

•Vanceboro,  Maine  (served  from  Houlton, 
Maine). 

Wilmington,  Del,  (served  from  Phlla.,  Pa.) . 


Siibchapter  E — Viruses,  Serums,  Toxins,  and 
Analogous  Products;  Organisms  and  Vectors 

Part  101 — General  Provisions 


§  101.1  Definitions.  The  following 
words,  when  used  in  the  regulations  in 
Parts  101  through  122  of  this  subchapter, 
shall  be  construed,  respectively,  to  mean: 

(a)  Virus-Serum-Toxin  Act.  The  act 
of  Congress  of  March  4,  1913,  37  Stat. 
832-833, 21  U.  S.  C.  151-158. 

(b)  Regulations.  The  provisions  in 
Parts  101  through  122  of  this  subchapter. 

(c)  Biological  products.  All  viruses, 
serums,  toxins,  and  analogous  products, 
such  as  antitoxins,  vaccines,  tuberculins, 
malleins,  live  microorganisms,  killed 


microorganisms,  and  products  of  micro¬ 
organisms,  intended  for  use  tn  the  treat¬ 
ment  of  domestic  animals,  including  the 
diagnosis  or  detection  of  diseases  of  such 
animals.  ' 

(d)  Organisms.  All  cultures  or  collec¬ 
tions  of  organisms  or  their  derivatives, 
which  may  introduce  or  dissehiinate  any 
contagious  or  infectious  disease  of  ani¬ 
mals  (including  poultry) . 

(e)  Vectors.  All  animals  (including 
poultry)  such  as  mice,  pigeons,  guinea 
pigs,  rats,  ferrets,  rabbits,  chickens,  dogs, 
and  the  like,  which  have  been  treated  or 
inoculated  with  organisms,  or  which  are 
diseased  or  infected  with  any  contagious, 
infectious,  or  communicable  disease  of 
animals  or  poultry  or  which  have  been 
exposed  to  any  such  disease. 

(f)  Domestic  animals.  Domestic  ani¬ 
mals,  including  poultry. 

(g)  Department.  The  United  States 
Department  of  Agriculture. 

(h)  Secretary.  “Secretary”  means  the 
•  Secretary  of  Agriculture  of  the  United 

States,  or  any  oflBcer  or  employee  of  the 
Department  to  whom  authority  has  here¬ 
tofore  been  delegated,  or  to  whom  au¬ 
thority  may  hereafter  be  delegated,  to  act 
in  hii^  stead. 

(i)  Division.  The  Animal  Inspection 
and  Quarantine  Division  of  the  Depart¬ 
ment. 

(j)  Director.  The  Director  of  the  Di¬ 
vision  or  any  oflBcer  or  employee  of  the 
Division  to  whom  authority  has  hereto¬ 
fore  lawfully  been  delegated,  or  may 
hereafter  lawfully  be  delegated,  to  act  in 
his  stead. 

(k) -(l)  [Reserved]. 

(m)  Inspector.  Any  oflBcer  or  em- 
-  ployee  of  the  Division  whn  is  authorized 

by  the  Director  to  do  any  inspection  work 
of  the  Division. 

(n)  Veterinary  inspector.  A  graduate 
of  a  veterinary  college  accredited  by  the 
Civil  Service  Commission,  who  is  duly 
appointed  and  assigned  for  duty  in  the 
Division  as  a  veterinary  virus-serum  in¬ 
spector  or  veterinarian. 

(o)  Virus-serum  inspector.  A  la3mian 
appointed  and  trained  to  assist  a  veter¬ 
inary  inspector  in  the  performance  of 
his  duties. 

(p)  Person.  Any  individual,  firm, 
partnership,  corporation,  company,  so¬ 
ciety,  association,  or  other  organized 
group  of  any  of  the  foregoing,  .or  any 
agent,  oflBcer,  or  employee  of  any  thereof. 

(q)  Licensed  establishment.  An  estab¬ 
lishment  operated  by  a  person  holding 
an  unexpired,  unsuspended,  and  unre¬ 
voked  license  issued  by  the  Secretary  for 
the  preparation  of  any  biological  product 
under  the  regulations. 

(r)  Licensee.  A  person  to  whom  a 
license  to  manufacture  biological  prod¬ 
ucts  has  been  issued  under  the  regula¬ 
tions. 

(s)  Permittee.  A  person  to  whom  a 
permit  to  import  or  transport  biological 
products  or  organisms  or  vectors  has 
been  issued  under  the  regulations. 

(t)  Official  station.  One  or  more  li¬ 
censed  establishments  .included  under  a 
single  supervisory  unit. 

(u)  Inspector  in  charge.  The  veter¬ 
inary  inspector  who  is  assigned  by  the 
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Director  to  supervise  and  performfoflBcial 
work  at  an  oflBcial  station  and  who  re¬ 
ports  directly  to  the  Director. 

(v)  Veterinary  inspection.  An  exam¬ 
ination  made  by  a  veterinary  inspector, 
assisted  as  needed  by  a  virus-senun  in¬ 
spector,  to  determine  the  fitness  of  ani¬ 
mals,  establishments,  facilities,  and  pro¬ 
cedures  used  in  connection  with  the 
preparation  of  biological  products  under 
the  regulations. 

(w)  Hog-cholera  virus.  The  clear 

serum,  plasma,  or  defibrinated  blood  de¬ 
rived  from  pigs  sick  of  hog  cholera  and 
free  from  other  communicable  disease 
or  diseases.  * 

(X)  Hyperimmunizing  virus.  Virus 
prepared  for  injecting  into  immune  hogs 
in  the  production  of  anti-hog-cholera 
serum. 

(y)  Inoculating  virus.  Virus  prepared 
for  injecting  into  pigs  in  the  production  , 
of  hog-cholera  virus. 

(z)  Simultaneous  virus.  Virus  pre¬ 
pared  for  injection  along  with  anti-hog- 
cholera  serum  in  the  immunization  of 
hogs  against  hog  cholera. 

(aa)  Anti-hog-cholera  serum.  The 
clear  serum,  plasma,  or  other  derivatives 
of  hyperimmune  blqpd,  containing  the 
protective  substances,  derived  from  im¬ 
mune  hogs  which  have  been  hyperim- 
munized  by  intravenous  injection  with 
hog-cholera  virus,  or  antibodies  concen¬ 
trated  therefrom.  Such  concentrated 
antibodies  are  referred  to  as  hog-cholera 
antibody-concentrate. 

(bb)  Immediate  or  true  container. 
The  irnit,  bottle,  vial,  ampul,  tube,  or 
other  receptacle  in  which  any  biological 
product  is  customarily  distributed. 

(cc)  Batch.  The  quantity  of  a  bio¬ 
logical  product  thoroughly  mixed  in  a 
single  containei:  and  properly  identified. 
(For  special  definition  of  “batch”  as 
used  in  §  119.23,  see  §  119.23  (a)  (10)  of 
this  chapter.) 

(dd)  ’  Serial  number.  The  number 
given  each  batch  of  a  biological  product 
by  the  manufacturer  to  identify  the 
batch  with  his  records  of  production 
thereof. 

(ee)  Expiration  date.  The  date  placed 
upon  labels  aflBxed  to  or  used  in  connec¬ 
tion  with  immediate  or  true  containers 
of  biological  products  by  manufacturers 
thereof  to  indicate  the  limit  of  time  dur¬ 
ing  which  the  manufacturer  estimates 
said  products  will  retain  their  full 
strength  or  potency,  when  properly 
stored  and  handled. 

(fl[)  “U.  S.  Released.**  Term  used  in 
marking  a  biological  product  to  show 
that  it  has  been  prepared  and  tested  tn 
accordance  with  the  regulations  and  has 
been  found  not  to  be  worthless,  contam¬ 
inated,  dangerous,  or  harmful. 

(gg)  Day.  Time  elapsing  between  any 
regular  working  hour  of  one  day  and  any 
regular  working  hour  of  the  following 
day. 

(hh)  ‘^Division  lock.**—  A  Division  lock 
or  seal  or  both  as  the  inspector  in  charge 
may  require. 

Cross  Reference:  For  other  definitions,  see 
S  119.23  of  this  chapter. 

(Sec.  2,  32  Stat.  792,  as  amended.  87  Stat. 
832-833;  210  U.  S.  C.  Ill,  161-158) 
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including  plumbing,  drainage,  and  sew¬ 
age  disposal  of  establishments,  togetho: 
with  information  regarding  all  claims  to 
be  made  on  labels  and  in  advertising 
matter  to  be  used  in  connection  with  or 
relating  to  all  biological  products  pre¬ 
pared  therein,  shall  accompany  the  ap¬ 
plication  for  a  license,  unless  such  plans, 
specifications,  and  information  have 
already  been  furnished. 

(c)  In  case  of  change  of  ownership, 
operation,  or  location  of  an  establishment 
while  an  application  is  pending,  or  after 
a  license  has  been  issued,  a  new  appli¬ 
cation  shall  be  made. 

§  102.4  Licenses;  issuance,  number, 
and  form,  (a)  Before  a  license  will  be 
issued  by  the  Secretary  for  any  establish¬ 
ment,  an  inspection  shall,  be  made  to 
determine  whether  the  condition,  equip¬ 
ment,  facilities,  and  the  like,  of  the 
establishment,  and  its  methods  of  pre¬ 
paring,  handling,  and  storing  biological 
products  are  in  conformity  with  the  re¬ 
quirements  of  the  regulations.  A  license 
will  not  be  issued  unless  (1)  in  the  opin¬ 
ion  of  the  Director,  the  condition  of  the 
establishment  and  the  methods  of  prep¬ 
aration  of  biological  products  are  such 
as  reasonably  to  insure  that  the  products 
will  accomplish  the  object  for  which  they 
are  intended,  and  that  they  are  not 
worthless,  contaminated,  dangerous,  or 
harmful,  (2)  the  establishment  is  to  be 
operated  under  the  direct  supervision  of 
a  person  competent,  in  the  opinion  of 
the  Director,  by  education  and  experi¬ 
ence,  to  handle  all  matters  pertaining  to 
the  disease  involved  and  the  preparation  establishment  unless  authorized  in  ad- 
and  testing  of  the  biological  products  vance  by  the  Director, 
named  in  the  application,  and  (3)  writ¬ 
ten  assurance  is  filed  with  the  Division 
that  the  products  for  which  the  license  is 
to  be  issued  will  not  be  so  advertised  as 
to  mislead  or  deceive  the  purchaser  and 
that  the  packages,^  containers  in  which 
the  same  are  to  be  marketed  will  not  bear 
any  statement,  design,  or  device  which 
is  false  or  misleading  in  any  particular. 

(b)  Licenses  shall  be  numbered  and 
shall  be  in  the  following  form: 

United  States  Veterinary  License  No. _ 

BIOLOGICAL  PRODUCTS 

Washington,  D.  C., _ 

This  is  to  certify  that,  pursuant  to  the 
terms  of  the  act  of  Congress  approved  March 
4,  1913  (37  Stat.  832) ,  governing  the  prepara¬ 
tion,  sale,  barter,  exchange,  shipment,  and 
importation  of  viruses,  serums,  toxins,  and 
analogous  products  intended  for  use  in  the 

treatment  of  domestic  animals, _ 

is  hereby  licensed  to  maintain  at _ 

an  establishment  for  the  preparation  of _ _ 

This  license  is  subject  to  termination  as 
provided  in  the  regulations  made  under  the 
authority  contained  in  said  act,  and  to  sus¬ 
pension  or  revocation  if  the  licensee  violates 
or  falls  to  comply  with  said  act  or  the  regu¬ 
lations  made  thereunder. 


cense  and  the  products  produced  th»«>. 
under.  ^ 

(d)  When  a  license  is  issued  for 
establishment  it  shall  not  apply  to  m(» 
.than  one  person  at  the  same  locatiM 
except  that  subsidiaries  of  the  liceDi^ 
when  named  in  the  license,  may 
thereunder  at  the  establishment  named 
The  licensee  with  its  subsidiaries  win  u 
held  responsible  for  all  operations  con 
ducted  in  the  licensed  establishment; 

(e)  As  of  November  1  of  each  year  or 
whenever  requested  by  the  Director,  ea^ 
licensee  shall  submit,  through  the  office 
of  the  inspector  in  charge,  a  list  of  ffio- 
logical  products  with  all  their  forna 
which  are  to  be  continued  in  production. 
Should  the*licensee  discontinue  produc¬ 
tion  of  some  of  the  biological  produeU 
named  in  his  licenses,  he  shall  return  to 
the  Division  for  termination  all  wit- 
standing  licenses  covering  such  products 
with  a  list  of  products  with  all  their 
forms  which  he  will  continue  to  produce. 
Whenever  a  number  of  licenses  issued  at 
different  timds  are  outstanding  they  shaH 
be  returned  to  the  Director  at  his  request 
for  consolidation. 

(f)  Every  license  outstanding  on  the 
effective  date  of  the  regulations  which 
is  in  conflict  therewith  shall  be  returned 
for  termination,  with  an  application  for 
a  new  license. 

J  102.5  Biological  products;  prepara¬ 
tion  oy  another  licensee.  No  biological 
products  authorized  to  be  prepared  ma 
licensed  establishment  shall  be  prepared 
in  whole  or  in  part  by  any  other  licensed 


PsRT  102 — ^Licenses  and  Perkits  to 
Import  Biological  Products 

LICENSES 

■Sec. 

102.r  Licenses  required. 

102il  Biological  products;  preparing  and 
handling. 

102.3  License  application. 

102.4  Licenses:  issuance,  number,  and 

form. 

102.5  Biological  product;  preparation  by 

another  licensee. 

102.6  Separation  of  establishments. 

102.7  Special  licenses. 

102.8  Instructions  to  licensee;  products  not 

prepared  under  license. 

IMPORT  PERMITS  FOR  BIOLOGICAL  PRODUCTS 

102.26  Import  permits  required. 

102.27  Application  for  import  permit;  re¬ 

quirements. 

102.28  Import  permits;  number,  form,  and 

termination. 

SUSPENSION  OR  REVOCATION  OP  LICENSES  AND 
permits;  NOTICES  RE  DANGEROUS  PRODUCTS 

102.51  Suspension  or  revocation. 

102.52  Notices  re  dangerous  biological  prod-' 

ducts. 

ASSIGNMENT  OF  INSPECTORS  AND  FAdLITIES 

102.76  Inspections  of  licensed  establish¬ 

ments. 

102.77  Facilities. 

102.78  Overtime  work  at  licensed  establfsh- 

ments. 

\ 

Authortty:  {§  102.1  to  102.78  issued  under 
37  Stat.  832-833;  21  U.  S.  C.  151-158. 


LICENSES 

§  102.1  Licenses  required.  Every  per¬ 
son  operating  an  establishment  in  the 
United  States  in  which  any  biological 
product  is  prepared  for  sale,  barter,  or 
exchange  in  the  District  df  Columbia  or 
in  any  Territory  of,  or  place  under  the 
jurisdiction  of,  the  United  States,  or  for 
shipment  or  delivery  for  shipment  from 
any  State  or  Territory  or  the  District  of 
Columbia  to  any  other  State  or  Territory 
or  the  District  of  Columbia,  shall  hold  an 
unexpired,  unsuspended,  and  unrevoked 
license  issued  by  the  Secretary,  and  shall 
have  inspection  as  provided  by  the  regu¬ 
lations. 

§  102.2  Biological  products;  prepar¬ 
ing  and  handling.  All  biological  products 
produced  in  each  licensed  establishment 
shall  be  prepared,  handled,  stored, 
marked,  received  for  transportation,  and 
transported  as  required  by  the  regifla- 
tions. 

§  102.3  License  application,  (a)  The 
operator  of  each  establishment  of  the 
kind  specified  in  §  102.1  shall  make  appli¬ 
cation  in  writing  to  the  Secretary  for  a 
license.  When  a  person  conducts  more 
than  one  establishment,  a  separate  ap¬ 
plication  shall  be  made  for  a  license  for 
each  establishment.  Whenever  subsid¬ 
iaries  are  to  operate  in  an  establishment 
for  which  license  application  is  made,  the 
applicant  shall  apply  for  permission  for 
such  subsidiaries  to  operate  in  the  estab¬ 
lishment  and  further  therewith  a  com¬ 
plete  statement  regarding  the  relation¬ 
ship  between  th6  applicant  and  the  sub¬ 
sidiaries.  Blank  ^orms  of  application 
will  be  furnished  upon  request  to  the 
Animal  Inspection  and  Quarantine  Divi¬ 
sion,  Washington,  D.  C. 

(b)  Triplicate  copies  of  plans,  prop¬ 
erly  drawn  to  scale,  and  of  specifications. 


§  102.6  Separation  of  establishments. 
Each  licensed  establishment  shall  be  sep¬ 
arate  and  distinct  from  any  unlicensed 
establishment  in  which  any  biological 
product  is  prepared  or  handled. 

§  102.7  Special  licenses,  (a)  Special  v 
licenses  may  be  issued  in  particular  cases 
for  preparation  of  a  biological'  product 
when,  in  the  opinion  of  the  Director,  the 
laboratory  and  other  research  data  and 
other  information  available  with  respect 
to  the  product  show  that  the  product  has 
value  in  the  treatment  of  dojnestie  ani¬ 
mals  but  that  the  results  of  its  use  under 
a  larger  variety  of  conditions  should  be 
further  evaluated  prior  to  release  under 
a  regular  license.  A  special  license  for 
such  a  product  may  include  any  or  all  (d 
the  following  requirements  as.  may  be 
prescribed  by  the  Director  to  protect  the 
livestock  industry  or  other  segments  <rf 
the  public: 

( 1 )  The  product  shall  be  prepared  un¬ 
der  Division  inspection  and  tested  in 
such  manner  as  may  be  administraflvetj 
determined  by  the  Director. 

(2)  The  applicant  for  a  license  shall 
currently  file  with  the  Director  a  stota^ 
ment  of  the  substance  of  all  claims  pro¬ 
posed  to  be  made  for  the  product  at  any 
time  while  the  product  is  under  special 
license,  and  the  product  shall  be  recom¬ 
mended  for  use  only  under  such  condi¬ 
tions  as  the  Director  deems  warranted 
by  the  laboratory  and  other  research 
data  and  other  information  currently 
available  concerning  it. 

(3)  Where  the  nature  of  the  product 
so  requires  for  tile  protection  of  the  pub- 


Secretary  of  Agriculture 


Director,  Animal  Inspection  and 
Quarantine  Division 

(c)  Two  or  more  licenses  may  bear  the 
same  number  when  they  are  issued  for 
establishments  under  the  same  owner¬ 
ship  or  control,  provided  a  serial  letter  is 
added  in  each  case  to  identify  each  li- 
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Be-  the  product  shall  be  recommended 
tor  use  only  by  trained  personnel 

(4)  No  change  shall  be  made  in  the 
-imposition  or  method  of  preparation 
^^f^oduct  without  prior  approval  of 
the  Elector. 

“  (5)  The  licensee  shaU  distribute  the 
nroduct  in  any  State  or  other  jurisdic- 

only  in  accordance  with  the  re- 
^ements  of  such  State  or  other 

Jurisdiction. 

(6)  The  licensee  shall  request  the  han¬ 
dlers  to  whom  he  distributes  the  product 
to  (i)  keep  complete  records  showing  the 
oame  and  address  of  each  purchaser  of 
the  product  and  the  name,  serial  number 
gnd  quantity  of  the  product  sold  to  such 
purchaser;  (ii)  furnish  to  each  veter¬ 
inarian,  animal  owner,  or  other  person 
using  the  product,  a  report  form,  ap¬ 
proved  by  the  Division,  which  shall  con¬ 
tain  blank  spaces  for  stating  pertinent 
information  concerning  the  results  ob- 
tainedtrom  use  of  the  product;  and  (iii) 
request  users  of  the  product  to  complete 
and  return  the  report  form  to  an  ofldcial 
of  the  Department  specified  by  the 
Director. 

(b)  Special  licenses  may  include  such 
other  requirements  as  the  Director  may 
impose  to  protect  the  livestock  industry 
and  other  segments  of  the  public  when 
the  Director  finds  that  adequate  protec¬ 
tion  thereof  will  not  be  afforded  by  the 
requirements  set  forth  in  paragraph  (a) 
of  this  section. 

(c)  Notice  of  all  requirements  to  be 
ls^)Osed  under  paragraph  (a)  or  para¬ 
graph  (b>  of  this  section  shall  be  given 
to  the  applicant  for  license  for  any  prod¬ 
uct  under  the  act  as  soon  as  possible  after 
it  is  determined  that  such  product  may 
be  licensed  only  under  special  license, 
and  the  applicant  shall  be  afforded  an 
^portunity  to  present  his  views  with 
respect  to  such  requirements. 

(d)  Each  applicant  for  a  special  license 
shall  furnish  all  information  required  by 
other  provisions  of  the  regulations  in  thds 
subchapter,  and  all  provisions  of  such 
iBgulations'in  terms  applicable  to  a  prod¬ 
uct  for  which  a  fecial  license  has  been 
or  is  to  be  issued  snail  apply  to  such  prod¬ 
uct,  except  insofar  as  such  provisions 
are  inconsistent  with  any  requirement 
under  this  section. 

(e)  Each  applicant  for  a  special  license 
shall  agree  to  distribute  the  product  to  be 
covered  by  the  license  only  for  such  use 
as  may  be  authorized  under  the  license. 

(f)  Violation  of  any  of  the  conditions 
of  a  special  license  shall  constitute  a 
violation  of  this  section  and  may  be 
grounds  for  suspension  or  revocation  of 
the  special  license  under  §  102.51. 

(g)  Special  licenses  shall  be  converted 
to  regular  licenses  as  soon  as  field  data 
and  other  available  information  Justify 
the  change. 

S  102.8  Instructions  to  licensee;  prod¬ 
ucts  not  prepared  under  license.  When 
a  license  is  issued,  the  insE>ector  in 
charge  shall  furnish  the  licensee  with 
a  copy  of  the  regulations.  If  the  li¬ 
censee,  at  the  time  the  license  is  issued, 
has  in  the  establishment  any  biological 
products  which  have  not  theretofore 
been  prepared,  and  the  containers  of 
which  have  not  theretofore  been  marked, 
in  compliance  with  the  regulations,  the 
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identity  of  the  products  shalh  be  main¬ 
tained,  and  they  shall  not  be  shipped  or 
delivered  for  shipment  from  one  State  or 
Territory  or  the  District  of  Columbia  to 
another  State  or  Territory  or  the  District 
of  Columbia,  or  otherwise  dealt  with  as 
products  prepared  under  the  regulations. 
The  licensee  shall  adopt  and  enforce  all 
necessary  measures  and  shall  comply 
with  all  such  directions  as  the  Director 
may  prescribe  for  carrying  out  the  regu¬ 
lations.  It  shall  be  the  responsibility 
of  the  licensee,  irrespective  of  Division 
supervision,  so  to  prepare  and  test  each 
biological  product,  as  set  forth  in  the 
regulations,  that  it  will  not  be  worthless, 
contaminated,  dangerous,  or  harmful. 

IMPORT  PERMITS  FOR  BIOLOGICAL  PRODUCTS 

§  102.28  Import  permits  required. 
Each  person  importing  biological  prod- 
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exchanged,  shipped,  or  imported  win  bear 
or*  contain  no  statement,  design,  or  de¬ 
vice  which  is  false  or  misleading  in  any 
particular,  and  unless  the  product  meets 
the  applicable  requirements  of  the  regu¬ 
lations  in  Part  112  of  this  subchapter. 

§  10^.28  •  Import  permits;  number, 
Sorm,  and  termination.  Permits  shall  be 
numbered  and  shall  be  in  the  foUowing 
form: 

N  — 

tJNrrED  States  Vetebinabt  Pericit  No. _ 

BIOLOGICAL  PRODUCTS 

Washington,  D.  C., _ 

This  is  to  certify  that,  pursuant  to  the 
terms  of  the  act  of  Congress  approved  March 
4,  1913  (37  Stat.  832),  governing  the  prepara¬ 
tion,  sale,  barter,  exchange,  shipment,  and 
Importation  of  viruses,  serums,  toxins,  and 
analogous  products  Intended  for  use  In  the 
treatment  of  domestic  animals, _ .*:. _ 


ucts  shall  hold  an  unexpired,  unsus-  _ „  State  of 


pended,  and  unrevoked  permit  issued  by 
the  Secretary. 

§  102.27.  Application  for  import  per¬ 


is  hereby  authorized,  so  far  as  the  Jurisdic¬ 
tion  of  the  United  States  Department  of  Ag¬ 
riculture  is  concerned,  to  import _ 

manufactured  by _ _  of 


mit;  requirements,  (a)  Each  person  de-  _ _  into  the  United 


siring  to  import  biological  products  shall 
make  application  in  writing^to  the  Sec¬ 
retary  for  a  permit.  The  application 
shall  specify  the  port  or  ports  of  entry 
at  which  the  imported  products  will  be 
cleared  through  the  customs.  Blank 
forms  pf  application  will  -be  furnished 
upon  request  addressed  to  the  Animal 
Inspection  and  Quarantine  Division, 
Washington,  D.  C. 

(b)  Each  application  for  a  permit 
shall  be  accompanied  by  the  affidavit  of 
the  actual  manufacturer  presented  be¬ 
fore  an  American  consular  officer,  giving 
the  name  of  the  country,  and  the  city, 
town  or  other  location,  where  the  biolog¬ 
ical  products  named  therein  are  pre¬ 
pared,  stating  that  said  products  are  not 
worthless,  contaipinated,  dangerous,  or 
harmful,  and  stating  whether  the  prod¬ 
uct^  were  derived  from  animals,  and,  if 
so  derived,  the  name  of  the  species,  and 
that  such  animals  have  not  been  exposed 
to  any  infectious  or  contagious  disease, 
except  as  may  have  been  essential  in  the 
preparation  of  the  products  and  as  speci¬ 
fied  in  the  affidavit, 

(c)  Each  application  for  a  permit  shall 


States  through  the  port  of _ _ 

during  the  calendar  year  of  i _ !. 

This  permit  is  subject  to  suspension  or  rev¬ 
ocation  if  the  permittee  violates  or  fails  to 
comply  with  said  act  or  the  regulations  made 
thereunder. 


Countersigned : 


Secretary  of  Agriculture 


Director,  Animal  Inspec¬ 
tion  and  Quarantine 
Division 


Each  permit  shall  terminate  at  the  end 
of  the  calendar  year  for  which  it  is  is¬ 
sued. 

SUSPENSION  OR  REVOCATION  OF  LICENSES  AND 

permits;  notices  re  dangerous  products 

§  102.51  Suspension  or  revocation. 
(a)  A  license  or  permit  issued  under  the 
Virus-Serum-Toxin  Act  may  be  formally 
suspended  or  revoked  after  opportunity 
for  hearing  has  been  accorded  the  li¬ 
censee  or  permittee  as  provided  in  Part 
123  of  this  subchapter,  if  the  Secretary  is 
satisfied  that  the  license  or  permit  is  be¬ 
ing  used  to  facilitate  or  effect  the  prep¬ 
aration,  sale,  barter,  exchange,  shipment. 


be  accompanied  by  the  written  consent-  or  importation  contrary  to  said  act  of 


of  the  actual  manufacturer  that  properly 
accredited  employees  of  the  Department 
shall  have  the  privilege  of  inspecting, 
without  .previous  notification,  and  at  such 
times  as  may  be  demanded  by  the  afore¬ 
said  employees,  all  parts  of  the  establish¬ 
ment  at  which  such  biological  products 
were  prepared,  all  processes  of  prepara¬ 
tion,  and  all  records  relative  to  the  prep¬ 
aration  of  such  products. 

(d)  Each  application  for  a  permit  shall 
be  accompanied  by  information  regard¬ 
ing  all  claims  to  be  made  on  labels  and 
in  advertising  matter  used  in  connection 
with  or  related  to  the  biological  products 
to  be  imported,  and  a  description  of  the 
methods  of  producing  and  testing  the 
products  used  by  the  manufacturer.  A 
permit  will  not  be  issued  for  the  impor¬ 
tation  of  any  biological  product  unless 
written  assurance  is  furnished  that  the 
product  win  not  be  so  advertised  as  to 
mislead  or  deceive  the  purchaser,  and 
that  the  package  or  container  in  which 
the  same  is  intended  to  be  sold,  bartered. 


any  worthless,  contaminated,  dangerous, 
or  harmful  biological  product.  Such  use 
may  be  foimd  to  exist  if : 

(1)  The  construction  of  the  establish¬ 
ment  in  which  the  biological  product  is 
prepared  is  defective,  or  the  establish¬ 
ment  is  not  conducted  as  required  by  the 
regulations; 

(2)  The  methods  of  preparation  of  the 
product  are  faulty,  or  the  product  Con¬ 
tains  impurities  or  lacks  potency; 

(3)  The  product  is  so  labeled  or  ad¬ 
vertised  as  to  mislead  or  deceive  the  pur¬ 
chaser  in  any  particular; 

<4)  The  licensee  or  permittee  has  vio¬ 
lated  or  failed  to  comply  with  any  pro¬ 
vision  of  the  Virus-Serum-Toxin  Act  or 
the  regulations; 

(5)  The  license  or  permit  is  otherwise 
used  to  facilitate  or  effect  the  prepara¬ 
tion.  sale,  barter,  exchange,  shipment,  or 
importation,  contrary  to  the  Virus- 
Serum-Toxin  Act,  of  any  worthless,  con¬ 
taminated,  dangerous,  or  harmful  bio¬ 
logical  product. 
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(b)  In  case  of  willfulness  or  where  the 
public  health,  interest,  or  safety  so  re¬ 
quires,  however,  the  Secretary  may  with¬ 
out  hearing  informally  suspend  such  li¬ 
cense  or  permit  upon  the  groimds  set 
forth  in  paragraph  (a)  of  this  section 
pending  determination  of  formal  pro¬ 
ceedings  under  Part  123  of  this  subchap¬ 
ter  for  suspension  or  revocation  of  the 
license  or  permit. 

§  102.52  Notices  re  dangerous  biolog¬ 
ical  products.  If  at  any  time  it  appears 
that  the  preparation,  sale,  barter,  ex¬ 
change,  shipment,  or  importation,  as 
provided  in  the  Virus-Serum-Toxin  Act, 
of  any  biological  product  by  any  person 
holding  a  license  or  permit  may  be  dan¬ 
gerous  in  the  treatment  of  domestic 
animals,  the  Secretary  may  without 
hearing  notify  the  licensee  or  permittee, 
and  pending  determination  of  formal 
proceedings  instituted  under  Part  123  of 
this  subchapter  for  suspension  or  revoca¬ 
tion  of  the  license  or  permit  insofar  as  it 
authorizes  the  manufacture  or  importa¬ 
tion  of  the  particular  product,  no  person 
so  noised  shall  thereafter  so  prepare, 
sell,  barter,  exchange,  ship,  deliver  for 
shipment,  or  import  such  product. 

ASSIGNMENT  OF  INSPECTORS  AND  FACILITIES 

§  102.76^  Inspections  of  licensed  es¬ 
tablishments.  (a)  Any  inspector  shall  be 
permitted  to  enter  any  establishment  li¬ 
censed  under  the  regulations  at  any  hour 
during  the  day  or  night,  and  such  in¬ 
spector  shall  be  permitted  to  inspect, 
without  previous  notification,  the  entire 
premises  of  the  establishment,  including 
all  buildings,  compartments,  and  other 
places,  all  biological  products,  and  or¬ 
ganisms  apd  vectors  in  the  establish- ' 
ment,  and:  all  equipment,  such  as 
chemicals,  instruments,  apparatus,  and 
the  like,  and  the  methods  used  in  the 
manufacture  of,  and  all  records  main¬ 
tained  relative  to,  biological  products  at 
such  establishment. 

(b)  Each  inspector  will  be  furnished 
with  a  numbered  official  badge,  which  he 
shall  not  allow  to  leave  his  possession. 
This  badge  shall  be  sufficient  identifica¬ 
tion  to  entitle  him  to  admittance  at  all 
regular  entrances  and  to 'all  parts  of  the 
licensed  establishmept  and  premises  and 
to  any  place  at  any  tim^  for  the  purpose* 
of  making  an  inspection  pursuant  to 
paragraph  (a)  of  this  section. 

§  102.77  Facilities.  When  required  by 
the  Director  or  the  Inspector  in  charge, 
the  following  facilities,  and  such  others 
as  may  be  essential  to  efficient  conduct 
of  inspection,  shall  be  provided  in  each 
licensed  establishment. 

(a)  Satisfactory  pens,  equipment,  and 
assistance  for  conducting  tests  required 
in  accordance  with  the  regulations  in 
this  subchapter; 

•  (b)  The  following  special  facilities  in 
establishments  producing  anti-hog- 
cholera  serum  and  hog-cholera  virus: 

(1)  Separate  laboratory  rooms  for 
serum  and  virus,  . 

(2)  A  separate  room  in  which  animals 
shall  be  washed  and  cleaned, 

(3)  A  separate  room  in  which  animals 
shall  be  finally  prepared  for  bleeding  or 
hyperimmunizing, 

(4)  A  separate  room  or  adequate  facil¬ 
ities  for  conducting  autopsies. 
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(5)  A  separate  room  for  preparation 
and  mixing  of  biological  products, 

(6)  A  separate  room  for  washing  and 
sterilizing  equipment, 

(7)  Clean  cloths,  which  shall  be  kept 
damp  when  in  use,  to  be. used  for  covering 
virus  pigs  and  final  bleeders  during  all 
operations  incident  to  the  collection  of 
blood,  and 

(8)  Dust  screens  for  all  outside  doors, 
openings,  and  unsealed  windows; 

(c)  Suitable  rooms  and  compartments 
in  such  places,  and  containers,  and  the 
like,  in  such  numbers  as  may  be  neces¬ 
sary  for  holding  biological  products:  Pro¬ 
vided,  That  such  rooms  and  compart¬ 
ments,  and  containers,  and  the  like  shall 
be  capable  of  being  secured  under  locks 
or  seals  furnished  by  the  Division,  and 
the  keys  of  said  locks  shall  not  leave  the 
custody  of  the  inspectors? 

(d)  Suitable  containers  satisfactorily 
equipped  for  thoroughly  mixing  batches 
of  all  biological  products;  and  ^ 

(e)  Automatic  recording  thermom¬ 
eters  or  gages  equipped  for  locking  Or 
sealing  as  provided  in  paragraph  (c)  of 
this  section,  and  other  thermometers 
which  will  register  temperatures  accu¬ 
rately  and  satisfactorily  for  use  as  re¬ 
quired  by  the  regulations. 

§  102.78  Overtime  work  at  licensed 
establishments.  The  management  of  a 
licensed  establishment  desiring  to  work 
imder  conditions  which  will  require  the 
services  of  an  employee  of  the  Division 
on  Saturday,  Sunday,  or  a  holiday,  or 
for  more  than  eight  hours  of  any  other 
day,  shall  sufficiently  in  advance  of  the 
period  of  overtime,  request  the  inspector 
in  charge  or  his  assistant  to  provide  in¬ 
spection  service  during  such  overtime 
period,  and  shall  pay  the  Administrator 
of  the  Agricultural  Research  Service  an 
amount  sufficient  to  reimburse  the  serv¬ 
ice  for  the  cost  of  the  inspection  service 
so  furnished.  It  will  be  administrative¬ 
ly  determined  from  time  to  time  which 
days  constitute  holidays. 


Part  108 — Sanitation  at  Licensed 
Establishments 

Sec. 

108.1  Remodeling  and  additions;  plans 

and  specifications. 

108.2  Stables  an(}  premises. 

108.3  Segregation  of  animals. 

108.4  Location  of  licensed  establishments. 

108.5  Precautions. 

108.6  Construction. 

108.7  Dangerous  organisms  and  products. 

108.8  Light  and  ventilation. 

108.9  Dressing  rooms  and  other  facilities. 

108.10  Drainage  and  plumbing. 

108.11  Water  supply. 

108.12  Rooms  and  equipment. 

108.13  Hands  and  clothing. 

108.14  Outer  premises. 

108.15  Flies  and  other  vermin. 

108.16  Carcasses,  refuse  materials,  and  bio¬ 

logical  products. 

108.17  Smolclng  or  expectorating,  etc. 

Authority:  §5  108.1  to  108.17  issued  under 
37  Stat.  832-833;  21  U.  S.  C.  151-158. 

§  108.1  Remodeling,  and  additions; 
plans  and  specificatior^.  Triplicate  cop¬ 
ies  of  plans  properly  drawn  to  scale,  and 
of  specifications,  including  plumbing  and 
drainage,  for  remodeling  licensed  estab¬ 
lishments  and  for  new  structures  at  li¬ 
censed  establishments  shall  be  submitted 


to  the  Director  in  advance  of  - 
struction.  ^ 

§  108.2  Stables  and  premises.  Stable#  ■ 
or  other  premises  for  animals  used  to 
the  production  or  testing  of  biologi<S 
products  at  licensed  establishments 
be  properly  ventilated  and  lighted, 
propriately  drained  and  guttered,  and 
kept  in  sanitary  condition. 

§108.3  Segregation  of  animals.  Ani 
mals  infected  with  or  exposed  to  any 
dangerous,  infectious,  contagious,  ^ 
communicable  disease  shall  be  effectiyely 
segregated  at  licensed  establishments.^ 

§  108.4  Location  of  licensed  estab¬ 
lishments.  (a)  Licensed  estabUshmente 
shall  be  so  located  and  so  constructed 
that  disease  will  not  spread  therefran 
and  suitable  arrangements  shall  be  made  j 
for  the  disposal  of  all  refuse. 

(b)  Direct  communication  to  liceii^ 
establishments  shall  not  be  maintained 
from  public  stockyards,  abattoir  pens,  or 
other  places  in  which  animals  are  re¬ 
ceived  or  held  for  any  purpose. 

§  108.5  Precautions.  All  biological 
products  prepared  at  licensed  establi^. 
ments  shall  be  prepared,  handled,  and 
distributed  under  the  Virus-Serum-Toxin 
Act  with  due  sanitary  precautions,  and 
all  such  biological  products  to  be  shipped 
or  delivered  under  said  act  shall  se¬ 
curely  packed. 

§  108.6  Construction.^  The  floors, 
walls,  ceilings,  partitions,  posts,  doors! 
and  all  other  parts  of  all  structures  at 
licensed  establishments  shall  be  of  sudi 
material,  construction,  and  finish  as  can 
be  readily  and  thoroughly  cleaned. 

§  108.7  Dangerous  organisms  and 
products.  Rooms  or  compartments  sep¬ 
arate  from  the  remainder  of  the^  estab¬ 
lishment  shall  be  provided  at  licensed 
establishments  for  preparing,  handling, 
and  storing  virulent  or  dangerous  organ¬ 
isms  and  products. 

§  108.8  Light  and  ventilation.  All 
rooms  and  compartments  at  licensed  es¬ 
tablishments  shall  have  abundant  light 
and  sufficient  ventilation  to  insure  sani¬ 
tary  and  hygienic  conditions. 

§  108.9  Dressing  rooms  and  other  fa¬ 
cilities.  (a)  Each  licensed  establishment 
shall  have  dressing  and  toilet  rooms  and 
urinals  sufficient  in  number,  ample  in 
size,  conveniently  located,  properly  ven¬ 
tilated,  and  meeting  all  requirements  of 
the  regulations  as  to  sanitary  construc¬ 
tion  and  equipment.  These  rooms  and 
facilities,  shall'  be  separate  frmn  rooms 
and  compartments  in  which  any  biologi¬ 
cal  product  is  prepared,  handled  or 
stored. 

(b)  Each  licensed  establishment  shall 
have  modern  lavatory  accommodations, 
including  running  hot  and  cold  water, 
soap,  towels,  and  the  like.  These  shall 
be  so  located  in  the  establishments  as 
to  make  them  readily  accessible  to  all 
persons  handling  biological  products. 

§  108.10  Drainage  and  plumbing. 
There  shall  be  an  efficient  drainage  and 
plumbing  system  for  each  licensed  estab¬ 
lishment  and  premises  thereof,  and  all 
drains  and  gutters  shall  be  properly  in¬ 
stalled  with  approved  traps  and  vents. 
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5108.11  Water  supply.  The  supply 
f  hot  and  cold  water  at  licensed  estab» 
f^ents  shall  be  ample  and  clean, 
j^^ate  facilities  shall  be  provided  for 
^  distribution  of  water  in  each  estab- 
Snent  and  for  the  washing  of  all  con- 
machinery,  Instruments,  other 
Suiment,  and  animals  used  in  the 
^reparation,  handling,  or  storing  of  any 
biological  product.  u 

{ 108.12  Rooms  and  equipment.  All 
ro«ns,  compartments,  and  other  places 
aged  in  connection  with  the  preparation, 
handling,  or  storing  of  any  biological 
product  at  licensed  establishments  shall 
1^  of  such  material,  construction,  and 
design  as  can  be  readily  and  thoroughly 
cleaned.  All  containers,  instruments, 
and  other  equipment  shall  be  cleaned 
and  sterilized  and  so  handled  thereafter 
as  to  afford  protection  from  contamina¬ 
tion.  Containers,  instruments,  and 
other  apparatus  and  equipment  used  for 
preparing,  handling,  or  storing  virulent 
or  dangerous  organisms  or  products  shall 
not  be  used  for  handling,  preparing,  or 
storing  other  forms*  of  biological  prod¬ 
ucts. 

j  108.13  Hands  and  clothing,  (a) 
All  employees  of  licensed  establishments 
who  handle  biological  products  shall 
keep  their  hands  and  clothing  clean. 
The  hands  of  such  employees  shall  not 
come  in  contact  with  any  biological  prod¬ 
uct  or  with  any  part  of  sterilized  con¬ 
tainers,  iiistruments,  or  other  equipment 
which  may  come  in  contact  with  such 
products. 

(b)  Caps,  gowns,  and  other  outer 
clothing  worn  by  persons  while  handling 
any  biological  product  shall  be  of  clean, 
white  material  whenever  practicable. 
All  persons,  immediately  before  entering 
the  operating  or  laboratory  rooms  of  a 
Ucens^  establishment,  shall  change 
their  outer  clothing  or  effectively  cover 
ttie  same  with  gowns  or  other  satis- 
iictory  garments. 

§  108.14  Outer  premises.  The  outer 
premises  of  licensed  establishments,  em¬ 
bracing  docks,  driveways,  approaches, 
yards,  pens,  chutes,  and  alleys,  shall  be 
drained  properly  and  kept  in  a  clean  and 
orderly  condition.  No  nuisance  shall  be 
allowed  in  any  licensed  establishment  or 
on  its  premises. 

,  S  108.15  Flies  and  other  vermin. 
Every  practicable  precaution  shall  be 
taken  to  keep  licensed  establishments 
free  of  flies,  rats,  mice,  and  other  vermin. 
The  accumulation,  on  the  premises  of  an 
establishment,  of  any  materiahin  which 
flies  or  other  vermin  may  breed  is  for¬ 
bidden. 

§  108.16  Carcasses,  refuse  materials, 
and  biological  products.  All  parts  of  the 
earcasses  of  animals  producing  viruses, 
all  other  dead  animals  and  parts  and 
refuse,  all  materials  unsatisfactory  for 
production  purposes,  all  biological  prod¬ 
ucts  unsatisfactory  for  marketing,  and 
all  worthless,  contaminated,  dangerous, 
or  harmful  biological  products,  shall  be 
incinerated  or  otherwise  disposed  of  by 
licensees  as  may  be  required  by  the 
Director. 

§  108.17  Smoking  expectorating, 
etc.  Such  practices  as  smoking  in  labo¬ 


ratories  or  expectorating  on  the  floors 
of  any  room,  compartment,  or  place  in 
which  biological  products  are  prepared, 
handled,  or  stored  at  licensed  establish¬ 
ments  are  prohibited. 


Part  109 — Sterilization  at  Licensed 
Establishments 

Sec. 

109.1  Equipment  and  the  like. 

109.2  Sterilizers. 

Atjthoritt:  §|  109.1  and  109.2  Issued  under 
37  Stat.  832-833;  21  U.  S.  C.  151-158. 

§  109.1  Equipment  and  the  like,  (a) 
All  containers,  instruments,  and  other 
apparatus  and  equipment,  before  being  » 
used  in  preparing,  handling,  or  storing 
biological  products,  at  a  licensed  estab¬ 
lishment,  except  as  otherwise  prescribed 
herein,  shall  be  thoroughly  sterilized  by 
live  steam  at  a  temperature  of  at  least 
120*  C.  for  not  less  than  one-half  hour, 
or  by  dry  heat  at  a  temperature  of  at 
least  160*  C.  for  not  less  than  one  hour. 
If  for  any  reason  such  methods  of  steri¬ 
lization  are  impracticable,  then  a  process 
known  to  be  equally  efiScacious  in  de¬ 
stroying  microorganisms  and  their  spores 
may  be  substituted  after  approval  by  the 
Director. 

(b)  Instruments  which  are  found  to  be 
damaged  by  exposure  to  the  degree  of 
heat  prescribed  in  this  section,  after  hav¬ 
ing  been  thoroughly  cleaned,  paay  be 
sterilized  by  boiling  for  not  less  than 
15  minutes,  provided  apparatus  satisfac¬ 
tory  to  the  inspector  in  charge  is  fur¬ 
nished  for  this  purpose. 

§  109.2  Sterilizers.  Steam  and  dry- 
heat  sterilizers  used  in  connection  with 
the  production  of  anti-hog-cholera  se¬ 
rum  and  hog-cholera  virus  at  licensed 
establishments  shall  be  equipped  with 
automatic  temperature-recording  gages. 
Charts  used  on  these  gages  shall  be  avail¬ 
able  at  all  times  for  examination  by 
inspectors. 


Part  112 — ^Labels  and  Samples 

LABELS 

Bee. 

112.1  Containers. 

112.2  Required  and  permitted  information. 

112.3  Reference  to  distributors. 

112.4  Review  and  approval  of  labels  and 

other  material. 

SAMPLES 

112.26  Collection  and  handling  of  samples. 

112.27  Selection,  marketing,  testing,  and 

holding  by  licensee. 

Atjthoritt :  §§  112.1  to  112.27  issued  under 
37  Stat.  832-833;  21  U.  S.  C.  151-158. 

LABELS 

§  112.1  Containers,  (a)  Each  imme¬ 
diate  or  true  container  of  biological  prod¬ 
ucts  prepared  at  a  licensed  establishment 
or  imported  by  a  licensee  or  permittee, 
in  compliance  T^th  the  regulations  and 
found  not  to  be  worthless,  contaminated, 
dangerous,  or  harmful,  shall  be  labeled  as 
provided  in  this  part. 

(b)  No  container  of  any  biological 
product  which  has  not  been  so  prepared 
and  found  not  to  be  worthless,  contam¬ 
inated,  dangerous,  or  harmful  shall  bear 
such  a  label,  except  that  containers  of 
anti-hog-cholera  serum  and  hog-cholera 
virus  prepared  at  licensed  establish¬ 


ments,  and  such  other  products  of  such 
establishments  as  the  Director  may  per¬ 
mit,  may  be  labeled  before  the  products 
are  released  for  marketing:  Provided, 
Anti-hog-cholera  senun  and  hog-cholera 
virus  labeling  is  done  under  the  direct 
supervision  of  an  inspector  and  the  prod¬ 
ucts  immediately'  thereafter  Are  placed 
under  Division  lock,  where  they  are  held 
until  released  for  marketing.  No  per¬ 
son  shall  have  access  to  the  compart¬ 
ment  in  which  such  labeled  products  are 
held  under  such  lock  except  in  the  imme¬ 
diate  presence  of  an  inspector. 

(c)  No  person  shall  apply  or  aflflx,  or 
cause  to  be  applied  or  afiOxed,  any  label, 
stamp,  or  mark  to  any  biological  product 
prepared  or  received  in  a  licensed  estab¬ 
lishment  .^r  imported  except  in  compli¬ 
ance  with  the  regulations.  Suitable  tags 
or  labels  of  a  distinct  design  shall  be  used 
for  identifying  all  bioldfeical  products 
while  in  course  of  preparation  at  licensed 
establishments. 

5  112.2  Required  and  permitted  in~ 
formation,  (a)  Except  as  provided  by 
the  Director,  each  label  of  a  biological 
product  prepared  at  a  licensed  establish¬ 
ment  or  imported  shall  include  the 
following: 

(1)  The  true  name  of  the  product 
which  name  shall  be  identical  with  that 
shown  in  the  license  or  permit  under 
which  the  product  is  prepared  or  im¬ 
ported  and  shall  be  prominently  lettered 
and  placed  giving  equal  emphasis  to  each 
word  composing  it; 

(2)  In  the  case  of  product  manufac¬ 
tured  in  the  United  States,  the  name  and 
address  of  the  licensee,  or  of  the  sub¬ 
sidiary  which  manufactured  the  product, 
when  named  in  the  license  as  provided 
in  §  102.4  (d)  of  this  subchapter,  and 
in  the  case  of  foreign-manufactured 
product  offered  for  importation,  the 
hame  and  address  of  the  permittee  and 
of  the  foreign  manufacturer:  Provided, 
That  when  the  licensee  has  more  than 
one  establishment,  one  street  address 
only  shall  be  given,  although  the  gen¬ 
eral  location  of  each  licensed  establish¬ 
ment  in  such  case  may  be  stated; 

(3)  The  license  or  permit  number 
assigned  by  the  Department  which  shall 
be  shown  only  in  one  of  the  following 
forms,  respectively:  “U.  S.  Veterinary 

License  No. _ or  “U.  S.  Vet.  License 

No.  _ or  “U.  S.  Veterinary  Permit 

No. _ or  *‘U.  S.  Vet.  Permit  No. 

(4)  A  serial  number  by  which  the 
product  can  be  identified  with  the  manu¬ 
facturer’s  reedrds  of  preparation; 

(6)  A  permitted  expiration  date  af¬ 
fixed  before  the  product  is  removed  from 
the  manufacturer’s  establishment; 

(6)  A  dosage  table  and  full  instruo- 
tlons  for  the  proper  use  of  the  product 
or  a  statement  in  tiie  case  of  very  small 
labels  as  to  where  suc^  information  is 
to  be  found; 

(7)  The  quantity  of  the  contents  of 
each  immediate  or  true  container  in 
cubic  centimeters,  units,  grams,  or  milli¬ 
grams; 

(8)  Instructions  to  keep  the  product 
at  a  temperature  of  not  over  45*  F*. 
Provided,  That  all  labels,  circulars,  and 
the  like  for  liquid  BruceUa  abortus  vac¬ 
cine  and  ralaes  vaccine  shall  include  a 
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Bracion  ai;  itd''  iQ4a  ir.;  on  me  laoeis  moicaiing  mat  sucn  per-  s  11227  ^ 

(9)  In  the  case  of  a  multiple-dose  son  is  the  distributor  of  the  biological  hnMina  hv  /”f*^?**"®* 

container,  a  warning  that  all  of  the  product.  The  name  and  address  of  the  Rpntativp  nf  popiT  ?®PW* 

product  should  be  used  at  the  time  the  distributor  shall  not  appear  in  any  form  biological  product  pxpp^^” 

container  is  first  opened,  except  as  pro-  or  manner  indicating  that  he  is  the  pro-  phnipra  «!Pnim  hnsr 

rtded  in  subparagraph  (13)  of  this  para-  ducer  of  the  product  or  operating  under  and 

sraph:  the  license  or  permit  shown  on  the  label.  S'®:'??*®™  « 

(10)  In  the  case  of  a  product  com-  The  terms  “distributor,”  “distributors,”  ,»,nrirpfin»/hv  rtp^trTtQffn  ** 

posed  of  viable  or  dangerous  organisms  “distributed  by,”  or  equivalent  terms  In  Sch 

cr  viruses,  the  notice  “Bum  this  con-  may  be  used  if  prominently  and  properly  ^ 

bainer  and  all  unused  contents”  promi-  placed  and  lettered,  in  connection  with  f 

aently  placed  and  lettered  and  affixed  to  the  name  and  address  of  the  distributing  .  ^  nfvipr  BnmSiocT 

the  immediate  or  true  container  of  such  person:  Provided,  The  same  are  not  so  „  r. ^  niay  be  re. 

product,  except  as  provided  in  subpara-  used  as  to  be  either  false  or  misleading.  examination 

^aph  (13)  of  this  paragraph;  Reference  to  the  distributing  person  shall  noi’i 

(11)  In  the  case  of  subcutaneous  be  made  by  name  and  address  only.  “  nfi 

tuberculin,  a  statement  indicating  the  j  *^e^e  conta  ners  and  the  package  (or 

auantity  of  Koch's  -old  tub^culin 

(K.  O.  T.)  in  each  cubic  centimeter,  other  material,  io.)  Except  as  itialed  when  taken,  (2)  be  adequate  la 

disk,  or  the  like  of  the  product,  and  rec-  otherwise  provided  m  this  section,  quad-  quantity  for  appropriate  examination 
ommendations  regarding  the  minimum 

dose  to  be  administered :  Provided,  Tliat  enclosures  distributed  with  biologi-  of  the  batch  which  is  to  be  marketed  and 
this  d^e  for  subcutaneous  use  shall  be  Products  prepared  by  licensed  estab-  be  in  true  containers;  and  (4)  be  held 
^leMthan  toe  eauivalenl;  of  0  5  gram  lis^ments  or  imported  shall  be  submitted '  by  the  licensee  at  least  6  months  after 

Mt  leM  than  toe  equivalent  of  0.5  gram  Director  for  review  and  approval  the  latest  expiration  date  stated  on  £ 

(12)  in  the  case  of  a  product  which  *»efore  they  are  placed  in  use  For  the  labels.  • 

contains  an  antibiotic  added  during  toe  convemence  and  guidance  of  licensees  (b)  A  special  compartment  or  ths 
production  process,  the  statement  “Con-  and  permittees  sketches  or  proofs  of  new  equivalent  shall  be  set  aside  by  tbs 
Koina  ^  oc  a  nrpcprvafivp”  nr  an  labels  and  the  like  may  be  submitted  in  hcensee  for  the  exclusive  holding  of  the 
Bquiva'lenVstatement,  indicating  toe  triplicate  to  the  Director  for  review  and  two  samples  reserved  for  Division  caU 
antibiotic  added*  approval,  and  in  this  case  the  prepara-  under  refrigeration  at  35*  to  45“  P.  The 

Z121  zn  Tn  thP  rftcsp  of  a.  riniiput  rohirh  tion  of  finished  labels  and  the  like  shall  samples  shall  be  stored  systematIcaDj 

is  to  be  removed  from  its  con^  “ 

entirely  added  to  a  desiccated  biological  ^  are  returned  to  the  licensee  or  and  when  requested  by  the  Division.  - 

product,  the  label  of  such  diluent  is  ex-  Permittee.  ^  11 - 

empt  from  the  provisions  of  subpara-  .  Part  114 — Miscellaneous  REQuiRnains 

graphs  (9)  and  (10)  of  this  paragraph;  ^  products  or  materials  durmg  Vor  Licensed  EstablishS^ 

(ii)  In  toe  case  of  a  diluent  with  wlficli  process  of  production  or  testmg,  if  not  lishmenw 

ft  desiccated  biological  product  is  to  “^9^.^®  P®®^  114.1  Composition  of  products, 

come  in  contact  while  the  diluent  is  in  licensees  with  the  permission  of  the  in-  114.2  Methods. 

Its  original  container,  toe  label  of  such  spector  in  charge.  114.3  Serums,  equine  and  bovine.  _ 

dUuent  must  conform  to  the  provisions  i^Pector  in  charge  may  per-  ii4.4 

Df  subparagraphs  (9)  and  (10)  of  this  “1?,^^®  by  licensees  of  approved  114.5  Brucella  abortus  vaccine,  marketini 

nnraffranh  •  labels  and  the  like  which  have  been  , ,  ^  ^  , 

paragrapn,  .  114.6  Fowl-pox  vaccine  and  larviigO' 

(iii)  In  the  case  Of  a  desiccated  biolog-  1  u  1  -  tracheitis  vaccine,  and  New  S 

leal  product  which  is  to  be  added  to  a  When  all  features  of  the  label  are  disease  vaccine. 

diluent  and  never  returned  to  the  orig-  proportionately  enlarged  and  toe  gen-  114.7  Rabies  vaccine. 

Inal  container,  toe  label  of  such  desic-  ®ral  arrangement  including  colors  re-  114.8  Tetanus  antitoxin, 
cated  biological  product  shall  conform  mains  the  same;  or  ^  114.9  Mixing  biological  products, 

to  toe  provisions  of  subparagraph  (10)  <2)  When  toe  label  is  translated  into  ii4.io  Phenol  determination 

of  tois  paragraph  but  is  exempt  from  the  a  foreign  language  without  other  ma-  JJJ  Ji  Si^Pio^  tSte 
provisions  of  subparagraph  (9)  of  this  terial  change. 

paragraph*  and  ^  February  1  of  each  year  or  Authority:  §§  114.1  to ,114.12  issued  undi 

(14)  All  other  similar  inf ormation  re-  oftener  on  request  by  the  Director,  li-  37  stat.  832-833;  21  u.  s.  c.  I5i-158.  - 
quired  by  the  Director.  censees  shall  submit  to  him,  through  the  g  114.1  Composition  of  products.  Oi 

(b)  Labels  of  biological  products  pre-  office  of  toe  inspector  in  charge,  lists  of  ganisms  or  viruses  used  in  the  productio 
pared  at  licensed  establishments  or  im-  labels  and  the  like  which  they  will  con-  licensed  establishments  of  bacterio 
ported  may  also  include  any  other  state-  tinue  in  actual  use.  Each  shall  be  prop-  vaccines,  toxins  and  the  like  shall  1 
ment  which  is  not  false  or  misleading.  erly  identified  by  date  of  approval,  name  derived  from  the  causative  agents  of  ti 

(c)  Labels  of  biological  products  pre-  product,  and  number  if  used.  diseases  or  ezmditions  against  which  tl 

pared  at  licensed  establishments  or  im-  samples  products  are  to  be  used,  and  shall  be  fn 

ported  shall  not  include  any  statement,  ,  ,,  -  from  the  causative  agents  of  other  di 

design,  or  device  which  overshadows  the  »  112.26  Collection  and  handling  of  gases  or  conditibns. 

true  name  of  toe  product  as  licensed  or  samples,  (a)  Samples  of  biological  ,,,.0  +1,  j  /  n  *11 

which  is  false  or  misleading  in  any  par-  Products  shall  be  collected  only  by  au-  Methods,  (a)  All  btolo^c 

ticular  or  which  may  otherwise  deceive  thorized  officers,  agents,  or  employees  of  products  shall  be  prepared,  handk 
the  purchaser.  the  Department.  stored,  marked,  treated,  and  tested  1 

(d)  Anti-hog-cholera  serum  consist-  Samples  may  be  purchased  in  the  P  accordance  with  metho 

ing  of  concentrated  antibodies  shall  be  oP^n  market,  and  the  marks,  brands,  or  described  m  the  licensees'  outhnes  pr 
named  “hog-cholera  antibody-concen-  tags  upon  the  package  or  wrapper  vided  for  under  this  section.  unleM^ 
trate.”  thereof  shall  be  noted.  The  collector  methods  are  prescribed  or  permitted 

*112  2  fn  ®ball  note  the  names  of  the  vendor  and 

When  any  biological  product  is  to  be  dis-  f made  the  sale,  outline,  describing  fully  t 

tributed  under  the  Virus-Serum-Toxin  together  with  the  date  of  purchase.  'The  entire  process  of  preparing,  handlii 
Act  by  any  person  other  than  the  one  collector  shall  select  representative  storing,  marking,  treating,  and  test! 
holding  a  license  to  produce,  or  a  permit  samples.  each  biological  product  except  anti-hc 

to  import,  such  product,  and  the  name  (c)  All  samples  or  parts  of  samples  cholera  serum  and  hog-cholera  vir 
and  address  of  toe  distributing  person  shall  be  sealed  by  the  collector  and  shall  be  submitted  by  each  licensee  to  t 
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nivision.  An  outline  with  respect  to 
hoe-choiera  virus  'for  inoculating  pur- 
“  *  s  shall  also  be  submitted  to  the  Divi- 
in  accordance  with  §  118.3  of  this 
Chapter,  and  an  outline  with  respect 
hog-cholera  *  antibody-concentrate 
may  be  submitted  to  the  Division  in  ac¬ 
cordance  with  §  119.2  (b)  of  this  sub- 
^apter.  Tests  that  are  applicable  and 
necessary  to  prevent  the  marketing  of 
an  unsatisfactory  product  shall  be  made 
hy  the  licensee.  Such  tests  include  ste- 
rity,  safety,  and  potency  tests  and  tests 
for  determining  agglutination  and  com- 
plement  fixation  titer,  and  the  like, 
^h  outline  shall  clearly  state  a  definite 
expiration  date  for  the  product  and  on 
what  it  is  based.  Each  outline  to  which 
no  objections  are  made  by  the  Director 
of  the  Division  will  be  stamped,  with  the 
date  filed,  and  copies  of  such  outlines  will 
])e  returned  to  the  licensee. 

An  outline  may  be  followed  only  after' 
such  action  has  been  taken.  An  outline 
so  processed  must  be  followed  by  the 
.licensee  imless  and  until  amended  in  the 
same  manner  or  the  licensee  is  directed 
to  discontinue  following  such  outline  be¬ 
cause  of  objections  made  to  it  at  any 
tiine  by  the  Director  of  the  Division. 
When  such  objections  are  made,  unless 
the  licensee  modifies  his  outline  to  meet 
them,  the  Director  of  the  Division  may, 
after  affording  opportunity  for  hearing 
to  the  licensee,  prescribe  the  method  of 
preparing,  handling,  storing,  marking, 
treating,  or  testing  the  particular  prod¬ 
uct  to  be  observed  by  the  licensee. 
Pending  such  action  by  the  Dii’ector,  the 
licensee  may  continue  to  use  such  out¬ 
line  except  that  where  the  public  health, 
interest,  or  safety  so  requires,  the  Di¬ 
rector  may  upon  notice  to  the  licensee, 
suspend  immediately  approval  of  the 
outline  and  thereupon  the  licensee  shall 
not  use  such  outline  in  the  production^  of 
biological  products  under  the  Virus» 
Serum-Toxin  Act  unless  and  until  sub¬ 
sequent  notice  of  withdrawal  of  such 
suspension  is  given  to  the  licensee. 

§  114.3  Serums,  equine  and  bovine. 

(a)  Equine  and  bovine  serums  produced 
at  ^censed  establishments  shall  be  de¬ 
rived  from  the  blood  of  healthy  animals. 
No  serum-producing  animal  shall  be 
given  antigen  containing  Brucella  organ¬ 
isms  or  their  derivatives  without  ap¬ 
proval  of  the  Director.  Detailed  records 
relative  to  any  tests  on  the  animals  and 
to  the  antigens  used  in  treating  serum- 
producing  animals  shall  be  maintained 
by  the  licensee. 

(b)  Serum  and  aggressin  of  equine  ori¬ 
gin  produced  at  licensed  establishments 
shall  be  heated  at  58.5°  C.  for  60  minutes, 
with  a  tolerance  of  0.5°  above  and  below 
that  temperature,  by  methods  prescribed 
ih  this  section,  and  serum  of  bovine  ori¬ 
gin  shall  be  heated  in  like  manner  for  30 
minutes.  Serum  shall  contain  no  pre¬ 
servative  at  the  time  of  heating. 

(c)  Serum  heated  as  provided  in  para¬ 
graph  (b)  of  this  section,  shall  be  cooled 
immediately  thereafter  to  15°  C.  or 
lower,  and  thus  held  until  it  is  properly 
preserved.  It  shall  be  preserved,  mixed, 
and  tested  by  methods  described  in  the 
licensee’s  outline. 

(d)  Units  of  equine  serum  heated  as 
provided  in  paragraph  (b)  of  this  sec- 
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tion,  may  be  tested  for  toxicity  on  one  or 
more  horses  by  injecting,  intravenously, 
each  of  the  test  horses  with  at  least  100 
cc.  of  a  representative  sample  thereof. 
Should  the  test  horses  show  a  reaction 
due  to  the  serum  injected,  the  product 
shall  not  be  marketed  unless  and  until 
the  toxic  fraction  is  removed  or  is  shown 
to.be  harmless. 

''  (e)  Bulbs  and  other  parts  of  record¬ 
ing  thermometers  at  licensed  establish¬ 
ments  which  are  to  be  placed  within 
heating  containers,  when  not  in  actual 
use  shall  be  submerged  in  a  5 -percent 
phenol  solution.  ( 

(f)  Accurate  thermometers  at  li¬ 
censed  establishments  shall  be  used  at 
frequent  intervals  to  check  temperatures 
of  the  serum  as  registered  by  recording 
thermometers. 

(g)  Licensees  shall  keep  detailed  rec¬ 
ords  relative  to  each  unit  of  serum  as 
pasteurized  and  each  batch  of  serum  as 
prepared  for  marketing.  Recording 
thermometer  charts  must  bear  full  in¬ 
formation  concening  the  serum  heated 
and  tests  made  of  the  equipment! 

(h)  Metal  serum  containers,  each  hav¬ 
ing  a  capacity  of  approximately  50  liters, 
shall  be  used  in  licensed  establishments.' 
During  the  heating  process  these  con¬ 
tainers  shall  be  surrounded  by  a  separate 
water  jacket  or  equivalent  so  tha?  the 
entire  container,  including  its  lid,  is  sub¬ 
merged  at  least  2  inches  beneath  the 
surface  of  the  water.  Filling  must  be 
done  at  a  point  which  is  below  the 
surface  of  the  water  at  the  time  of  heat¬ 
ing.'  Each  serum  container  shall  be 
equipped  with  a  motor-driven  agitator 
and  a  separate  automatic  recording  ther¬ 
mometer,  and  shall  have  a  lid  attached 
to  the  container  so  as  to  withstand  ap¬ 
proximately  15  pounds’  pressure  without 
leakage,  when  submerged  in  water. 

(i)  The  water  bath  shall  have  an  auto¬ 
matic  temperature  control  to  limit  the 
temperature  of  the  water  to  a  maximum 
of  62°  C.,  an  automatic  recording  ther¬ 
mometer,  an  indicating  thermometer  set 
in  a  fixed  position,  and  circulating  mech¬ 
anism  adequate  to  insure  equal  tem¬ 
peratures  throughout  the  bath.  The 
heating  unit  for  the  bath  shall  be  sepa¬ 
rate  from  the  serum-container  jacket. 

(j)  All  pasteurizing  equipment  must 
be  acceptable  to  the  Division  and  meet 
all  necessary  tests. 

§  114.4  Brucella  cultures.  Only  those 
cultures  of  Brucella  abortus  organisms 
known  to  be  acceptable  to  the  Division 
shall  be  used  in  preparing  Brucella  abor¬ 
tus  vaccine  in  licensed  establishments. 
Cultures  for  this  purpose  will  be  supplied 
by  the  Division  upon  request.  Cultures 
of  Brucella  suis  must  not  be  admitted  to 
or  handled  in  licensed  establishments 
without  aproval  of  the  Director. 

§  114.5  Brucella  abortus  vaccine: 
marketing  and  use.  (a)  Licensees’  pro¬ 
duction  outlines  for  Brucella  abortus 
vaccine  shall  specify,  among  other 
things,  the  minimum  number  of  viable 
Brucella  abortus  organisms  per  cubic 
centimeter  that  shall  be  present  in  the 
product  until  the  end  of  the  period  of 
use  indicated  by  the  expiration  date. 
The  expiration  date  for  the  liquid  form 
of  this  vaccine  shall  not  exceed  3  months 
from  the  date  of  production  (harvest- 


10053 

ing),  and  for  the  desiccated  form  shall 
not  exceed  15  months  from  the  date  of 
production  (harvesting).  The  vaccine 
shall  be  marketed  only  in  vials  of  re¬ 
sistant  glass  of  low  alkalinity  and  uni¬ 
form  stability,  and  all  other  glass 
containers  used  in  preparation  of  the 
product  shall  be  of  like  resistance. 

(b)  Freshly  prepared  Brucella  abortus 
vaccine  shall  contain,  when  subjected  to 
testing,  not  less  than  10  billion  viable 
Brucella  abortus  organisms  per  cubic 
centimeter.  The  vaccine  also  shall  con¬ 
tain  not  1^  than  5  billion  viable  Brucella 
abortus  organisms  per  cubic  centimeter 
until  the  end  of  the  period  of  lise  as 
indicated  by  the  expiration  date  recorded 
on  all  labels  used  on  or  in  connection 
with  each  immediate  or  true  container 
of  the  same  mixture  or  batch. 

'8  114.6  Fowl-pox  vaccine,  laryngotra- 
cheitis  vaccine,  and  Newcastle  disease 
vaccine.  Licensed  establishments  shall 
test  each  batch  of  fowl-pox  vaccine,  in¬ 
cluding  pigeon  pox,  laryi^otracheitls 
vaccine,  and  Newcastle  disease  vaccine 
as  provided  in  this  section  to  determine 
whether  it  is  free  from  the  causative 
agents  of  extraneous  diseases. 

(a)  Fowl-pox  vaccine.  For  testing 
each  batch  of  fowl-pox  vaccine,  12 
healthy  cockerels  or  other  suitable  young 
chickens  of  the  same  source  shall  be 
made  available  at  the  .same  tim6.  This 
group  shall  have  been  immunized  for  at 
least  21  days  with  fowl-pox  vaccine, 
previously  tested  and  found  satlsf  sM:tory. 

(1)  Three  of  the  test  birds  selected 
shall  be  injected  subcutaneously  with  10 
times  the  field  dose  of  the  vaccine  to  be 
tested.  The  vaccine  as  tested  shall  be 
prepared  exactly  as  the  product  is  to  be 
used  in  the  field.  This  group  should 
serve  to  indicate  whether  the  product 
is  free  from  other  viruses  and  etiological 
agents  of  septicemic  diseases. 

(2)  Three  of  the  test  birds  selected 
shall  be  Injected  intratiacheally  with 
10  times  the  field  dose  of  the  vaccine  to 
be  tested.  The  vaccine  as  tested  shall 
be  prepared  exactly  as  the  product  is  to 
be  used  in  the  field.  This  group  should 
serve  to  indicate  whether  the  product  is 
,free  from  the  etiological  agents  of  laryn- 
'  gotracheitis  and  similar  diseases. 

(3)  Three  of  the  test  birds  selected 
shall  be  injected  intrax^tsally  with  0.2 
cc.  of  the  vaccine  prepared  exactly  as  the 
product  is  to  be  used  in  the  field.  This 
group  should  serve  to  indicate  whether 
the  product  is  free  from  the  etiological 
agents  of  coryza  and  similar  diseases. 

(4)  The  three  remaining  birds  se¬ 
lected  shall  be  isolated  and  held  as  con¬ 
trols  under  observation  for  at  least  21 
days. 

(5)  All  the  treated  birds  shall^be  ob¬ 
served  daily  for  at  least  21  days.  All  the 
test  birds  that  succumb  shall  be  sub¬ 
jected  to  a  careful  post  mortem  exam¬ 
ination  by  a  competent  veterinarian. 
The  product  shall  be  withheld  from  the 
market  until  it  and  the  test  birds  are 
shown  to  be  free  of  the  causative  agents 
of  any  extraneous  disease.  No  bird  shall 
be  used  more  than  once  in  making  tests, 
and  only  healthy  birds  shall  be  removed 
from  the  premises. 

(b)  Laryngotracheitis  vaccine.  For 
testing  each  batch  of  lanmgotracheitis 
vaccine,  12  healthy  cockerels  or  other 
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the  same  whether  the  product  Is  free  from  viruses  may  be  recommended  on  the  label  t*V  ■ 
ble  at  the  of  coryza  and  similar  diseases.  minimum  prophylactic  dose  provided  1 

have  been  (4)  Three  of  the  test  birds  selected  labeling  clearly  indicates  that  the  pr^ 
days  with  shall  be  treated  by  applying  at  least  10  uct  is  for  export.  There  shall  be  prii^ 
previou^  times  the  field  dose  of  the  vaccine  to  be  conspicuously  on  each  label  the 

tested  to  a  scarified  area  of  at  least  1  “export,”  with  the  name  and  addres^ 

Is  selected  square  centimeter  on  the  comb  of  each  the  distributor  located  in  the  forein 
sly  with  10  bird.  The  vaccine  as  tested  shall  be  pre-  country.  ^ 

jcine  to  be  pared  exactly  as  the  product  is  to  be  (c)  The  immunity  imit  for  measurin. 
d  shall  be  used  in  the  field.  This  group  should  the  strength  of  tetanus  antitoxin  shaUte 
ict  is  to  be  serve  to  Indicate  whether  the  product  is  lo  times  the  least  quantity  of  antitetaiSc 
up  should  free  from  the  virus  of  fowl-pox.  serum  necessary  to  save  the  life  oft 

le  product  (5)  The  three  remaining  birds  se-  350-gm.  guinea  pig  for  96  hours  against 
etiological  lected  shall  be  isolated  and  held  as  con-  the  dose  of  standard  toxin  pernaittedun- 
trols  under  observation  for  at  least  21  der  the  regulations. 

least^O  All  the  treated  birds  shall  be  ob-  _  ^  biological  product!, 

ccine  to  be  served  daily  for  at  least  21  days.  All  the  batch  of  biological  P^duct,  when 

at  least  1  test  birds  that'  succumb  shall  be  sub-  p'  liquid  form,  shall  be  *iiix^  thoroughly 
ab  of  each  Jected  to  a  post  mortem  examination  by  ^  contamer  and  be  constantly 

lallbepre-  a  competent  veterinarian.  The  product  ®8itated  du^g  bottling  operations  at 
j  to  be  used  shall  be  withheld  from  the  market  until  licensed  establishments.  Serial  numbers 
ould  serve  it  and  the  test  birds  are  shown  to  be  free  sequence,  with  any  other  markhiffl 
uct  is  free  the  causative  agents  of  any  extrane-  be  necessary  for  ready  identifl- 

ous  disease.  No  bird  shall  be  used  more  cation  of  the  batch,  shall  be  applied  to 
is  selected  than  once  in  making  tests,  and  only  Wentify  it  wth  the  records  of  prepara- 
with  0.2  cc.  healthy  birds  shall  be  removed  from  the  labelmg. 

Tie  vaccine  premises.  §  114.10  Phenol  determination.  As 

ictly  as  the  8  114  7  Rabies  vaccine  Licensees  aid  in  meeting  requirements  for  the 
ield.  This  prwiucing  killed  rabies  vaccine  shall  ad-  Preservation  of  anti-hog-cholera  serum 
te  whether  here  to  the  following  requirements  per-  hog-chlorea  virus  with  phenol,  ems 
etiological  taining  to  the  preparation  and  testing  ploy^s  of  the  Division  trained  in  making 
liseases.  of  this  product  for  safety  and  potency:  field  phenol  test  will  mstruct  li« 

birds  se-  (a)  The  fixed  virus  of  rabies  material  censed-establishment  employes  fully  in 
eld  as  con-  shall  be  treated  with  phenol  or  by  other  technique  of  making  this  test.  A 
at  least  21  means  permitted  by  the  Director  to  ren-  general  (^cription  and  directions  for 
der  it  safe  without  materially  reducing  phenol  test  known  as 

hall  be  ob-  the  antigenicity  of  the  vaccine.  the  “P-2  Test”  are  available  on  appUca- 

days.  All  (b)  Rabies  vaccine  shall  be  collected  tion  to  the  DMsion.  The  necess^  re- 
t)  shall  be  jn  batches  and  mixed  thoroughly  in  a  agents  for  such  use  will  be  supplied  by 

camination  single  container.  The  product  in  the  the  Division  through  inspectors  in 

rian.  The  completed  batch  shall  consist  not  less  Licensees  sh^  use 

n  the  mar-  than  20  percent  of  fixed  virus  material  the  field  phenol  test  on  all  batches  of 
are  shown  unless  otherwise  authorized  by  the  preserving  solutions  and  hog-cholera 
snts  of  any  Director  virus.  Division  inspectors  will  make 

d  shall  be  (e)  safety  tests  shall  be  made  by  in-  such  check  tests  as  may  be  warranted, 

king  tests,  jecting  subdurally  laboratory  animals  §  114.11  Temperature  and  light.  Bl- 
ae  removed  ^fth  a  representative  sample  of  rabies  ological  products  at  licensed  establish- 
vaccine.  Each  batch  not  in  excess  of  ments  shall  be  protected  at  all  timpi 
100,000  cc.  completed  for  marketing  shall  against  light  and  detrimental  tempera- 
3iie  aisease  ^e  tested  by  thus  injecting  each  of  not  tures.  Furthermore,  such  products,  after 
s.  rabbits  with  not  less  than  completion,  shall  be  kept  under  refriger- 

ine  same  0.2  cc.  and  each  of  not  less  than  five  mice  ation  at  35®  to  45®  F. 
me  at  the  0.03  cc.  for  each  20,000  cc.  or  frac-  ,  n-  ■  ■  *  *  -nn...  — 

have  been  thereof.  The  test  animals  shall  be  ^  §  114  12  Division  tests.  Whenew 

days  with  jjgjjj  under  observation  for  at  least  14  deemed  necessary,  a  licensee  may 
previously  ^oyg  quired  by  the  inspector  in  charge  to  with- 

-  ,  (d)  Each  batch  of  completed  vaccine  hold  biological  products  from  the  m^ 

'I®  not  in  excess  of  100,000  cc.  shall  be  tested  u^til  representative  samples  have 

sly  with  10  by  the  licensee  for  protective  value. 

‘if ^  Each  batch  to  be  mark&ed  shaU  show  a 

Jd  shall  be  protective  titer  of  at  least  1,000  m.  1.  d.  ^arketmg.  These  ^ampl^  be 

)duct  Is  to  nn  snitphip  miPP  thp  taken  as  authorized  by  the  Division. 


Part  115 — Reinspectioil 

§  115.1  Reinspection.  All  biological 
products,  the  containers  of  which  B&r 
United  States  veterinary  license  numbera 
or  United  States  veterinary  permit  num¬ 
bers  or  other  marks  required  by  these 
regulations  may  be  inspected  at  any,  time 
or  place.  If,  as  a  result  of  such  inspec¬ 
tion,  it  appears  that  any  such  product, 
even  those  prepared  in  a  licensed  estab¬ 
lishment  or  imported  under  permit  Issued 
by  the  Secretary,  is  worthless,  contami¬ 
nated,  dangerous,  or  harmful,  the'Sec- 
retary  shall  give  notice  thereof  to  the 
manufacturer  or  importer  and  to.  any 
jobbers,  wholesalers,  dealers,  or  other 
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arsons  known  to  have  any  of  such  prod- 
rtin  their  possession.  Unless  and  until 
?hP  secretary  shall  otherwise  direct,  no 
Arsons  so  notified  shall  thereafter  sell, 
Crter  or  exchange  any  such  product  in 
Jnv  place  under  the  jurisdiction  of  the 
rStSi  States  or  ship  or  deliver  for  ship- 
any  such  product  from  any  State, 
S^tory  or  the  District  of  Columbia  to 
other  State,  Territory,  or  the  District 
nfColumbia.  However,  failure  to  receive 
“h  notice  shall  not  excuse  any  person 
from  compliance  with  the  Virus-Serum- 
Toxin  Act. 

(87  Stat.  832-833;  21  U.  S.  C.  151-158) 


copies  are  completed,  the  first  carbon  elude  a  record  of  all  pigs  used  to  pro¬ 
copy  shall  be  delivered  to  the  ii^^pector.  duce  hog-cholera  virus.  The  informa- 
All  groups  of  pigs  from  which  simultane-  tion  on  the  production  record  shall  be 
ous  virus  will  be  selected  shall  be  held  substantially  the  same  as  that  shown 
in  pens  separate  from  other  pigs.  on  the  work  sheets  as  provided  in  para- 

(2)  Hyperimmunization  of  immune  graph  (a)  of  this  section,  and  in  addition 

hogs.  Work  sheets  for  hyperimmuniza-  it  shall  include  t^e  date  on  which  each 
tion  of  immune  hogs  shall  show  the  tern-  pig  was  killed  and  the  serial  number  of 
perature  and  the  tag  number  of  each  the  batch  of  virus  produced.  Such  rec- 
animal,  actual  weight  at  time  of  hyper-  ords  shall  contain  information  as  to  the 
immunization,  and  the  serial  number  and  total  quantity  in  each  batch  of  hsrper- 
dose  of  virus  injected.  The  net  quantity  immunizing,  simultaneous,  or  inoculat- 
injected  into  each  group  of  animals  and  ing  virus  produced.  All  such  records 
the  number  of  the  group  to  which  each  shall  clearly  show  the  particular  animal 
animal  belongs  also  shall  be  recorded,  or  group  of  animals  from  which  each  v 
This  work  sheet  shall  be  prepared  in  du-  batch  of  the  product  is  derived.  The 
plicate,  and  the  carbon  copy  shall  be  quantity  of  product  collected  and  the 
furnished  to  the  inspector.  total  quantity  cf  product  af ter  phenoU- 

(3)  Bleeding  of  hyperimmune  hogs,  zation  shall  be  separately  recorded. 

Work  sheets  for  bleeding  of  hyperimmu-  (2)  Records  showing  the  hyperim- 
nized  hogs  shall  show  the  group  number  mmiization  of  immune  hogs  and  the 
of  the  hogs,  the  temperature  and  tag  bleeding  of  hyperimmune  hogs  shall  be 
number  of  each  animal,  and  the  class  of  maintained. 

bleeding.  The  work  sheet  shall  be  pre-  (3)  Chartsn)f  the  automatic  tempera- 
pared  in  duplicate  and  furnished  to  the  ture-recording  thermometers  used  in 
inspector  in  advance  of  actual  bleeding  connection  with  the  heating  and  cooling 
of  the  animals  shown  thereon.  Upon  re-  of  anti-hog-cholera  serum  shall  be  filed 
ceipt  of  the  work  sheet,  the  inspector  as  a  part  of  the  Division  station  records, 
shall  check  it  with  his  records,  and  if  he  (4)  Complete  records  of  the  prepara- 
finds  that  the  animals  shown  thereon  tion  and  mixing  of  all  virus  and  serum 
are  eligible  for  bleeding  he  shall  super-  into  batches  and  the  bottling,  testing, 

1 116.1  Maintenance  of  records.  De-  vise  the  taking  and  recording  of  their  and  labeling  thereof  shall  be  maiiftained. 
tailed  records  of  the  results  of  tests  for  temperatures.  The  temperature  of  each  (5)  Work  sheets  prepared  like  those 
purity  and  potency  and  of  the  methods  animal  shall  be  recorded  on  the  work  used  by  inspectors  will  be  deemed  to 
of  preservation  of  each  batch  of  bio-  sheet  by  an  employee  of  the  licensed  meet  the  requh-ements  of  this  part  for 
logical  products  shall  be  kept  by  each  establishment.  The  inspector  shall  indi-  work  sheets.  Work  sheets  shall  be  filed 
ll(»nsee.  Biological  products  prepared  cate  on  the  work  sheet  those  animals  by  licensed  establishments  for  reference, 
in  foreign  countries  shall  be  eligible  for  that  are  rejected,  return  the  original  and  if  they  are  made  in  ink  or  the  equiv- 
Importation  into  the  United  States  only  copy  to  the  licensee,  and  retain  the  alent  and  otherwise  are  satisfactory,  they 
if  the  foreign  manufacturer  of  such  duplicate.  will  be  acceptable  for  purposes  of  the 

products  also  maintains  such  records.  ^4)  Serum  preparation.  Work  sheets  record-keeping  requirements  of  this 
Detailed  records  in  form  satisfactory  to  clarification  of  anti-hog-cholera  section. 

the  Director  shall  be  maintained  by  each  serum  shall  show  the  number  of  the  siico  rnmnlpfinn  and  rpfontinn  of 

licensee,  each  distributor,  and  each  im-  group  to  which  the  hogs  belong,  and  the  §  ^  ^ ^  ?2iuh^  by  thi 

porter,  showing  the  sale,  shipment,  or  class  and  total  number  of  bleedings  in-  pa^  (oth^thl^  disn^ 
other  disposition  made  of  the  biological  yolved,  with  the  mformation  required  in 

products  handled  by  such  person.  this  subparagraph  relating  to  each  work-  “Tnortion  of  a 

mg  imit,  as  defined  in  §  119.23  (a)  (3)  of  portion  oi  a  »arcn  or  any  proaucy 

§  116.2  Special  record  requirements,  this  chapter.  The  information  relating  ^  fecor^  required 

Licensees  preparing  anti-hog-cholera  to  the  working  unit  shall  include  the  total  shaU  be  retained  for  a  periwi 

serum  and  hog-cholera  virus  shall  ob-  quantity  of  whole  or  defibrinated  blood  the  expiration  date 

serve  the  following  requirements:  used  and  the  total  quantity  of  clarifying  product  involved  and  for  such 

,  (a)  Work  sheets— a)  Virus  pigs,  solutions.  The  quantity  of  each  clari-  period  as  may  be  required  by  the 

Work  Sheets  for  virus  pigs  shall  show  the  fying  solution  shall  be  recorded  sep-  Di^^sctor  in  specific  cases, 
tag  number,  date  of  admission  to  the  arately.  The  quantity  of  serum  recov-  reports 

premises,  date  of  inoculation,  and  serial  ered  (gross),  the  total  quantity  of  .w,, 

number  and  dose  of  virus  used.  Such  preserving  solution  used,  and  the  total  Inspection.  Reports  of  the 

work  sheets  shall  show  the  temperature  quantity  of  preserved  serum  shall  be  re-  work  of  inspection  carried  on  in  licensed 
and  physical  condition  of  each  pig  when  corded  separately  for  each  group.  The  fstabhshments  s^ll  be  prepar^  and 
this  is  required  by  the  regulations.  They  quantity  of  preserved  serum  contained  forwarded  to  the  Divmion  by  the  inspec- 
shaU  also  show  whether  the  virus  col-  in  each  storage  container  and  the  num-  tor  m  charge  msimh  form  and  manner  as 
lected  from  each  pig  was  used  in  hy-  ber  of  the  container  shall  be  shown  on  required  by  the  Director, 

perimmunizing  virus,  simultaneous  virus,  the  work  sheet.  This  work  sheet  shall  §116.11  Licensees  to  furnish  inf orma^ 
or  inoculating  virus,  or  was  destroyed,  be  prepared  in  quadruplicate  and  three  tion.  Each  licensee  shall  furnish  inspec- 
m  the  case  of  pigs  intended  for  the  pro-  carbon  copies  shall  be  furnished  to  the  tors  with'  accurate  information  needed 
duction  of  simultaneous  virus,  the  work  inspector.  by  them  for  making  their  reports  pur- 

sheet  shall  be  prepared  by  the  licensee  in  .(5)  j^ork  sheets,  specimens.  A  sam-  suant  to  §  116.10  and  shall  also  Mibmit 
mpUcate  and  the  second  carbon  copy  pie  form  of  the  work  sheets  used  in  such  reports  as  may  be  required  by  the 
shall  be  furnished  the  inspector  on  the  licensed  establishments  in  connection  Director. 

Mte  of  inoculation,  except  when  the  with  virus  pigs,  the  hyperimmunization  s  lie  12  Charts  Each  licensee  shall 
group  IS  not  designated  as  containing  ©f  immune  hoes  the  bleedine  of  hvner-  *  ^  ^ 

Simultaneous  vims  nies  until  the  third  •  nogs,  ine  Dieeamg  oi  nyper-  furmsh  the  Division,  through  the  inspec- 

®  J  immune  hogs,  and  the  preparation  of  tor  in  eharee  conies  of  charts  of  all  Qta 

antl-hog-cholera  serum  shaU  be  filed  mL“tf 

-pared  in  triplicate  on  the  third  day  atter  with  the  Division.  A  st^ement  shall  rhagic-septicemia  serum,  anti-swine- 
Inoculation  to  show  the  tag  number  and  ®'Ccompany  each  form  showing  in  detail  erysipelas  serum,  anti-encephalomyelitis 
other  information  required  by  the  reg-  manner  in  which  it  will  be  prepared  serum,  encephalomyelitis  vaccine,  and 
Illations  for  each  pig  in  the  group  and  8>hd  used.  rabies  vaccine  and  charts  for  su^h  other 

the  second  carbon  copy  shall  then  Other  records.  (1)  Licensees  shall  products  as  may  be  required  by  the 

be  furnished  to  the  inspector.  In  any  maintain  production  records  in  ink  or  Director  before  any  of  the  batch  is 
case,  when  the  original  and  first  carbon  the  equivalent.  These  records  shall  in-  marketed. 


116 — Records  and  Reports 
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RULES  AND  REGULATIONS 


Part  117 — ^Animals 

See. 

117.1  Opportunity  to  range  in  contact. 

117.2  Contact  pens. 

117.3  Contact  calves. 

117.4  Time  held  in  contact. 

117.5  Contact  calves;  holding  and  removal. 
117.0  Certificates. 

117.7  EZxamination  and  identification. 

117.8  Treatment. 

117.9  Hyi>erimmune  hogs;  time  range  with 

contact  calves. 

117.10  Removal  of  animals. 

117.11  Hogs;  treatment  prior  to  removal. 

117.12  Disinfection  before  removal. 

117.13  Other  requirements. 

Aothobitt:  §§  117.1  to  117.13  Issued  under 
87  Stat.  832-833;  21  U.  S.  C.  151-158. 

§  117.1  Opportunity  to  range  in  con¬ 
tact.  All  cattle,  hogs,  sheep,  and  goats, 
except  animals  admitted  'by  certificate 
as  provided  in  §  117.6,  offered  for  admis¬ 
sion  to  the  premises  of  licensed  estab¬ 
lishments  shall  be  afforded  opportunity 
to  range  in  contact  with  other  animals 
as  prescribed  in  Parts  101  to  122  of  this 
subchapter. 

S  117.2  Contact  pens.  Licensees  shall 
provide  suitable  pens  to  be  known  as 
contact  pens  through  which  all  hogs, 
cattle,  sheep,  and  goats  shall  pass  be¬ 
fore  they  shall  be  admitted  to  other  parts 
of  the  premises  of  a  licensed  establish¬ 
ment,  except  that  animals  admitted  un¬ 
der  certificate  as  provided  in  §  117.6  need 
not  pass  through  such  pens. 

S  117.3  Contact  calves,  (a)  Licensees 
shall  provide  healthy  calves  in  thrifty 
condition,  ranging  from  3  to  12  months 
of  age,  and  weighing  less  than  650  pounds 
for  use  as  contact  animals  in  contact 
pens.  They  shall  be  referred  to  as  con¬ 
tact  calves. 

(b)  Each  contact  calf  shall  have  its 
left  ear  pierced  with  a  hole  not  less 
than  three-fourths  inch  in  diameter  and 
shall  have  a  serially  numbered  metal  tag 
attached  to  its  right  ear. 

5 117.4  Time  h^d  in  contact,  (a) 
Except  as  otherwise  provided  in  S  117.6, 
each  group  of  200  or.  less  sheep  or  goats 
and  each  group  of  20  or  less  cattle  at 
licensed  establishments  shall  be  held  in 
the  contact  pens  for  at  least  2  days  in 
contact  with  not  less  than  2  contact 
calves,  and  each  animal  shall  be  allowed 
free  range  and  contact  with  said  contact 
calves  and  the  other  animals  in  the 
group. 

(b)  Except  as  otherwise  provided  in 
S  117.6,  each  group  of  hogs  which  arrives 
at  a  licensed  establishment  in  the  same 
conveyance  shall  be  held  in  the  contact 
pens  for  at  least  1  day  in  contact  with 
not  less  than  2"  contact  calves,  except 
that  in  the  case  of  pigs  used  in  testing 
the  potency  and  purity  of  anti-hog- 
cholera  serum,  6  hours  will  be  sufficient. 
More  than  1  group  of  such  animals  may 
be  placed  in  the  same  contact  pen  pro¬ 
viding  the  total  number  of  hogs  in  the 
pen  does  not  exceed  200.  Each  animal 
shall  be  allowed  free  range  and  contact 
with  said  contact  calves  and  the  other 
animals  in  the  group.  Hogs  immune  to 
hog  cholera  may  be  removed  from  the 
contact  pens  for  hyperimmunization  at 
any  time  while  being  held  as  aforesaid: 
Provided,  They  are  returned  to  said  pens 
immediately  after  this  operation. 


S  117.5  Contact  calves;  holding  ana 
removal-,  (a)  All  surviving  contact 
calves  shall  be  held  in  the  contact  pens  of 
licensed  establishments  for  at  least  1 
month  from  date  of  admission  to  con¬ 
tact  pens  as  contact  calves. 

(b)  Removal  of  contact  calves  from 
contact  pens  shall  be  so  arranged  that 
one  animal  of  each  group  of  2  will  be 
replaced  at  the  expiration  of  1  month 
and  the  other  at  the  expiration  of  2 
months. 

(c)  Removal  of  contact  calves  from 
contact  pens  shall  be  so  accomplished 
that  the  animals  furnished  for  the  pur¬ 
pose  may  be  used  for  the  maximum  time 
permitted  by  the  preceding  paragraphs 
of  this  section.  A  contact  calf  shall  not 
be  used  as  such  more  than  once,  but  may 
be  used  for  testing  simultaneous  virus 
after  release  as  a  contact  animal.  Con¬ 
tact  calves  shall  be  segregated  from  in¬ 
coming  animals  for  14  days  immediately 
before  removal  from  the  premises. 

(d)  Contact  calves  shall  be  subjected 
to  thorough  veterinary  inspection  as  fre¬ 
quently  as  may  be  practicable  in  order 
to  detect  evidence  of  vesicular  disease  or 
other  diseases.  Whenever  any  animals 
on  the  premises  show  evidence  of  being 
affected  with  vesicular  disease,  rinder¬ 
pest,  or.  any  other  highly  communicable 
disease,  immediate  and  proper  steps  shall 
be  taken  by  the  licensee  and  the  inspec¬ 
tor  in  charge  to  prevent  further  dissemi¬ 
nation  of  disease  and  to  notify  the  Direc¬ 
tor  of  the  situation.  In  these  circum¬ 
stances  the  pen  group  or  section  group  of 
animals  shall  be  regarded  as  a  unit  for 
disposal  and  no  attempt  made  to  sepa¬ 
rate  such  group  in  any  way  unless  and 
until  a  positive  diagnosis  is  made  and  a 
definite  plan  of  disposal  agreed  upon. 
Whenever  presence  of  any  of  these  con¬ 
ditions  is  suspected,  removal  of  animal 
products  shall  be  suspended  and  full  re¬ 
port  made  to  the  Division  by  telephone, 
telegram,  or  air  mail. 

§  117.6  Certificates,  (a)  Animals  ad¬ 
mitted  to  the  premises  of  any  licensed 
establishment  which  produces  anti-hog- 
choiera  serum  and  hog-cholera  virus  and 
which  procures  no  animals  from  public 
stockyards,  abattoir  pens,  or  similar 
places  need  not  be  held  in  contact  with 
contact  calves  as  provided  in  §  117.2  if 
(1)  the  animals  are  for  use  in  the  pro¬ 
duction  of  anti-hog-cholera  serum  or 
hog-cholera  virus,  and  (2)  the  licensee 
furnishes  to  the  inspector  in  charge  at 
the  licensed  establishment  a  certificate 
as  provided  for  in  paragraph  (c>  of  this 
section. 

(b)  Pigs  for  special  tests  authorized 
by  the  Director  admitted  to  the  premises 
of  any  licensed  establishment  need  not 
be  held  in  contact  with  contact  calves 
as  provided  in  §  117.2  if  the  pigs  are 
handled  as  prescribed  by  the  Director 
and  if  the  licensee  furnishes  to  the  in¬ 
spector  in  charge  at  the  licensed  estab¬ 
lishment  a  certificate  as  provided  for  in 
paragraph  (c)  of  this  section. 

(c) Each  certificate  provided  for  in 
paragraphs  (a)  and  (b)  shall  be  signed 
by  an  authorized  representative  of  the 
licensed  establishment,  and  shall  be  in 
the  following  form: 

- -  19_> 

This  Is  to  certify  that _ 

(Specify  number  and 


- which  are  offered  for  m 

kind  of  animals)  - 

mission  to  the  licensed  establishment  of  th* 

- . . Co.  are  from  the  fann 

State  of _ _  County  of _ 

Township  of - ,  and  to'^'w 

of  our  knowledge  and  belief  were  on 
farm  or  premises  at  least  21  days  priori 
this  date,  and  were  not  exposed  to  any  in. 
factious,  contagious,  or  communicable 
sease,  and  no  new  stock  was  brought  onto 
said  farm  or  premises  during  that  time.  TTie 
said  animals  have  not  been  in  or  transpmted 
through  any  public  stockyards,  abattoir  pen*, 
or  similar  places,  nor  have  they  been  ezpoa^ 
to  any  infectious,  contagious,  or  communi- 
cable  disease  since  their  removal  from  siUd 
farm  or  premises. 

(Signed) - - 

Per _  ■* 


§  117.7  Examination  and  identifica¬ 
tion.  (a)  All  animals  presented  for  ad> 
mission  to  the  premises  of  establish- 
ments  licensed  to  prepare  anti-hog- 
cholera  serum  or  hog-cholera  virus  shall 
be  subjected  to  veterinary  inspection  as 
soon  as  practicable  after  they  are  re¬ 
ceived  in  order  to  determine  their  pl^ysi- 
cal  condition.  No  such  animal  shall  be 
removed  from  contact  pens  at  such  es¬ 
tablishments  without  veterinary  inspec¬ 
tion  and  permission  of  the  supervising 
inspector. 

(b)  After  examination  as  provided  in 
paragraph  (a)  of  this  section,  if  the  ani¬ 
mals  are  permitted  to  remain  upon  the 
premises  of  the  licensed  establishment 
and  to  enter  the  holding  pens  of  the  es¬ 
tablishment,  they  shall  be  given  serially 
numbered  metal  tags,  either  prior  to  or 
at  the  time  of  inoculation  or  hypeiim- 
munization. 

(c)  All  tags  used  for  the  identification 
of  animals  shall  be  attached  to  the  ears 
of  the  animals  in  a  manner  satisfactory 
to  the  inspector  in  charge.  The  tags  so 
attached  shall  be  the  means  of  assisting 
in  identifying  the  animals  as  loifg  as  th^ 
remain  on  the  premises. 

(d)  All  tags  which  are  used  to  identic 
animals  shall  be  furnished  and  attached 
by  the  licensee,  and  when  said  tags  are 
not  in  use  they  shall  be  held  imder  Di¬ 
vision  lock:  Provided,  That,  when  re¬ 
quired  by  the  Director,  tags^f urnished  by 
the  Division  shall  be  used. 

(e)  The  left  ear  of  each  animal  used  in 
testing  the  purity  and  potency  bf  biolog¬ 
ical  products  shall,  if  of  sufficient  size,  be 
pierced,  when  the  test  is  begun,  with  a 
hole  of  not  less  than  three-fourths  inch 
in  diameter,  except  that  when  pigs  or 
calves  are  used  in  testing  hog-cholera 
virus  for  purity  as  prescribed  in  Parte 
101  to  122  of  this  subchapter,  their  right 
ears  shall  be  pierced  as  aforesaid.  Ani¬ 
mals  bearing  marks  of  the  above-pre¬ 
scribed  character  shall  not  be  presented 
for  use  in  testihg  the  purity  and  potency 
of  biological  products,  except  that  con¬ 
tact  calves  and  serum-treated  pigs  in 
anti-hog-cholera  serum  tests,  after  re¬ 
lease  as  prescribed  in  the  regulations, 
may  be  used,  once  for  testing  hog-chd- 
era  virus  for  purity,  provided  they  are 
healthy  and  their  right  ears  then  are 
pierced  as  aforesaid.  Furthermore,  ani¬ 
mals  with  either  ear  removed  or  so  mu¬ 
tilated  as  to  prevent  the  detection  of 
these  identifying  marks  shall  not  be 
used  in  any  test,  if  the  missing  or  muti¬ 
lated  ears  are  needed  to  determine  the 


^rfubfllty  of  the  animals  for  test  pur- 
J^BS  described  in  this  subchapter. 

«1178  Treatment.  (a)  Animals 

Jdin  the  production  or  testing  of  bio- 
iSal  products  at  licensed  establish- 
i^ts  shall  not  be  treated  with  biological 
SSucts  other  than  those  which  are  in- 
Kital  to  the  preparation  and  testing 
products  prepared  from  or  tested 
said  animals,  except  with  the  ap¬ 
proval  of  and  in  such  manner  as  may  be 
Lscribed  by  the  Director. 

(b)  Contact  calves  shall  not  be  im¬ 
munised  against  diseases  to  which  they 
®  susceptible,  with  the  exception  of 
hemorrhagic  septicemia.  Such  calves^ 
If  permitted  by  the  inspectors  in  charge, 
be  treated  with  hemorrhagic-septi¬ 
cemia  bacterin  and  anti-hemorrhagic- 
septicemia  serum. 

§  117.9  Hyperimmune  hogs:  time 
range  with  contact  calves,  (a)  If  in  any 
specific  case  hyperimmune  hogs  are  the 
only  production  animals  held  upon  the 
premises  of  a  licensed  estabrishment, 
they  shall  be  caused  to  range  in  contact 
with  calves  in  the  manner  prescribed  in 
§117.2  for  a  period  of  at  least  10  days 
prior  to  their  being  subjected  to  carotid 
or  final  bleeding.  All  animals  with 
which  hyperimmune  hogs  have  been 
heW  in  contact  as  provided  in  this  sec¬ 
tion  shall  be  held  on  the  premises  of  the 
licensed  establishment  and  under  the  ob¬ 
servation  of  inspectors  for  at  least  14 
days  after  the  hyperimmune  hogs  have 
been  killed. 

(b)  If  at  any  time  hyperimmune  hogs 
are  subjected  to  tail  bleeding  only,  those 
surviving  shall  be  held  under  the  super¬ 
vision  of  inspectors  for  at  least  14  days 
after  the  last  tail  bleeding,  but  subse¬ 
quently  shall  be  killed  and  subjected  to 
post  mortem  examination  as  provided  by 
Parts  101  to  122  of  this  subchapter. 

§117.10  Removal  of  animals.  Hogs, 
cattle,  sheep,  or  goats  shall  not  be  re¬ 
moved  from  the  premises  of  establish¬ 
ments  licensed  to  produce  anti-hog- 
cholera  serum  or  hog-cholera  virus  with¬ 
out  the  written  permission  of  the 
inspector  in  charge.  Removal  of  animals 
from  the  premises  of  licensed  establish¬ 
ments  will  be  permitted  by  the  inspector 
in  charge  under  the  following  conditions, 
provided  it  is  accomplished  in  such  a 
manner  as  will  preclude  the  dissemina¬ 
tion  of  disease: 

(a)  Animals  that  are  not  in  a  healthy 
condition  as  determined  by  veterinary 
inspection,  except  when  affected  with  a 
communicable  disease,  may  be  removed 
from  licensed  establishments  for  imme¬ 
diate  slaughter  in  an  abattoir  operated 
under  Federal  inspection  pursuant  to  the 
Meat  Inspection  Act  (21  U.  S.  C.  and 
Sup.  71  et  seq.)  if  they  are  transported 
thereto  by  truck,  wagon,  or  similar 
means,  and  not  by  rail:  Provided,  They 
are  properly  marked  for  identification 
and  the  inspector  in  charge  of  meat  in¬ 
spection  is  given  due  notice  in  advance. 
If  such  an  abattoir  is  not  accessible,  the 
slaughter  of  said  animals  may  be  con¬ 
ducted  in  any  convenient  nonfederally 
Inspected  establishment  provided  the 
licensee  signifies  willingness  in  writing 
to  dispose  of  the  carcasses  in  compliance 
with  the  Meat  Inspection  Act  and  under 
No.  249 - ^24 
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the  provisions  of  the  meat  inspection 
regulations  (Subchapter  A  of  this  chap¬ 
ter)  and  veterinary  inspection  as  di¬ 
rected  by  the  inspector  in  charge. 

(b)  Hogs  that  are  in  a  healthy  condi¬ 
tion  as  determined  by  veterinary  inspec¬ 
tion  may  be  removed  from  licensed  estab¬ 
lishments  provided  they  are  or  have  been 
treated  or  vaccinated  and  disinfected  as 
prescribed  in  Parts  101  to  122  of  this  sub¬ 
chapter.  Such  hogs  need  not  be  treated 
or  vaccinated  or  disinfected  when  re¬ 
moved  for  immediate  slaughter  at  an 
abattoir  operated  under  Federal  inspec¬ 
tion  pursuant  to  the  Meat  Inspection  Act 
(21  U.  S.  C.  and  Sup.  71  et  seq.)  or  when 
removed  to  a  public  stockyard  from 
which  no  hogs  are  permitted  to  be  re¬ 
moved,  without  treatment  or  vaccination 
and  disinfection  under  supervision  of  ..a 
Federal  inspector,  for  purposes  other 
than  immediate  slaughter.  When  hogs 
are  removed  to  abattoirs  or  public  stock- 
yards  without  treatment  or  vaccination 
and  disinfection  as  aforesaid,  the  licensee 
shall  furnish  the  Division  with  a  certifi¬ 
cate  from  the  consignee  of  the  animals  at 
the  abattoir  or  public  stockyards  showing 
their  slaughter  therein  or  receipt  there¬ 
by,  respectively.  If  the  animals  are  not 
disinfected,  they  shall  not  be  transported 
by  rail  or  driven  over  public  highways 
which  are  not  traversed  by  animals  from 
stockyards  or  similar  places. 

(c)  Calves  that  are  in  a  healthy  con¬ 
dition  as  determined  by  veterinary  in¬ 
spection-may  be  removed  from  licensed 
establishments  after  disinfection  as  de¬ 
scribed  in  §  117.12  (a).'  When  removed 
to  an  abattoir  without  passing  through 
stockyards  or  over  public  highways  which 
are  not  traversed  by  animals  from  public 
stockyards  or  similar  places,  the  animals 
need  not  be  so  disinfected,  provided  the 
licensee  furnishes  the  inspector  in  charge 
a  statement  from  the  consignee  of  the 
animals  certifying  that  the  animals  will 
be  slaughtered  in  an  abattoir  named  in 
the  certificate. 

(d)  Pigs  which  survive  inoculation 
and  exposure  to  hog-cholera  virus  for 
the  production  of  hog-cholera  virus,  and 
surviving  control  pigs  in  tests  of  anti¬ 
hog-cholera  serum,  may  be  removed  from 
licensed  establishments  not  earlier  than 
14  days  subsequent  to  the  time  of  inocu¬ 
lation  and  exposure  as  aforesaid,  pro¬ 
vided  they  are  healthy,  as  determined  by 
veterinary  inspection,  are  treated  as  de¬ 
scribed  in  §  117.11  and  are  disinfected  as 
set  forth  in  §  117.12,  except  that  when  re¬ 
moved  for  immediate  slaughter  or  to  pub¬ 
lic  stockyards  or  to  feed  lots  approved 
by  the  Director,  said  animals  need  not  be 
so  treated  or  disinfected.  Other  sur¬ 
viving  pigs  in  tests  of  anti-hog-cholera 
serum  and  hog-cholera  virus  may  be  re¬ 
moved  at  the  conclusion  of  the  test  pe¬ 
riod,  subject  to  the  conditions  prescribed 
in  this  paragraph. 

(e)  Hyperimmune  hogs  or  those  simi¬ 
larly  treated  may  be  removed  from  li¬ 
censed  establishments  not  earlier  than 
14  days  subsequent  to  the  time  of  hyper- 
immunization  or  inoculation:  Provided, 
They  are  healthy,  as  determined  by 
veterinary  inspection,  and  are  disinfected 
as  prescribed  in  §  117.12,  except  that 
when  removed  for  immediate  slaughter 
or  to  public  stockyards  they  may  be  re- 
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moved  on  or  after  the  11th  calendar  day 
and  need  not  be  so  disinfected. 

§  117.11  Hogs;  treatment  prior  to  re¬ 
moval.  All  hogs  which  require  treat¬ 
ment  or  vaccination  as  provided  in 
§  117.10  shall  be  treated  with  either 
serum  alone  or  by  the  simultaneous-in¬ 
oculation  method,  as  follows: 

(a)  When  seriun  alone  is  used,  it  shall 
have  been  prepared  and  released  for 
marketing  at  an  establishment  holding 
a  license  from  the  Secretary  and  the  dose 
employed  shall  conform  to  that  required, 
by  Parts  101  to  122  of  this  subchapter. 

(b)  When  the  simultaneous-inocula¬ 
tion  method  is  used,  the  serum  and  virus 
used  shall  have  b^n  prepared  at  an 
establishment  holding  a  license  from  the 
Secretary  and  the  doses  shall  be  not  less 
thap  those  required  by  Parts  101  to  122 
of  this  subchapter.  After  receiving  this 
treatment  they  shall  be  held  under  the 
supervision  of  an  inspector  for  a  period 
of  at  least  14  days. 

§  117.12  Disinfection  before  removal. 
All  animals  which  require  disinfection  as 
provided  in  9  117.10  shall  be  treated  as 
follows: 

(a)  The  feet,  legs,  and  soiled  portions 
of  the  body  of  calves  to  be  removed  from 
the  licensed  establishments  shall  be . 
cleaned  and  disinfected  with  a  2  percent 
aqueous  solution  of  cresol  compound, 
U.  S.  P.,  or  substitute  therefor  approved 
by  the  Director  and  the  animals  shall 
then  be  held  in  noninfectious  pens  on 
the  premises  of  the  establishment  until 
they  are  dry  before  being  loaded  for 
transportation. 

(b)  Hogs  shafl  be  disinfected  in  a  2- 
percent  aqueous  solution  of  cresol  com¬ 
pound,  U.  S.  P.,  or  substitute  therefor 
approved  by  the  Director,  and  shall  be 
held  in  noninfectious  pens  on  the 
premises  for  at  least  3  hours  before  being 
loaded  for  transportation,  and  after  dis¬ 
infection  they  shall  not  be  exposed  to 
infectious  pens,  chutes,  and  the  like. 
Hogs  transported  in  trucks,  wagons,  or 
by  similar  means  may  be  removed  as 
soon  after  disinfection  as  they  are  9b- 
served  by  the  inspector  to  be  dry. 

§  117.13  Other  requirements.  AH  ani¬ 
mals  used  in  licensed  establishments  in 
the  preparation  or  testing^f  veterinary 
biological  products  shall  taeet  such  re¬ 
quirements  consistent  with  the  regula¬ 
tions  in  this  subchapter  as  may  be  pre¬ 
scribed  by  the  Director  to  prevent  the 
preparation  and  sale  of  any  worthless, 
contaminated,  dangerous,  or  harmful 
biological  products. 


Part  118 — Hog-Cholera  Vraus 

GENERAL  REQTTIREMENTS 

'Sec. 

118.1  Supervision. 

118.2  Temperatures  and  inspection. 

118.3  Virus  for  inoculating  p\ir poses. 

118.4  Bleeding. 

118.5  Post  mbrtem  examinations. 

118.6  Recording  of  s3rmptoms. 

118.7  Autopsies. 

118.8  Early  visible  sickness;  dlsx>08ition. 

118.9  Defltn'lnation  and  cbilling. 

118.10  Disposition  of  virus  when  condition 

unsatisfactory. 

118.11  Removal  of.  ItOg-cholera  virus. 

118.12  Filling  and  labeling  containers. 


RULES  AND  REGULATIONS 


§  1 18.8  Early  visible  sickness •  disnM 
tion.  Pigs  that  become  visUjly^* 
within  3  days  after  they  have  been^ 
amined  for  admission  to  the  premisJrf 
a  licensed  establishment  as  presCTiSi  w- 
§  117.7  of  this  subchapter,  or  witHn  * 
days  when  the  third  day  falls  on 
day  or  holiday,  must  be  rejected^ 
either  shall  be  destroyed  or  handled 
prescribed  by  §  117.10  of  this  subchapt^ 

§  118.9  Defibrination  and  chilUng  *11 
virus  shall  be  defibrinated  promptly  af^ 
collection  at  a  licensed  establidun^ 
and  immediately  thereafter  chiUed^ 
maintained  at  a  temperature  of  not^ 
exceed  45“  F.  ” 


search  Division  hf  the  Department,  si¬ 
multaneous  virus  produced  by  a  licensee 
and  purchased  on  the  open  market,  and 
hog-cholera  virus  from  outbreaks  on 
farms  which  is  admitted  to  a  licensed  es¬ 
tablishment  and  passed  through  pigs  as 
provided  in  §  121.3  of  this  subchapter, 
may  be  prepared  thereafter  in  accord¬ 
ance  with  an  acceptable  outline  as  pro¬ 
vided  in  paragraph  (a)  of  this  section 
and  may  then  be  used  for  the  purposes 
specified  in  paragraph  (a)  of  this  section. 

The  virus  produced  in  the  course  of  pas¬ 
sage  through  pigs  inoculated  with  the 
virus  from  such  sources,  except  that 
needed  for  farther  passage  to  meet  the 
requirements  of  an  outline  under  para¬ 
graph  (a)  of  this  section  may  be  used  as  §  118.10  Disposition  of'  virus  whes 
hyperlmmunizing  virus,  if  the  pigs  so  condition  unsatisfactory,  (a)  Virus  de- 
inoculated  reacted  as  'prescribed  in  rived  from  pigs  which  on  post  mortem 
§  118.4.  examination  do  not  show  lesions  suffl. 

(c)  Frozen  virus  for  inoculating  pur-  cient  for  the  inspector  to  make  a  positbe 
poses  under  paragraph  (a)  of  this  section  diagnosis  of  hog  cholera,  when  condd- 
must  be  held  in  containers  acceptable  cred  with  the  ante  naorteni  behavior  (rf 
to  the  Director.  When  glass  containers  the  animal*  or  from  pigs  which  are  found 
are  used,  they  shall  be  of  borosilicate  ti^e  to  be  affected  with  any  other  infectious 
of  high  resistance  and  low  alkalinity,  contagious,  or  communicable  disease  or 
shall  meet  the  tests  developed  by  the  such  condition  as  to  reqder  theviri 
Division  for  determining  these  qualities,  contaminated,  shall  be  destroyed  as 
shall  be  properly  marked  for  identifica-  vided  in  §  108.16  of  this  subchapter  unda 
tion,  and  shall  be  guaranteed  by  the  man-  the  supervision  of  an  inspector.  Wia 
ufacturer  to  be  acceptable  to  the  passed  by  the  inspectors  may  be  de- 
Division.  stroyed  as  aforesaid  at  the  discretion 

^2^0  2ic0HS60 

§118.4  Bleeding.  Pigs  from  which  (5)  virus  derived  from  pigs  wWch  aw 
blood  is  to  be  collected  for  the  produc-  found  to  be  affected  with  tuberculosii 
tion  of  hog-cholera  virus  at  a  licensed  shall  not  be  marketed  but  shall  be  de¬ 
establishment  shall  be  bled  only  after  stroyed,  as  provided  in-.§  108.16  of  thii 
they  have  had  veterinary  inspection  and  subchapter,  under  the  supervision  of  an 
have  manifested  well-marked  and  in-  inspector,  unless  the  lesions  are  slight  n 
creasingly  grave  ssunptoms  of  hog-chol-  localized  and  are  calcified  or 
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GENERAL  REQUIREMENTS 

§  118.1  Supervision.  No  operations 
incident  to  the  production  of  hog-cholera 
virus  in  a  licensed  establishment  shall 
be  conducted  without  the  knowledge  or 
supervision  of  an  inspector.  The  licen¬ 
see  shall  notify  the  inspector  in  charge 
or  his  assistant  a  reasonable  time  in  ad¬ 
vance  whenever  any  operations,  includ¬ 
ing  overtime  work,  are  to  be  conducted 
in  the  licensed  establishment. 

§  118.2  Temperatures  and  inspection. 

Pigs  which  are  used  in  the  production  of 
hog-cholera  virus  at  a  licensed  establish¬ 
ment  shall  be  healthy,  and  the  tempera¬ 
ture  of  each  animal  shall  be  accurately  era  only,  attended  with  progressively 
taken  and  permanently  recorded  by  the  abnormal  temperatures  common  to  the 
licensee  immediately  before  inoculation  acute  type  of  this  disease,  and  have  been 
when  in  the  opinion  of  the  inspector  in  released  by  the  inspector, 
charge  this  is  necessary  to  determine  the  §  118.5  Post  mortem  examinations. 

l^alth  of  the  aitimals.  Each  animal  pigs  from  which  simultaneous  virus 
shall  TC  subjected  to  thorough  veterinary  fg  derived  at  licensed  establishments  shall 
^pec^n  immediately  prior  to  inocula-  subjected  to  post  mortem  veterinary 
tion.  Temperatures  of  all  pigs  shall  inspection.  Post  mortem  examination 
accurately  taken  and  recorded  by  the  li-  pf  hyperlmmunizing  virus  pigs  shall  be 
censee  each  day  subsequent  to  the  fourth  made  by  trained  and  competent  em- 
day  after  in(^ulation  and  at  such  other  pioyees  of  the  licensee.  However,  in  all 
times  as  toe  inspector  in  charge  may  re-  cases  the  examinations  will  be  conducted 
qiure.  The  temperatures  of  pigs  that  under  veterinary  inspection,  and  the  in- 
are  slow  or  visibly  sick  on  any  working  spec  tor  shall  observe  the  examination  of 
day  shall  be  taken  and  recorded  in  like  many  pigs  as  possible, 
manner. 

.  §118.6  Recording  of  symptoms.  A 

S  118.3  Virus  for  inoculating  pur^  properly  applied  and  recorded  "slow" 
poses,  (a)  Kgs  for  toe  production  of  mark  on  a  day  preceding  a  Sunday  or 
inoculating  virus  at  a  licensed  establish-  holiday  may  be  regarded  as  equivalent 
ment  shall  weigh  not  less  than  40  pounds  to  visible  sickness  provided  the  tempera- 
nor  more  to^  125  pounds  each  and  shall  ture  of  each  slow  pig  is  taken  and  re- 
TC  in^i^ted  only  with  highly  virulent  corded  and  provided  the  temperature  is 
hog-cholera  virus,  ^cept  as  provided  markedly  abnormal.  In  other  circum- 
in  paragraph  (b)  of  this  section,  no  hog-  stances  the  slow  mark  should  not  be  re¬ 
cholera  virus  shall  be  used  for  inoculat-  garded  as  equivalent  to  visible  sickness 
ing  pigs  for  toe  production  of  inoculating  but  should  be  regarded  as  a  mark  ap- 
virus,  hsqierimmunizing  virus,  or  simul-  pUcable  to  that  transitional  stage  be- 
taneous  virus,  or  for  inoculating  pigs  in  tween  normal  behavior  and  distinct 
serum  or  vaccine  tests,  unless  it  has  been  vi^ibip  sickness 
produced,  processed,  tested  and  held  in 

toe  frozen  state  by  a  licensee  in  accord-  §  118.7  Autopsies.  Autopsies  shall  b( 
ance  with  an  outline  acceptable  to  toe  conducted  at  licensed  establishments  01 
Director.  Virus  for  such  use  shall  be  held  a  suflBcient  number  of  virus  pigs  thai 
under  Division  lock  or  seal  and  shall  be  succumb  to  obtain  all  possible  informa- 
released  by  toe  inspector  as  needed  for  tion  as  to  the  cause  of  death.  Licensed- 
such  use.  establishment  employees  shall  perforn 

(b)  Hog-cholera  virus  obtained  from  the  labor  incident  to  these  examination 
toe  Animal  Disease  and  Parasite  Re-  imder  the  supervision  of  an  inspector. 


Ization,  (1)  “phenol  test  sample”  of  not  5  118.38  Purity  test  of  simultaneous 
less  than  30  cc.  in  one  container,  (2)  one  virus.  Each  of  the  selected  for 

reserve  sample  of  30  cc.  to  be  forwarded  testing  the  purity  of  simultaneous 
to  the  Division  in  event  the  pigeon  or  virus  at  licensed  establishments  shall  be 
mouse  test  is  unsatisfactory  and  to  be  iivjected  with  15  cc.  of  the  purity-test 
returned  to  the  licensee  if  tests  of  the  sample  into  either  the-  auricular  or  the 
sample  are  satisfactory,  (3)  “test  sample  jugular  vein  within  1  day  after  the  first 
B”  of  not  less  than  5  cc.  in  a  single  con-  virus  in  the  batch  is  collected. 

tainer;  (c)  At  time  of  bottling,  a  “stock  .nooo  _ *  •—  »  .  i 

sample”  of  at  least  30  cc.  in  one  con-  animals.  AM- 

tainer.  All  “A”  and  “B”  test  samples  fials  inoculated  for  the  purpose  of  de- 
shall  be  held  at  approximately  75*  P.  t®rmmmg  the  purity  of  sunultaneous 
under  Division  lock  until  u&d.  All  other  ^ 

samples  shall  be  held  under  Division  lock  under  the 

at  35*  to  45*  P  observation  of  a  Division  employee  at 

least  7  days.  Should  foot-and-mouth 
§  118.34  Phenolization.  Simuhanefous  disease  appear  in  tiie  United  States  the 
virus  blood  which  has  been  thoroughly  said  animals  shall  be  held  under  the  ob- 
mixed  after  withdrawal  of  the  purity  test  servation  of  inspectors  for  at  least  10 
sample  and  test  sample  A  shall  have  days. 

added  to  it  a  sufficient  quantity  of  a  .  * .•  -r*  « 

5-percent  solution  of  phenol  so  that  the  | 

virus  will  contain  one-half  of  1-percent  chole^r^ruT^is^jr^criSd^^^ 
phenol  by  volume.  This  phenolization  ®bolera  virus  as  prescnbea  in  5  118.38 

must  be  accomplished  with  accuracy  symptoms  ot  jw  talectlous. 

and  in  a  manner  which  wiU  prevent  fpntagious,  or  communicable  dise^,  or 

undesirable  changes  in  the  product.  cholera, 

_  the  test  will  be  declared  “satisfactory  for 

§  118.35  Holding  of  simultaneous  purity,”  and  the  product*  released  for 
virus.  Simultaneous  virus  which  has  marketing:  Protndcd,  It  is  otherwise  sat- 
been  mixed  and  phenolized  at  licensed  isfactory  imder  the  provision  of  the  reg- 
establishments  as  provided  in  Parts  101  ulations.  Should  any  of  the  animals  in 
to  122  of  this  subchapter,  together  with  the  test  succumb  or  should  more  than  one 
the  virus-stock  sample,  shall  be  held  develop  hog  cholera,  another  test  may  be 
under  Division  lock  as  provided  under,  made  as  in  the  first  instance,  except  that 
§  102.77  (c)  of  this  subchapter  until  the  not  less  than  15  cc.  of  the  phenolized 
tests  required  by  Parts  101  to  122^  of  this  virus  shall  be  used  for  the  inoculation  of 
subchapter  have  been  completed  and  each  anima.!. 
have  shown  the  virus  to  be  free  from  ■.ir.r.vuTv 

contamination:  Provided,  however.  That  ^ 

simultaneous  virus  which  wiil  not  reach  of  each  batch  or  sctM  ^ 

44-,.  ......  simultaneous  virus  shall  be  tested  at 

its  destmation  before  the  tests  are  con-  establishments  In  the  following 

eluded  or  which  is  exported  to  a  foreign  HafAvminA  4fs  * _ _ 

4-^  4X...  manncr  to  determine  its  freedom  from 
country  may  be  released  prior  to  the  g^j^e  erysipelas  (Erysipelothrix  rhusio- 
conclusion  of  said  tests.  If  the  test  re-  xuuour- 

pecting  ^ultaneous  virus  so  released  ^  ^  after  toe  first  virus 

^  **  Collected,  at  least  1  cc.  <rf 

facturer  pall  immediately  repll  all  of  ^  sample  A  shall  be  injected  intra- 

^  ®  muscularly  into  each  of  three  or  more 

placed  imder  Division  lock.  young  pigeons  or  0.2  cc.  of  such  sample 

§  118.36  Disposition  of  samples  of  shall  be  injected  subcutaneously  intc 
simultaneous  virus.  At  least  one  con-  each  of  three  or  more  suitable  mice  sus- 
tainer  of  the  stock  sample  of  simultane-  ceptible  to  swine  erysipelas.  These  test 
ous  virus  shall  be  held  at  the  licensed  animals  and  birds  shall  be  held  undei 
establishment  unopened  in  the  manner  the  observation  of  an  inspector  for  10  oi 
provided  in  §  102.77  (c)  of  this  subchap-  more  days  after  being  injected  with  the 
ter  for  at  least  3  months  after  the  latest  virus  imder  test. 

expiration  date  shown  upon  the  labels  (b)  Three  or  mmre  da3r8  after  phe- 
af^ed  to  the  immediate  or  true  contain-  nolization  of  the  batch  of  virus,  at  least 
ers  of  the  product  corresponding  to  the  1  cc.  of  test  sample  B  shall  be  injected 
sample.  intra-muscularly  Into  each  of  three  oi 

5  118  37  Test  animals  Two  healthv  pigeons  or  0.2  cc.  of  sucl 

calves  with  mouths  free  from  abr^ioM  sample  shall  be  Injected  subcutaneous!] 
o  c  ^  ?  1V7  olf  into  of  three  or  more  suitable  mi« 

as  descripd  m  §  117.3  of  this  subclmptp,  susceptible  to  swine  erysipelas.  Thea 
or  three  healthy  pip  mmiunizp  hype  InimnAii  and  birS  ^all  be  hek 

simultaneous  treatment  apimt  hog  ^gr  the  observation  of  an  Inspecto 

losst  14  dap,  pall  bpm-  j  .j  more  days  after  being  injecte< 
nished  for  intravenous  injection  with  the  ^  ^ 

purity  test  sample.  These  animals  shaU  j  If  all  test  animals  or  birds  in 

ately  before  the  test  is  bepm.  p  anl-  ^gyg  qj.  more,  and  all  test  animals  o 

injected  with  test  sample  B  sur 
virus  pall  be  mjected  only  imdp  the  qj.  more,  after  injectioz 

supen^pon  of  an  psp^tor  and  pp  be  ^  represented  by  th 

give^vetoiiia^  tope?Uon  l^re-  requ^ents  of  P»1 

quently  as  practicable  during  the  test  ^  of  pis  suppptec. 

period  to  determine  whether  any  symp-  Should  any  of  the  inoculated  anl 

toms  or  lesions  of  a  vesicular  or  other  mals  or  birds  die  during  the  test,  th 
disease  develop.  product  shall  not  be  released  for  mat 


gus  virus.  (ai  ror  use  m  ine  proauciion 
of  simultaneous  virus,  licensees  shall  in¬ 
oculate  young,  healthy  pigs  of  good  qual¬ 
ity  with  at  least  2  cc.  each  of  highly 
^ent  virus.  Such  pigs  when  inocu- 
kkted  shall  weigh  not  less  than  40  pounds 
nor  more  than  125  poimds. 

(b)  Kgs  which  are  eligible  only  for 
tbc  production  of  hyperimmunizing  virus 
siiall  be  inoculated  and  held  in  separate 
pens  from  those  to  be  used  for  simultane¬ 
ous  virus.  Such  separation  shall  be  made 
wi  or  before  the  third  day  after  inocula¬ 
tion  aad  such  pigs  held  thereafter  in 
separate  pens  until  released  by  the  in- 
giector. 

1 118.31  Sickness  and  records  thereof. 
Simultaneous  virus  shall  not  be  col¬ 
lected  at  licensed  establishments  from 
pigs  which  become  visibly  sick  on  or  be¬ 
fore  the  third  day,  or  subsequent  to  the 
seventh  day  after  the  time  of  inocula¬ 
tion.  The  physical  condition  of  all  pigs 
from  which  simultaneous  virus  is  to  be 
collected  shall  be  recorded  daily  on  and 
after  the  third  day  subsequent  to  in- 
oculatioa  The  observations  required 
by  the  regulations  in  this  part  to  be  made 
on  the  third  day  may  be  made  on  the 
fourth  day  if  the  third  day  falls  on  Sun¬ 
day  or  a  holiday. 

1 118.32  Requirements  for  simultane-  ‘ 
oiu  virus,  etc.  (a)  Simultaneous  virus 
and  other  hog-cholera  virus  intended  for 
the  inoculation  of  pigs  for  any  purpose 
shall  be  collected  at  licensed  establish¬ 
ments  only  from  pigs  which  are  observed 
by  an  inspector  to  be  visibly  sick  with 
hog  cholera  within  7  days  after  the  time 
of  inoculation  and  which  manifest  well- 
marked  and  increasingly  grave  symp- 
twns  of  hog  cholera  attended  with  pro¬ 
gressively  abnormal  temperatures  com¬ 
mon  to  the  acute  type  of  this  disease. 

(b)  Simultaneous  virus  shall  be  pre¬ 
pared  in  licensed  establishments  in 
batches  of  not  to  exceed  50,000  cc.  The 
defibrinated  blood  in  each  batch  shall 
not  exceed  45,000  cc.  and  shall  be  mixed 
thoroughly  in  a  single  container  before 
phenolization.  All  simultaneous  virus 
shall  be  constantly  agitated  during  the 
bottling  operation. 

i  118.33  Samples  of  simultaneous 
virus.  The  following  representative 
samples  of  simultaneous  virus  shall  be 
taken  at  licensed  establlsliments  and 
properly  identified  by  an  inspector:' (a) 
At  time  of  mixing  but  before  phenoliza¬ 
tion,  (1)  “purity  test  sample”  of  not  less 
than  30  cc.  in  a  single  container,  (2)  “test 
samrte  A”  of  not  less  than  5  cc.  in  a  single 
container;  (b)  After  mixing  and  phenol- 
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ketiner  and  the  reserve  30-cc.  sample 
shall  be  forwarded  to  the  Division. 

(e)  All  animals  or  birds,  after  being 
once  used  in  the  tests  provided  in  this 
section,  shall  be  killed  and  their  car¬ 
casses  destroyed  by  incineration  or 
tanking  as  provided  in  S  108.16  of  this 
subchapter.  Also  all  virus  blood  and  si¬ 
multaneous  virus  which  are  contami¬ 
nated  with  erysipelothrix  rhusiopathiae 
shall  be  destroyed  in  like  manner. 

§  118.42  Marking  “U.  S.  Released.** 
Each  immediate  or  true  container  of 
simultaneous  hog-cholera  virus  pro¬ 
duced  at  licensed  establishments  which 
has  been  tested  and  found  not  to  be 
worthless,  contaminated,  dangerous,  or 
harmful,  may  have  a  cap  aflaxed  which, 
if  approved  by  the  Director,  may  bear  the 
words  “U.  S.  Released.”  These  caps  shall 
be  affixed  to  the  aforesaid  containers 
only  under  the  supervision  of  an  inspec¬ 
tor  and  shall  be  held  under  Division  lock 
except  when  needed  for  this  purpose.  No 
simultaneous  virus  shall  be  released  for 
marketing  unless  and  until  all  informa¬ 
tion  required  by  the  regulations  has  been 
affixed  to  the  containers  thereof  under 
supervision  of  an  inspector.  All  simul¬ 
taneous  virus  on  which  the  expiration 
date  has  expired  shall  be  destroyed  as 
prescribed  in  §  108.16  of  this  subchapter. 

§  118.43  Expiration  date.  The  ex¬ 
piration  date  placed  on  the  label  of  each 
immediate  or  true  container  of  simul¬ 
taneous  virus  produced  at  licensed  estab¬ 
lishments  shall  be  one  of  the  following: 

(a)  A  date  within  90  days  after  the 
first  blood  in  the  batch  was  collected: 
Provided,  That  the  simultaneous  virus  is 
stored  and  marketed  in  containers  ac¬ 
ceptable  to  the  Division; 

(b)  A  date  within  120  days  after  the 
first  blood  in  the  batch  was  collected 
when  the  product  is  marketed  in  con¬ 
tainers  described  in  §  118.3  and  is  to  be 
exported  to  a  foreign  coimtry  and  the 
containers  thereof  are  labeled  dis¬ 
tinctively. 

§  118.44  Minimum  dosage  and  use. 
Labels  affixed  to  or  used  in  connection 
with  each  immediate  or  true  container 
of  simultaneous  virus  produced  at  li¬ 
censed  establishments  shall  bear  a  dos¬ 
age  table  in  which  the  doses  recom¬ 
mended  are  not  less  than  those  appearing 
in  the  following  table: 

Minimum 

Weight:  dose  (cc.) 

Pigs  weighing  45  pounds  or  less _  1 

Pigs  weighing  more  than  45  pounds —  2 

Each  label  shall  bear  instructions  to 
use  the  virus  only  with  anti-hog-cholera 
serum. 
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GENERAL  REQUIREMENTS 

§  119.1  Supervision  of  production  of 
anti-hog-cholera  serum.  No  operation 
incident  to  the  production  of  anti-hog- 
cholera  serum  at  a  licensed  establish¬ 
ment  shall  be  conducted  without  the 
knowledge  or  supervision  of  an  inspec¬ 
tor.  The  licensee  shall  notify  the  in¬ 
spector  in  charge  or  the  supervising  in¬ 
spector  a  reasonable  time  in  advance 
whenever  any  such  operations,  including 
overtime  work,  are  to  be  conducted  in 
the  licensed  establishment. 

§  119.2  Production  principles;  appli¬ 
cability  of  regulations,  (a)  Pigs  that  de¬ 
velop  hog  cholera  of  a  well-marked  and 
progressive  t3^e  attended  with  progres¬ 
sively  abnormal  temperatures  produce 
hog-cholera  virus  of  high  virulence,  and 
when  hogs  properly  Immunized  against 
hog  cholera  for  a  sufficient  length  of 
time  are  injected  intravenously  with 
massive  quantities  of  such  virus,  their 
blood  serum  possesses  superior  protective 
properties  against  hog  cholera.  There¬ 
fore,  these  facts  should  form  the  basis 
cf  all  methods  of  producing  anti-hog- 
cholera  serum  and  hog-cholera  virus  as 
well  as  of  all  the  regulations  governing 
their  production. 

(b)  The  regulations  in  this  part  shall 
apply  to  all  anti-hog-cholera  serum,  in¬ 
cluding  hog-cholera  antibody-concen¬ 
trate,  except  as  other  provisions  for  such 
concentrate  are  made,  with  permission 
of  the  Director,  in  licensees’  outlines  sub¬ 
mitted  under  9 114.2  of  this  subchapter. 


9  119.4  Health  and  weight  whenht. 
perimmunized.  Hogs  which  are  used  ^ 
produce  anti-hog-cholera  serum  m 
licensed  establishments  shall  be  health 
at  the  time  of  hsnperimmunizatiom^ 
this  fact  shall  be  determined 
thorough  veterinary  inspection, 
weight  of  each  animal  in  a  given  groS 
shall  be  determined  and  recorded  ac<Z 
rately  by  the  licensee  before  hyperiml 
munization  of  the  group. 

§  119.5  Dosage  of  virus.  All  hog* 
which  are  used  to  produce  anti-hog. 
cholera  serum  at  licensed  establishment 
shall  receive,  for  hyperimmunization,  i 
single  intravenous  injection  of  at  least 
5  cc.  of  hog-cholera  virus  for  each  pound 
of  the  animal’s  weight  when  injected. 


li( 

h( 

P« 

ti( 

B! 

ii 

B 

b 

0 

b 

f 

s 

t 

c 

1 

1 


§  119.6  Temperatures  before  hleei., 
ing.  The  temperatures  of  ths  hogs  in 
each  group  or  lot  used  to  produce  anti, 
hog-cholera  serum  at  licensed  establim, 
ments  shall  be  determined  under  nor¬ 
mal  handling  conditions  and  recorded 
accurately  by  the  licensee  either  on  the 
afternoon  before,  or  on  the  day  of,  bleed¬ 
ing  and  at  such  other  times  as  the  in¬ 
spector  may  require.  There  shall  be 
provided  clean,  light  quarters  equipped 
with  a  satisfactory  chute  and  all  other 
facilities  for  expediting  temperature  tak¬ 
ing  and  veterinary  inspection. 


§  119.7  Inspection  before  bleeding. 
All  hogs  which  are  used  to  produce  anti¬ 
hog-cholera  serum  at  licensed  establish¬ 
ments  shall  be  subjected  to  a  thorou^ 
veterinary  inspection  before  each  bleed¬ 
ing.  Groups  containing  any  hogs  that 
are  lame  or  otherwise  suspected  of  being 
affected  with  a  vesicular  disease  shall  be 
given  special  examination  for  vesicle* 
and  the  like  after  thorough  cleansing  of 
their  feet,  including  examination  of  the 
coronary  bands,  snouts,  and  lips.  Only 
those  hogs  which  are  found 'to  have  a 
temperature  of  less  than  104®  P.  and  are 
free  from  any  infectious,  contagious,  or 
communicable  diseases  or  other  abnor¬ 
mal  conditions  shall  be  bled  for  serum. 
No  hyperimmune  hog  in  a  lot  or  group 
of  like  origin  having  a  significant  num¬ 
ber  of  high  temperatures  or  showing 
other  abnormalities  indicative  of  an  in¬ 
fectious  or  communicable  disease  shall 
be  subjected  to  bleeding  until  such  con¬ 
ditions  of  the  lot  or  group  as  a  whole  no 
longer  exist. 


.§119.8  Bleeding  and  examination. 
(a)  Anti-hog-cholera  serum  shall  be  de¬ 
rived  at  licensed  establishments  only 
from  hyperimmune  hogs  which  hate 
been  subjected  to  not  more  than  four 
successive  bleedings,  except  that  addi¬ 
tional  bleedngs  may  be  authorized  by  tii* 
Director  in  emergencies.  The  first 
bleeding  shall  take  place  not  earlier  than 
the  eleventh  day  after  hyperimmunka* 
tion;  subsequent  bleedings  shall  not  take 
place  more  frequently  than  once  in  7 
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.  -ni  the  last  bleeding  shall  be  made 
a  date  not  later  than  40  days  after 
®^rimmunization;  Provided,  That,  in 
“JSsencies.  final  bleeding  may  be  de- 
when  specifically  authorized  by 

^®j?^topsies  shall  be  performed  at 
itrensed  estabUshments  on  hyperimmune 
hSsthat  succumb  in  order  to  obtain,  if 
^ble,  information  as  to  the  cause  of 
’Employees  of  the  licensed  estab- 
li^ent,  under  the  supervision  of  an 
Sctor,  shall  perform  the  labor  inci- 
de^  these  examinations. 

(c)  Anti-hog-cholera  serum  derived  at 
licensed  establishments  from  final 
^dings  shall  be  kept  separate  from 
other  serum  until  it  has  been  determined 
by  post  mortem  examination  that  the  hog 
from  which  the  serum  is  derived  was  not 
so  affected  with  any  infectious,  conta¬ 
gious,  or  communicable  disease  or  in  such 
rondi’tion  as  to  render  the  serum  worth¬ 
less,  contaminated,  dangerous,  or  harm¬ 
ful 


§119.9  Constitutional  symptoms. 
Anti-hog-cholera  serum  derived  at  li¬ 
censed  establishments  from  hogs  which, 
after  hyperimmunization,  manifest 
symptoms  indicative  of  an  affection  of  a 
constitutional  character  other  than  those 
usually  observed  immediately  following 
hyperhnmunization  shall  not  be  mixed 
with  other  serum,  unless  after  due  con¬ 
sideration  of  the  prevailing  conditions, 
this  action  is  permitted  by  a  veterinary 
Inspector.  Such  serum,  if  collected  only 
from  hogs  as  prescribed  in  §  119.8,  may 
be  prepared  separately  and  tested  as  pre¬ 
scribed  in  Parts  101  to  122  of  this  sub¬ 
chapter  and  if,  as  a  result  of  these  tests, 
the  product  is  found  satisfactory,  it  may 
be  marketed.  Otherwise,  the  serum  shall 
be  destroyed  as  provided  in  §  108.16  of 
this  subchapter  under  the  supervision  of 
an  inspector. 


§119.10  Post  mortem  examination. 

(a)  AU  hogs  from  which  anti-hog-chol¬ 
era  serum  is  derived  at  licensed  estab¬ 
lishments  shall  be  subjected,  after  final 
bleeding,  to  a  thorough  post  mortem  ex¬ 
amination  by  an  inspector.  If,  as  a  re¬ 
sult  of  such  inspection,  it  is  found  that 
any  hog  is  so  affected  with  any  infectious, 
contagious,  or  communicable  disease  or 
is  in  such  condition  as  to  render  the 
serum  worthless,  contaminated,  danger¬ 
ous,  or  harmful,  the  serum  collected 
frwn  such  hog  shall  be  destroyed  by  the 
licensee,  as  provided  in  §  108.16  of  this 
chapter  under  the  supervision  of  an 
Inspector.  • 

(b)  If  serum-producing  hogs  at  a 
licensed  establishment  become-exhausted 
as  a  result  of  tail  bleeding,  dressing  of 
the  animals  may  be  permitted  provided 
they  are  given  veterinary  inspection  im¬ 
mediately  before  throat  bleeding  and 
provided  the  animals  bleed  properly. 
The  carcasses  of  such  hogs  may  be 
dressed  for  food  if  disposition  thereof  is 
made  in  accordance  with  the  meat  in¬ 
spection  regulations.  (Subchapter  A  of 
this  chapter).  The  blood  of  such  ani¬ 
mals  may  be  used  for  serum  if  the  tail 
and  throat  bleeding  operations  are  such 
that  no  more  time  elapses  between  tail 
bleeding  and  throat  bleeding  than  is  nec- 
_  es»ry  for  removing  the  animals  from  the 
tail-bleeding  station  and  restraining 


them  at  a  regular  throat-bleeding 
station. 

ANTI-HOG-CHOLERA  SERUM  PREPARATION 
PROCEDURE 

§  119.20  Heating;  time  and  conditions. 
All  anti-hog-cholera  serum  produced  at 
licensed  establishments  shall  be  heated 
under  the  supervision  of  an  inspector* in 
such  a  manner  as  to  subject  the  product 
and  the  entire  container  thereof  to  a 
temperature  of  58.5°  C.  for  30  minutes 
with  a  tolerance  of  0.5°  above  and  below 
that  \emperature,  by  methods  prescribed 
by  the  Director.  ^ 

§  119.21  Heating  containers.  Metal 
containers  of  a  capacity  not  to  exceed  50 
liters  shall  be  used  in  heating  anti-hog- 
cholera  serum  at  licensed  establishments. 
Such  containers  shall  be  equipped  with 
satisfactoi’y  agitators,  and  facilities  for 
cooling  and  preserving  the  product  shall 
also  be  provided.  All  serum  shall  be  han¬ 
dled  prior  to  heating  so  that  practically 
all  “foam”  is  eliminated  before  beginning 
the  heating  process  and  shall  be  properly 
agitated  while  being  heated,  cooled,  and 
preserved.  Each  container  of  serum  at 
time  of  heating  shall  be  so  submerged 
that  the  water  line  in  the  bath  will  be  at 
least  2  inches  above  the  upper  surface  of 
the  lid.  No  container  or  other  equipment 
intended  for  heating,  cooling,  preserving, 
and  storing  serum  shall  be  used  unless  it 
is  acceptable  to  the  inspector  in  charge. 

§  119.22  Heating  and  cooling;  instruc¬ 
tions.  The  temperature  of  the  bath  in 
which  serum  is  heated  at  licensed  estab¬ 
lishments  shall  not  be  permitted  to  ex¬ 
ceed  62°  C.  The  temperature  of  the 
serum  shall  be  reduced  as  rapidly  as  pos¬ 
sible  to  15°  C.  or  lower  after  heating. 
The  temperatures  of  the  serum  and  the 
water  in  the  bath  shall  be  accurately 
determined  and  recorded  by  the  use  of 
automatic  recording  thermometers.  A 
separate  recording  thermometer  shall  be 
used  for  each  container  of  serum  during 
the  heating  and  cooling  operations. 
Such  parts  of  heating  and  cooling  equip¬ 
ment  as  it  may  be  necessary  to  seal  to 
insure  that  actual  temperatures  of  the 
product  and  the  water  bath  are  properly 
recorded  shall  be  sealed  effectively  by 
an  inspector.  Bulbs  and  other  parts  of 
thermometers  which  are  placed  within 
the  serum  container  shall  be  submerged 
in  a  5-percent  phenol  solution,  or  sub¬ 
stitute  permitted  by  the  Director,  at  all 
times  when  not  in  use  for  taking  tem¬ 
peratures. 

§  119.23  Instructions  lor  preparation 
of  anti-hog -cholera  serum — (a)  Defini¬ 
tions.  When  use'd  in  this  section,  the 
following  terms  shall  be  constru^  to 
have  the  meanings  hereby  assigned. 

(1)  Group  number.  The  number  used 
to  identify  a  group  of  hyperimmune  hogs 
not  in  excess  of  175,  the  blood  of  which 
is  clarified  and  identified  as  one  lot  or 
as  a  fraction  of  a  lot. 

(2)  Class  of  bleeding.  The  bleedings 
of  hyperimmune  hogs.  First,  second, 
third,  and  throat  or  carotid  bleedings 
shall  be  identified  by  the  letters  A,  B,  C, 
and  D,  respectively. 

(3)  Working  unit.  The  net  quantity 
of  hyperimmune  blood  in  each  container 
used  as  a  basis  of  clarification. 


( 

(4)  Preserved  serum.  True  serum  and 
permitted  clarifying  solutions  recovered 
in  the  centrifugation  of  hyperimmune 
blood,  preserved  in  compliance  with, the 
regulations. 

(5)  Completed  serum.  A  combination 
of  the  different  classes  of  preserved 
serum  mixed  in  batches  in  such  propor¬ 
tions  as  will  equalize  the  potency  of  said 
classes. 

(6)  Finished  serum.  Completed  se¬ 
rum  which  is  bottled,  tested,  and  fully 
labeled  for  marketing. 

(7)  Number.  The  number  of  h3rper- 
immunes  in  any  group,  subjected  to 
bleeding,  to  supply  blood  of  a  given 
class. 

*(8)  Weight.  The  total  weight,  at  the 
time  of  hsrperimmunization,  of  all  the 
hogs  in  the  group  that  are  bled  in  each 
class.  , 

(9)  Lot  number.  The  identification 
number  of  the  preserved  serum  produced 
from  blood  collected  from  one  or  more 
groups  consisting  of  a  total  of  not  more 
than  175  hyperimmune  hogs. 

(10)  Batgh.  Preserved  serum  mixed 
in  a  single  container  as  required  by  the 
regulations. 

(11)  Division  rate.  The  proportion 
which  the  totsil  quantity  of  preserved 
serum  of  each  class  of  bleedings  bears  to 
the  total  quantity  in  a  lot. 

(12)  Remainder.  The  unused  pre¬ 
served  serum  of  all  classes  remaining 
after  one  or  more  batches  have  been  pre¬ 
pared  from  a  lot. 

(b)  General  provisions.  (1)  The  com¬ 
position  of  each  lot  of  anti-hog-cholera 
serum  shall  be  recorded  by  the  licensee 
on  a  form  acceptable  to  the  Director. 

(2)  The  average  yield  of  blood  per 
poimd  for  each  class  of  bleedings  shall  be 
entered  in  the  hyperimmune  record  in 
connection  with  the -weight  for  the  class. 

(3)  The  quantity  of  blood  treated  with 
clarifying  solutions  in  a  single  container 
shall  not  exceed  25,000  cc.  All  clarifying 
solutions  shall  be  added  to  the  working 
imit. 

(4)  All  of  the  preserved  anti-hog- 
cholera  serum  produced  from  the  blood 
collected  from  a  given  group  of  hogs  shall 
be  placed  in  the  same  lot. 

(5)  The  completed  anti-hog-cholera 
serum  shall  consist  of  not  less  than  88 
percent  of  true  serum  and  not  more  than 
12  percent  of  such  solutions  as  are  re¬ 
quired  for  clarification  of  the  blood  and 
preservation  of  the  serum,  and  shall 
represent  not  more  than  83  percent  of 
the  defibrinated  hyperimmune  blood  or 
not  more  than  80.51  percent  of  the  whole 
hyperimmune  blood  used  in  ite 
preparation. 

(c)  Rules  and  factors  for  computing 
yields  of  anti-hog-cholera  serum.  The 
following  rules  and  factors  shall  be  used 
by  licensed  establishments  in  computing 
yields  of  anti-hog-cholera  serum.  When 
defibrinated  hsrperimmune  blood  is  used, 
the  total  quantities  in  the  lot  shall  con¬ 
stitute  the  basis  for  making  the  following 
computations. 

(1)  To  find  the  quantity  of  true  senun 
in  the  lot,  subtract  the  sum  of  thq  quan¬ 
tities  of  clarifying  solutions  and  preserv¬ 
ing  solution  from  the  total  quantity  of 
preserved  serum. 

(2)  To  find  the  percentage  of  true 
serum  recovered  from  the  defibrinated 
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blood,  divide  the  total  quantity  of  true 
serum  by 'the  total  quantity  of  dehb- 
rinated  blood  used. 

(3)  To  find  the  maximum  production 
permissible  when  the  true  sermn  recov¬ 
ered  represents  73.04  percent  or  less  of 
the  defibrinated  blood  used,  divide  the 
total  quantity  of  true  senim  by  0.88. 

(4)  To  find  the  maximum  production 
permissible  when  the  true  serum  re¬ 
covered  represents  more  than  73.04  per¬ 
cent  of  the  defibrinated  blood,  multiply 
the  total  quantity  of  defibrinated  blood 
used  by  0.83.  In  determining  the  con- 
jcentration  of  phenol  solution  to  be 
Elected  in  preserving  “Serum  recovered 
(gross)”  prepared  from  defibrinated 
blood,  the  following  table  shall  be  used: 


Seram  re¬ 
covered 
(gross)  corn¬ 
iced  with 
defibrinated 
blood 

True  serum 
recovered 
compared 
with  defi- 
brinated 
blood 

Preserving 
solutions 
(phenol)  re¬ 
quired 

Percent 

77.4666 

78.85 

89.0459 

Percent 

73. 4666 

74.85 

78.0459 

Percent 

7.5 

10 

50 

The  figures  in  such  table  show  the  max¬ 
imum  yields  that  may  be  preserved  with 
the  different  solutions  without  exceeding 
83  percent  of  the  defibrinated  blood  used, 
provided  the  clarifying  solutions  are  ex¬ 
actly  4  percent  of  this  blood.  The  fig¬ 
ures  for  “Serum  recovered  (gross)”  will 
vary  as  the  clarifying  solutions  are  per¬ 
mitted  to  vary  from  4  percent. 

(5)  To  find  the  division  rates  for  the 
different  classes  of  bleedings,  divide  the 
preserved  serum  in  each  class  by  the 
total  quantity  of  preserved  serum  in  the 
lot.  Each  rate  shall  be  expressed  as  a 
decimal  fraction  and  contain  either  three 
or  six  figmres.  A  division  rate  of  three 
figures  may  only  be  used,  provided  the 
last  three  of  six  figures  are  regarded  as  1 
and  added  to  the  third  figure  when  they 
represent  501,  or  more  and  disregarded 
when  they  represent  500,  or  less.  For 
example,  0.195501  shall  be  recorded  and 
used  as  0.196  and  0.184500  shall  be  re¬ 
corded  and  used  as  0.184. 

(6)  To  find  the  percentage  of  true 
serum  in  the  completed  serum  of  a  lot, 
divide  the  total  net  quantity  of  true 
serum  used  by  the  total  quantity  of  pre¬ 
served  serum  mixed. 

(7)  To  find  the  percentage..of  com¬ 
pleted  serum  as  compared  with  the  total 
quantity  of  defibrinated  blood,  divide  the 
total  quantity  of  completed  serum  by  the 
total  quantity  oT^lefibrinated  blood  used. 

(8)  To  find  the  total  weight  of  hy¬ 
perimmune  hogs  used  or  bled,  find  the 
combined  weights  taken  at  the  time  of 
hsrperimmimization  for  the  hogs  actually 
bled  for  each  class  of  bleedings. 

(9)  To  find  the  yield  of  defibrinated 
blood  per  pound  of  hsrperimmime  hogs, 
divide  the  total  quantity  of  defibrinated 
blood  collected  from  each  class  of  bleed¬ 
ings  of  hyperimmune  hogs  by  the  total 
weight  of  the  animals  bled.  The  sum  of 
these  results  for  all  bleedings  com¬ 
bined  will  represent  the  yield  of  de¬ 
fibrinated  blood  per  pound. 

(10)  To  find  the  yield  of  completed 
serum  per  pound  of  hsmerimmime  hogs, 
divide  the  total  quantity  of  completed 


serum  by  the  total  pounds  of  hsrperim- 
mune  hogs  used. 

(d)  Preparing  hatches.  The  following 
Instructions  shall  be  observed  by  hcensed 
establishments  in  preparing  batches  of 
anti-hpg-cholera  serum: 

(1)  When  not  more  than  one  batch  of 
completed  serum  is  to  be  prepared  from 
the  lot:  Determine  the  net  quantity  of 
preserved  serum  mixed  and  the  loss  in 
handling. 

(2)  When  two  or  more  batches  not  to 
exceed  300,000  cc.  each  of  completed 
serum  equal  or  approximately  equal 
in  size  are  to  be  prepared  from  the  lot: 
Divide  the  quantity  of  preserved  serum 
of  each  class  of  bleedings  in  the  lot  by 
the  number  of  batches  that  are  to  be 
prepared.  The  quotient  will  show  the 
quantity  of  preserved  serum  of  each  class 
required  for  each  batch.  Proceed  in  the 
prepartion  of  each  batch  as  outlined  in 
this  section. 

(3)  When  one  or  more  batches  of  com¬ 

pleted  serum  and  a  remainder  are  to  be 
prepared  from  the  lot:  Determine  the 
quantity  of  preserved  serum  of  each  class 
of  bleedings  required  to  make  a  batch  of 
approximately  300,000  cc.  of  completed 
sermn,  and  multiply  the  total  quantity  of 
preserved  serum  required  by  the  division 
rate  for  each  class.  The  results  will 
show  the  quantity  of  preserved  serum  of 
each  class  required.  Proceed  with  the 
preparation  of  the  batch  as  outlined  in 
this  section.  Proceed  with  the  prepara¬ 
tion  of  as  many  additional  batches  ap¬ 
proximating  300,000  cc.  each  as  may  be 
possible  from  the  lot  as  outlined  in  this 
section.  The  unused  portions  of  a  lot 
when  they  aggregate  less  than  300,000  cc. 
may  be  mixed  toegther  and  tested  and 
marketed  as  a  batch,  or  shall  be  identi¬ 
fied  as  “Remainder  of  Lot  No. _ ”  and 

be  made  a  part  of  the  next  batch  mixed. 

(4)  When  more  than  one  batch  of 
completed  serum  is  to  be  prepared  from 
the  lot  and  a  remainder  is  to  be  used: 
Determine  the  quantity  of  preserved 
serum  of  each  class  required  to  make  a 
fraction  of  a  batch  of  completed  serum 
which,  when  added  to  the  remainder,  will 
approximate  300,000  cc.,  by  subtracting 
from  300,000  cc.,  the  quantity  of  pre¬ 
served  serum  derived  from  the  re¬ 
mainder.  The  differencee  will  show  the 
theoretical  quantity  of  preserved  serum 
that  may  be  added  to  the  remainder  to 
make  a  batch  of  approximately  300,000 
cc.  of  completed  serum.  Proceed  with 
the  preparation  of  the  fraction  of  the 
batch  as  outlined  in  this  section.  Add 
the  remainder  to  the  completed  fraction 
of  the  batch  to  find  the  quantity  of  com¬ 
pleted  serum  in  the  batch.  Proceed  with 
the  preparation  of  as  many  additional 
batches  approximating  300,000  cc.  each 
as  may  be  possible  from  the  lot  as  out¬ 
lined  in  this  section. 

(5)  When  only  one  batch  of  completed 
senun  is  to  be  prepared  from  the  lot  and 
a  remainder  is  to  be  used:  Prepare  the 
fractional  part  of  the  batch  as  outlined 
in  this  section.  Add  the  remainder  to 
the  fraction  to  find  the  quantity  of  com¬ 
pleted  serum  in  the  batch. 

(6)  Batches  larger  than  300,000  cc.: 
Such  batches  shall  be  prepared  by  mix¬ 
ing  in  a  single  container  all  preserved 
serum  derived  from  one  or  more  properly 


identified  whole  groups  totaling  notiwAi* 
than  175  hogs. 

§  119.24  Batches;  determination  nt 
quantity.  Anti-hog-cholera  serum  whiS 

is  to  constitute  a  batch  or  portion  thecS 
may  be  strained  into  a  single  coir^S 
after  which  the  quantity  should 
rately  determined. 

§  119.25  Preservatives,  (a)  Anti-hoc 
cholera  serum  produced  at  licensedeL 
tablishments  shall  have  added  theretH 
sufficient  quantity  of  a  7»/2  percent  solu 
tion  of  phenol  to  make  the  completed 
serum  consist  one-half  of  1  percent^ 
phenol  6y  volume:  Provided,  That  either 
a  10  percent  phenol  solution  or  a  solution 
containing  equal  parts  by  weight  of  phe. 
nol  and  ether  may  be  used  when  yieidi 
or  methods  require  this  as  a  monT^g  jq 
keep  the  total  quantity  of  serum  pro- 
duced  from  a  given  quantity  of  blood 
within  requirements  of  the  regulatiom. 
When  a  10  percent  phenol  solutimis 
used,  at  least  10  percent  of  its  volume 
shall  be  glycerin. 

(b)  To  preserve  serum  properly,  the 
following  procedure  shall  be  observ^; 

(1)  When  a  7.5  percent  solution  b 
used,  divide  the  quantity  of  serum  by  H 

(2)  When  a  10  percent  solution  is  used, 
divide  the  quantity  of  serum  by  19. 

(3)  When  the  phenol-ether  soluticm, 

mentioned  above,  is  used,  divide  the 
quantity  of  serum  by  86.  | 

(c)  Phenolization  of  anti-hog-cholen 
serum  must  be  accomplished  with  accu¬ 
racy,  and  in  a  manner  which  will  prevent 
occurrence  of  undesirable  changes  In  the 
product. 

(d)  Merthiolate  may  also  be  added  to 
anti-hog-cholera  serum  in  a  solution  in 
such  proportions  that  the  merthiolate 
will  equal  a  1-10,000  concentration  of  the 
serum  recovered  gross.  Such  addition 
must  be  compensated  for  by  usii^  a 
higher  concentration  of  phenol  solution 
as  prescribed  in  this  section.  The  quan¬ 
tity  of  product  obtained  by  the  addltkn 
of  phenol  solution  plus  the  merthiolate 
shall  not  exceed  the  maximum  amount 
permissible  by  the  use  of  seven  and  one- 
half  percent  phenol  solution  alone  or  83 
percent  of  the  defibrinated  blood,  which¬ 
ever  is  less. 

(e)  In  every  case  the  concentration 
and  quantity  of  each  solution  used  In 
preserving  the  serum  shall  be  recorded 
by  the  licensee. 

§  119.26  Mixing  and  holding.  Anti¬ 
hog-cholera  serum,  prior  to  testing,  at 
licensed  establishments  shall  be  thor¬ 
oughly  mixed  in  a  single  container  into 
batches  of  not  more  than  300,000  cc.  com¬ 
posed  of  proper  proportions  of  the  dif¬ 
ferent  classes  of  bleedings  as  provided  in 
the  regulations:  Provided,  however, TtaX 
larger  batches  may  be  prepared  by  mix¬ 
ing  in  a  single  container  all  serum  ^ 
rived  from  one  or  more  properly  identi¬ 
fied  whole  groups  of  hyperimmune  hogs 
totaling  not  more  than  175  hogs.  Until 
the  serum  is  released  by  an  inspector,  it 
shall  be  held  under  Division  lock  except 
when  being  processed. 

§  119.27  Samples.  After  a  batch  of 
anti-hog-cholera  serum  is  thoroughU 
mixed  in  a  single  container,  at  a  licensed 
establishment,  a  representative  sample 
consisting  of  at  least  300  cc.  shall  be  col- 
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ftpd  in  three  containers  of  not  less  than 
-  £  M  each,  to  be  known  as  the  “serum 
S  ^ple.”  This  sample  shall  be 
Ivpn  properly  labeled,  marked  by  an 
rfStor  and  held  under  Division  lock, 
n  rof  the  three  containers  shall  be 
arked  “sCock  sample”  and  held  under 
SSsion  lock  for  at  least  6  months  after 
SI  latest  expiration  date  shown  on  the 
1  tels  afBxed  to  the  immediate  or  true 
“ntainers  of  the  serum  of  which  this 
ileisapart. 

.  28  Disposition  of  samples.  Un- 

,Jd  samples  of  anti-hog-cholera  serum 
^ared  at  licensed  establishments  on 
which  the  expiration  date  has  passed  6 
months  previously  may  be  Jabeled  and 
marked  in  the  regular  manne.  provided 
this  procedure  is  approved  by  the  inspec¬ 
tor  in  charge  and  the  serum  is  at  that 
time  tested  and  found  satisfactory  for 
Botency  and  purity,  and  such  labeling 
!md  marking  is  done  within  3  years  after 
toe  oldest  seriun  in  the  batch  is  collected. 
Wberf  these  conditions  are  not  met,  and 
it  is  desired  to  market  ^  the  serum,  the 
samples  shall  be  mixed  and  assigned  a 
serial  number.  This  mixture  may  be 
tested  alone  or  it  may  be  mixed  with 
other  untested  serum  and  tested  as  pre¬ 
scribed  in  the  regulations;  Provided, 
That  the  samples  shall  not  constitute 
more  than  50  percent  of  the  serum  con¬ 
tained  in  the  final  mixture.  The  expira¬ 
tion  date  to  be  affixed  to  the  containers 
of  mixtures  of  unused  samples  shall  not 
exceed  1  year  from  the  date  of  conclu¬ 
sion  of  a  satisfactory  test  for  potency. 

TESTING  ANTI-HOG-CHOLERA  SERUM 


$  119.50  Tests  required.  All  anti¬ 
hog-cholera  serum  produced  at  licensed 
establishments  shall  be  tested  for  purity 
and  potency  as  prescribed  by  Parts  101 
to  122  of  this  subchapter.  Special  tests 
may  be  authorized  by  the  Director  under 
{ 114.2  of  this  subchapter. 

{119.51  Test  pigs.  Licensees  shall 
furnish  all  pigs  used  in  testing  anti-hog- 
cholera  serum.  Eight  healthy  pigs,  sus¬ 
ceptible  to  hog  cholera  and  weighing  not 
less  than  40  pounds  nor  more  than  115 
pounds  each,  shall  be  used  for  testing 
each  batch  of  serum  consisting  of  300,- 
000  cc.  or  less.  Batches  consisting  of 
more  than  300,000  cc.  shall  be  tested  on 
11  such  pigs  instead  of  8.  The  inspector 
lupends^  the  test  shall  indicate  the 
pi^  which  shall  receive  anti-hog- 
cholera  serum  with  hog  cholera  virus 
and  tiiose  which  shall  receive  the  virus 
only. 


§119.52  Dosage  in  tests.  Each  pig 
furnished  at  licensed  establishments  for 
testing  anti-hog-cholera  serum  shall  be 
Injected  with  2  cc.  of  hog-cholera  virus. 
Three  pigs  in  each  test  shall  receive  no 
eerum  and  shall  serve  as  controls.  The 
remaining  pigs  in  the  test  shall  receive 
15  cc.  each  of  the  serum  to  be  tested,  ex- 
e^t  that  pigs  weighing  more  than  90 
pounds  may  receive  20  cc.  The  virus 
and  serum  injections  shall  be  made  si¬ 
multaneously.  the  virus  being  injected  In 
the  left  axillary  space,  and  the  serum  in 
the  right.  Each  of  the  pigs  in  the  test 
>hall  be  Injected  with  virus  of  the  same 
aerial  number,  the  virus  to  be  selected 
and  administered  by  an  Inspector. 


§  119.53  Handling  test  pigs.  All  sur¬ 
viving  pigs  used  for  testing  a  batch  of 
serum  at  a  licensed  establishment  shall 
be  subjected  to  the  same  conditions 
throughout  the  test  period  and  shall  be 
held  in  a  single  pen  or  inclosure  through¬ 
out  this  period,  except  that  when  it  is 
evident  that  a  particular  serum  test  will 
be  declared  “no  test”  or  “unsatisfactory 
for  potency,”  the  test  pigs,  with  the  per¬ 
mission  of  the  supervising  inspector,  may 
be  removed  from  the  original  test  pen 
and  placed  with  other  pigs  of  the  same 
class  in  a  common  pen  for  the  purpose 
of  releasing  pen  space  for  other  tests. 

§  119.54  Observation  and  holding 
period;  test  pigs.  The  period  for  hold¬ 
ing  surviving  pigs  under  the  observation 
of  an  inspector,  at  licensed  establish¬ 
ments,  while  being  used  for  testing  the 
potency  and  purity  of  anti-hog-cholera 
serum  as  described  in  the  regulations, 
shall  be  not  less  than  14  days  immedi¬ 
ately  following  their  inoculation  for  this 
purpose  and  as  much  longer  as  the  in¬ 
spector  in  charge  deems  necessary  to 
render  proper  judgment  on  the  results  of 
the  tests.  Such  pigs  shall  not  be  re¬ 
moved  from  the  test  unless  and  until  re¬ 
leased  by  the  supervising  inspector,  who 
will  permit  their  removal  only  after  they 
have  served  their  purpose  in  the  pre¬ 
scribed  tests. 

§119.55  Temperatures;  test  pigs.  The 
temperature  of  each  pig  used  in  a  test 
of  anti-hog-cholera  serum  at  licensed 
establishments  shall  be  taken  and  re¬ 
corded  shortly  before  such  test  is  started. 
Temperatures  of  control  pigs  and  “slow” 
or  sick  serum-treated  pigs  in  serum  tests, 
except  known  “unsatisfactory  tests”  and 
“no  tests,”  shall  be  taken  and  recorded 
daily  throughout  the  test  period  on  reg¬ 
ular  work  days  and  such  other  days  as 
the  inspector  in  charge  may  direct  when 
it  appears  desirable  for  proper  disposi¬ 
tion  of  the  test.  When  pigs  in  tests  do 
not  manifest  “slowness”  or  symptoms  of 
sickness,  their  temperatures  need  not  be 
taken  except  when  required  by  the  in¬ 
spector  in  charge  to  determine  more  ac¬ 
curately  the  physical  condition  of  the 
animals  under  observation. 

§  119.56  Virus  required.  Simultane¬ 
ous  virus  or  its  equivalent,  as  described 
in  §  118.3  of  this  subchapter,  in  sufficient 
quantities  to  meet  the  needs  shall'  be 
furnished  by  licensed  establishments  for 
use  as  the  inspector  in  charge  may  deem 
advisable  for  inoculating  pigs  in  serum 
tests.  Hog-cholera  virus  furnished  by 
the  Division  shall  be  used  in  inoculating 
pigs  in  tests  whenever  the  inspector  in 
charge  deems  this  procedure  advisable, 
and  whenever  conditions  in  previous 
tests  of  any  batch  of  serum  have  indi¬ 
cated  some  deficiency  in  either  the  virus 
or  serum  used. 

§  119.57  Principle  for  judging  results 
of  tests,  (a)  The  following  principle 
and  the  rules  in  §  119.58  are  to  be  used 
as  guides  in  judging  the  results  of  serum 
tests  at  licensed  establishments: 

(1)  It  is  practically  impo^ible  in 
many  cases  to  differentiate  accurately 
between  hog  cholera,  pneumonia,  and 
other  conditions  affecting  hogs  without 
the  aid  of  an  autopsy  as  well  as  labora¬ 


tory  techniques  and  experiments  to  de¬ 
termine  the  causative  agent  responsible 
for  the  condition.  Therefore,  when 
healthy  pigs  are  selected  for  testing  anti- 
hog-cholera  serum  any  abnormal  con¬ 
dition  in  the  pigs  subsequent  to  their 
inoculation  shall  be  regarded  as  due 
either  to  the  virus  used  or,  in  serum- 
treated  pigs,  to  the  fact  that  the  serum 
does  not  protect,  unless  the  condition  is 
definitely  known  or  can  be  shown  to  be 
due  to  some  other  cause. 

§  119.58  Rules  for  judging  results  of 
test.  The  following  rules  shall  apply  tit 
licensed  establishments  in  judging  anti¬ 
hog-cholera  serum  tests  described  in  the 
regulations. 

(a)  Control  pigs.  The  purpose  of 
control  pigs  in  serum  tests  is  to  furnish 
information  as  to  the  virulence  of  the 
virus  used  for  inoculating  the  animals 
and  to  indicate  whether  the  pigs  fur¬ 
nished  are  susceptible  to  hog  cholera. 
As  an  aid  in  determining  the  fulfillment 
of  this  purpose  the  following  conditions 
shall  obtain: 

(1)  At  least  two  of  the  control  pigs 
shall  become  visibly  sick  of  hog  cholera 
subsequent  to  the  third  day  of  the  test 
period  or  the  fourth  day,  if  the  third  day 
falls  on  a  Sunday  or  holiday,  and  within 
7  days  after  the  test  is  begun. 

(2)  At  least  two  of  the  control  pigs 
which  become  sidk  as  described  in  sub- 
paragraph  (1)  of  this  paragraph  shall 
manifest  well-marked  and  increasingly 
grave  symptoms  of  hog  cholera  attended 
with  progressively  abnormal  tempera¬ 
tures  common  to  the  acute  tsnpe  of  this 
disease. 

(3)  At  least  two  of  the  control  pigs 
which  become  sick  as  described  in  sub- 
paragraphs  (1)  and  (2)  of  this  para¬ 
graph  shall  show  lesions  upon  post  mor¬ 
tem  examination  sufficient  for  the  in¬ 
spector  to  make  a  positive  diagnosis  of 
hog  cholera,  when  considered  with  the 
ante  mortem  behavior  of  these  animals. 

(b)  Test;  conditions  under  which 
serum  to  be  declared  “satisfactory  for 
potency."  Serum  will  be  declared  “sat¬ 
isfactory  for  potency”  when  at  least  two 
of  the  control  pigs  react  as  described  in 
paragraph  (a)  of  this  section  and  either 
of  the  following  conditions  obtains: 

(1)  All  the  serum-treated  pigs  remain 
well  throughout  the  test  period. 

C2)  One  or  more  of  the  serum- treated 
pigs  become  visibly  sick  after  the  time  of 
inoculation  and  all  fully  recover  before 
the  test  animals  are  released  by  the  in¬ 
spector.  Such  sick'  pigs,  however,  will 
not  be  regarded  as  fully  recovered  imtil 
they  have  been  in  an  apparently  normal 
condition  for  at  least  3  consecutive  days. 

(c)  Test;  conditions  under  which 
serum  to  be  declared  “unsatisfactory  for 
potency."  Serum  will  be  declared  “un¬ 
satisfactory  for  potency”  when  at  least 
two  of  the  control  pigs  react  as  described 
in  paragraph  (a)  of  this  section  and  the 
following  condition  obtains: 

(1)  One^rTnore  of  the  serum-treated 
pigs  become  visibly  sick  subsequent  to  the 
third  day  after  the  time  of  inoculation, 
or  the  fourth  day,  if  the  third  day  falls 
on  a  Sunday  or  holiday,  and  fail  to  re*;- 
cover  fully  before  the  test  animals  are 
released  by  the  supervising  inspector. 


10064 


RULES  AND  REGULATIONS 


(d)  Test:  tonditions  under  which 
serum  to  he  declared  '"no  test  for  po¬ 
tency."  Senim  win  be  declared  "no  test 
for  potency”  when  any  one  of  the  follow¬ 
ing  conditions  obtains,  but  such  action 
will  not  prevent  a  retest  under  the  pro¬ 
visions  of  the  regulations: 

(1)  One  or  more  of  the  serum-treated 
i  pigs  become  visibly  sick  on  or  before  the 

third  day  after  the  time  of  inoculation, 
or  the  fourth  day,  if  the  third  day  falls 
on  a  Simday  or  holiday,  and  fail  to 
recover  within  the  test  period. 

(2)  Two  or  more  of  the  control  pigs 
become  visibly  sick  on  or  before  the  third 
day  after  the  time  of  inoculation,  or  the 
fourth  day,  if  the  third  day  falls  on  a 
Simday  or  holiday. 

(3)  Two  or  more  of  the  control  pigs 
do  not  manifest  symptoms  of  hog  cholera 
as  described  in  paragraph  (a)  of  this 
section. 

(4)  Two  or  more  of  the  control  pigs 
do  not  show  lesions  of  hog  cholera  upon 
post  mortem  examination  as  described 
in  paragraph  (a)  of  this  section. 

^(5)  Two  or -more  of  the  control  pigs 
manifest  symptoms  of  hog  cholera  within 
7  days  as  described  in  paragraph  (a)  of 
this  section  but  do  not  become  sick  to  the 
degree  described  in  said  paragraph. 

(6)  Any  of  the  serum-treated  pigs  de¬ 
velop,  during  the  test  period,  symptoms 
of  any  infectious,  contagious,  or  com¬ 
municable  disease  (other  than  hog  chol¬ 
era)  which  is  not  caused  by  the  serum 
used. 

(7)  A  condition  obtains  in  any  of  the 
test  pigs  which  is  not  otherwise  covered 
in  this  section. 

(e)  Test;  when  serum  to  he  declared 
satisfactory  for  purity"  Serum  will  be 

declared  "satisfactory  for  purity”  when 
the  following  condition  obtains: 

(1)  Not  more  than  one  of  the  serum- 
treated  pigs  in  a  test  develops  an  abscess 
at  the  site  of  the  serum  injection  and 
no  symptoms  of  any  infectious,  conta¬ 
gious,  or  communicable  disease  other 
than  hog  cholera  are  manifested  by  any 
of  the  animals  in  the  test. 

(f)  Test;  conditions  under  which 
serum  to  he  declared  "unsatisfactory  for 
purity"  Serum  will  be  declared  "un¬ 
satisfactory  for  purity”  when  either  of 
the  following  conditions  obtains: 

(1)  Abscesses  which  are  not  definitely 
known  to  be  due  to  causes  other  than  the 
serum  used  develop  at  the  sites  of  the 
serum  injections  in  more  than  one  of  the 
serum-treated  pigs. 

(2)  During  the  test  period  any  of  the 
serum-treated  test  pigs  develop  ssrnip- 
toms  of  any  infectious,  contagious,  or 
communicable  disease  (other  than  hog 
cholera)  which  is  due  to  the  serum  used. 

(g)  Test;  conditions  under  which 
serum  to  he  declared  "no  test  for  purity" 
Serum  will  be  declared  "no  test  for  pu¬ 
rity”  when  any  one  of  the  following  con¬ 
ditions  obtains,  but  such  action  will  not 
prevent  a  retest  under  the  provisions  of 
the  regulations. 

(1)  Two  or  more  of  the  serum-treated 
pigs  succumb  within  14  days  after  the 
time  of  inoculation. 

(2)  Any  of  the  serum-treated  pigs  de¬ 
velop,  during  the  test  period,  symptoms 


of  any  infectious,  contagious,  or  com¬ 
municable  disease  (other  than  hog  chol- 
jera)  which  is  not  caused  by  the  serum 
used. 

(3)  A  condition  obtains  in  any  of  the 
test  pigs  which  is  not  otherwise  covered 
in  this  section. 

§  119.59  Retests  when  serum  found 
"unsatisfactory  for  potency"  When  a 
test  of  anti-hog-cholera  serum,  prepared 
at  a  licensed  establishment,  has  shown  it 
to  be  “unsatisfactory  for  potency,”  the 
serum  may  be  tested  again  as  prescribed 
in  §  119.51.  Should  this  retest  show  the 
serum  to  be  "unsatisfactory  for  potency” 
it  may  be  so  retested  again,  and  if  still 
found  "unsatisfactory  for  potency”  the 
serum  shall  be  destroyed  or  otherwise 
disposed  of  as  prescribed  by  the  Director. 

§119.60  Tests  for  purity.  Should  ab¬ 
scesses  develop  at  the  sites  of  the  serum 
inoculations  in  any  of  the.  pigs  used  at 
licensed  establishments  for  testing  serum 
as  provided  in  this  part,  the  following 
rules  shall  apply: 

(a)  Judgment  of  the  results  of  tests 
made  on  pigs  to  determine  the  potency 
of  anti-hpg-cholera  serum  will  be  ren¬ 
dered  irrespective  of  conditions  found 
which  are  regarded  as  an' index  to  the 
purity  of  the  product. 

(b)  If  anti-hog-cholera  serum  upon 
testing  is  declared  "satisfactory  for 
purity,”  and  it  is  found  necessary  to  sub¬ 
ject  the  batch  of  serum  to  a  retest  to 
determine  its  potency,  judgment  con¬ 
cerning  the  purity  of  the  product  shall  be 
based  on  the  first  test  unless  evidence  is 
found  subsequent  to  such  test  which  in¬ 
dicates  that  the  serum  is  contaminated. 

§119.61  Retests  for  purity,  (a)  When 
anti-hog-cholera  serum  prepared  at  a 
licensed  establishment  has  once  been 
found  "unsatisfactory  for  purity,”  as  de¬ 
fined  in  §  119.58,  it  may  be  tested  again 
for  purity  on  eight  pigs,  provided  each 
pig  receives  a  single  injection,  in  the 
axillary  space,  of  at  least  20  cc.  of  the 
product. 

(b)  When  anti-hog-cholera  serum 
produced'at  a  licensed  establishment  has 
twice  been  found  "unsatisfactory  for 
purity,”  as  defined  in  §  119.58,  but 
is  “satisfactory  for  potency,”  as  pro¬ 
vided  in  §  119.58,  it  may  be  tested 
again  to  ascertain  whether  it  is  con¬ 
taminated  with  pus-producing  organ¬ 
isms  by  treating  50  hogs  on  the  prem¬ 
ises  of  the  licensed  establishment.  The 
serum  shall  be  administered  under  the 
supervision  of  an  inspector,  and  each 
hog  treated  shall  receive  a  single  injec¬ 
tion,  in  the  axillary  space,  of  not  less 
than  25  cc.  of  the  product  to  be  tested. 
Serum  tested  as  provided  in  this  para¬ 
graph  shall  be  destroyed  or  otherwise 
disposed  of  or  used  as  prescribed  by  the 
Director. 

§  119.62  Purity  test  animals;  holding 
period.  Animals  used  for  testing  serum 
as  provided  in  §  119.61  at  licensed  estab¬ 
lishments  shall  be  held  under  the  super¬ 
vision  of  an  inspector  for  at  least  14  days, 
and  be  carefully  examined  at  the  sites  of 
inoculations  to  determine  whether  the 
serum  has  caused  abscess  formation. 


S  119.63  Minimum  dosage.  Whenuti 
h(^-cholera  serum  produced  at  licenM 
establishments,  upon  testing  as 
in  Parts  101  to  122  of  this  subchapterw 
found  "satisfactory  for  potency"  ■iJ 
"satisfactory  for  purity,"  the  prodS 
may  be  marketed  if  it  is  recommend 
for  use  In  doses  not  less  than  thoseiS 
pearing  in  the  following  table:  ^ 


Weight: 

Suckling  pigs _ _ 

Plg^s  20  to  40  pounds _ 

Pigs  40  to  90  pounds _ — 

Pigs  90  to  120  pounds _ _ 

Hogs  120  to  160  pounds _ _ 

Hogs  160  to  180  pounds _ _ 

Hogrs  180  pounds  and  over _ _ 


iflnlsut* 

dOIS(cc) 

JO 

JO 

U 

41 

65 

fli 

n 


§  119.64  Marking  anti-hog-cholera 
serum  "U.  S.  Released."  Each  immedi. 
ate  or  true  container  of  anti-hog-choleni 
serum  produced  at  a  licensed  establish- 
ment,  and  which  has  been  tested  and 
found  not  to  be  worthless,  contaiWated, 
dangerous,  or  harmful  may  .have  a  cap 
affixed  which,  if  approved  by  the  Direc¬ 
tor,  may  bear  the  words  "U.  S.  Released.” 
These  caps  shall  be  affixed  to  the  afore¬ 
said  containers  only  under  the  supervi¬ 
sion  of  an  inspector  and  shall  be  Md 
under  Division  lock  except  when  needed 
for  this  purpose. 


§  119.65  Expiration  date.  The  ex¬ 
piration  date  shown  on  labels  of  ahti- 
hog-cholera  serum  produced  at  licensed 
establishments  shall  not  exceed  3  y^rs 
from  l^e  date  on  which  the  first  sermn 
of  the  batch  is  collected,  except  as  pro¬ 
vided  in  §  119.66. 


§  119.66  Extension  of  expiration  date. 
Should  the  expiration  date  of  any  batch 
of  anti-hog-cholera  serum  produced  at 
licensed  establishments  expire  before  the 
serum  is  used,  the  serum  may  be  retested, 
and  if  found  “satisfactory  for  potency” 
and  "satisfactory  for  purity,”  as  defink 
in  §  119.58  (b)  and  (e),  the  expiration 
date  may  be  extended  for  1  year  from 
the  date  of  conclusion  of  the  retest  for 
potency.  Should  a  batch  of  anti-hog- 
cholera  serum  not  be  found  "^tisfactory 
for  potency”  or  “satisfactory  for  purity” 
before  the  expiration  of  3  years  from 
the  date  of  collection  of  the  oldest  serum 
in  the  batch,  or  should  it  not  be  so  found 
in  time  to  allow  it  to  be  used  before  the 
expiration  of  said  3  years,  the  expiration 
date  will  be  limited  to  6  months  from  the 


date  of  conclusion  of  a  satisfactory  test  | 
for  potency.  I 

§  119.67  Requirements  for  filling  and  ^ 
labeling.  No  immediate  or  true  con-  ; 
tainer  of  anti-hog-cholera  serum  shall  j 
be  filled  in  whole  or  in  part,  and  no  label 
shall  be  affixed  to  such  a  container  at 
licensed  establishments,  except  under 
the  supervision  of  an  inspector.  ^ 

§  119.68  Conditions  for  release  and 
removal.  Anti-hog-cholera  serum  shfdl 
not  be  removed  from  the  premises  of  a 
licensed  establishment  unless  it  has  been 
prepared  as  required  by  Parts  101  to  122 
of  this  subchapter  and  no  such  serum 
shall  be  released  for  marketing  unless 
and  until  all  the  information  required  by 
Parts  101  to  122  of  this  subchapter  has 
been  affixed  to  the  containers  thereof  1 
under  the  supervision  of  an  inspector. 
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P  -  121 — Admission  of  Biological 
*^^ODUCTS  AND  MATERIALS  TO  LICENSED 

ESTABLISHMENTS 

^1  Bequirements  re  admission  of  biolog- 
leal  products,  etc.,  to  licensed  estab-’ 
llshments. 

1215  Division  virus  and  serum. 

,01  3  Virus  from  outbreaks. 

1214  Transportation  between  licensed 
*  ’  '  establishments. 

a^ohity:  5§  121.1  to  121.4  issued  under 
87  Stat.  832-833;  21  U.  S.  C.  151-158. 

§  121.1  Requirements  re  admission  of- 
biological  products,  etc.,  to  licensed  estab¬ 
lishments.  Except  as  specifically  au¬ 
thorized  by  Parts  101  to  122  of  this  sub- 
chapter,  no  biological  product  which  has 
not  been  prepared,  handled,  stored,  and 
marked  in  accordance  with  Parts  101  to 
122  of  this  subchapter  and  no  biologi¬ 
cal  product  which  is  worthless,  contamL^ 
nated,  dangerous,  or  harmful  shall  be 
brought  onto  the  premises  of  any  licensed 
establishment. 

5 121.2  Division  virus  and  serum. 
Hog-cholera  virus  and  anti-hog-cholera 
serum  prepared  by  the  Division  will  be 
admitted  to  licensed  establishments  for 
use  as  prescribed  in  Parts  101  to  122  of 
this  subchapter  or  as  may  be  approved 
by  the  Director. 

§  121.3  Virus  from  outbrealcs.  Hog- 
cholera  virus  procured  from  outbreaks 
of  hog  cholera  on  farms  that  are  free 
from  other  communicable  diseases  will 
be  admitted  to  licensed  establishments 
by  the  inspector  in  charge  when  request¬ 
ed  by  the  licensee  for  use  in  propagating 
a  new  strain  of  virus  for  inoculating 
purposes.  Before  such  virus  is  used  in 
the  production  of  simultaneous  virus  or 
hyperimmunizing  virus,  it  shall  be  in¬ 
jected  into  pigs  weighing  from  40  to  90 
pounds  to  determine  whether  the  purity 
•and  virulence  of  the  product  are  satis¬ 
factory.  The  virus  shall  be  passed 
through  pigs  as  provided  in  Parts  101  to 
122  of  this  subchapter  until  its  virulence 
and  purity  are  satisfactory;  otherwise, 
the  product  shall  be  destroyed  as  pro¬ 
vided  in  §  108.16  of  this  subchapter. 

S  121.4  Transportation  between  li¬ 
censed  establishments.  Anti-hog-chol¬ 
era  serum  and  hog-cholera  virus,  spleens, 
and  other  organs,  collected  in  licensed 
establishments,  and  suitable  for  use 
under  Parts  101  to  122  of  this  subchap¬ 
ter,  may  be  transported  from  one  li¬ 
censed  establishment  to  another  or  be¬ 
tween  units  of  the  same  establishment 
provided  these  products  are  properly 
packed.  Such  products  and  materials 
must  be  packed  or  iced  so  that  a  proper 
temperature  will  be  maintained  during 
transportation.  The  containers  shall  be 
sealed  by  an  authorized  inspector,  and 
such  seals  shall  be  broken  only  by  such 
an  inspector  at  the  point  of  destination ; 
otherwise,  the  products  and  materials 
shall  be  refused  admission  at  the  licensed 
establishment  to  which  transported. 


Part  122 — Organisms  and  Vectors 
8«c. 

122.1  Permits  required. 

122.2  Application  for  permits. 

122.3  Suspension  or  revocation  of  permits. 

No.  249 - 25 


FEDERAL  REGISTER 

Atjthoritt:  §§  122.1  to  122.3  issued  under 
sec.  2,  32  Stat.  792,  as  amended.  37  Stat. 
832-833;  21  U.  S.  C.  Ill,  151-158. 

§  122.1  Permits  required.  No  organ¬ 
isms  or  vectors  shall  be  imported  into 
the  United  States  or  transported  from 
one  State  or  Territory  or  the  District  of 
Columbia  to  another  State  or  Territory 
or  the  District  of  Columbia  without  a 
permit  issued  by  the  Secretary  and  in 
compliance  with  the  terms  thereof :  Pro¬ 
vided,  That  no  permit  shall  be  required 
under  this  section  for  importation  of  or¬ 
ganisms  for  which  an  import  permit  has 
been  issued  pursuant  to  Part  102  of  this 
subchapter  or  for  transportation  of  or¬ 
ganisms  produced  at  establishments  li¬ 
censed  under  Part  102  of  this  subchapter. 
As  a  condition  of  issuance  of  permits 
under  this  section,  the  permittee  shall 
agree  in  writing  to  observe  the  safe¬ 
guards  prescribed  by  the  Director  for 
public  protection  with  respect  to  the  par¬ 
ticular  importation  or  transportation. 
Permits  shall  be  numbered  and  shall  be 
in  the  following  form: 

United  States  VeteRinart  Permit  No. — _ 

.  ORGANISMS  OR  VECTORS 

Washington,  D.  C. _ 

Under  authority  of  Act  of  Congress  ap¬ 
proved  February  2,  1903  (32  Stat.  792,  21 
U.  S.  C.  Ill)  and  Act  of  Congress  approved 
March  4,  1913  (37  Stat.  832-833,  21  U.  S.  C. 
151-158), _ is  hereby  au¬ 

thorized,  so  Ar  as  the  Jurisdiction  of  the 
Department  of  Agriculture  is  concerned,  to 

(import  or  transport)  _ 

from _ _ _ to _ _ 

via _ 

This  permit  is  issued  under  authority  con¬ 
tained  in  §  122.1,  Subchapter  E,  Chapter  I, 
Title  9  CFR,  and  on  the  basis  of  the  signed 
agreement  of  the  permittee  to  use  the  or¬ 
ganisms  and  thfeir  derivatives,  or  vectors, 
only  for  the  purpose  specified  therein,  and 
to  dispose  of  them  as  directed  by  the  Animal 
Inspection  and  Quarantine  Division. 


Secretary  of  Agriculture 

Countersigned: 


Director,  Animal  Inspec¬ 
tion  and  Quarantine 
Division 

§  122.2  Application  for  permits.,  The 
Secretary  may  issue,  at  his  discretion,  a 
permit  as  specified  in  §  122.1  when 
proper  safeguards  are  set  up  as  provided 
in  §  122.1  to  protect  the  public.  Applica¬ 
tion  for  such  a  permit  shall  be  made  in 
advance  of  shipment,  and  each  permit 
shall  specify  the  name  and  address  of  the 
consignee,  the  true  name  and  character 
of  each  of  the  organisms  or  vectors  in¬ 
volved,  and  the  use  to  which  each  will  be 
put. 

§  122.3  Suspension  or  revocation  of 
permits,  (a)  Any  permit  for  the  impor¬ 
tation  or  transportation  of  organisms  or 
vectors  issued  under  this  part  may  be 
formally  suspended  or  revoked  after  op¬ 
portunity  for  hearing  has  been  accorded 
the  permittee,  as  provided  in  Part  123  of 
this  subchapter,  if  the  Secretary  finds 
that  the  permittee  has  failed  to  observe 
the  safeguards  and  instructions  pre¬ 
scribed  by  the  Director  with  respect  to 
the  particular  importation  or  transpor¬ 
tation  or  that  such  importation  or  trans- 
portation  for  any  other  reason  may  re¬ 


sult  in  the  introduction  or  dissemination 
from  a  foreign  country  into  the  United 
States,  or  from  one  State,  Territory  or 
the  District  of  Columbia  to  another,  of 
the  contagion  of  any  contagious,  infec¬ 
tious  or  communicable  disease  of  animals 
(including  poultry) . 

(b)  In  cases  of  wilfulness  or  where  the 
public  health,  interest  or  safety  so  re¬ 
quires,  however,  the  Secretary  may  with¬ 
out  hearing  informally  suspend  such  a 
permit  upon  'the  grounds  set  forth  in 
paragraph  (a)  of  this  section,  pending 
determination  of  formal  proceedings  im- 
der  Part  123  of  this  subchapter  for  sus¬ 
pension  or  revocation  of  the  permit. 


Part  123 — Rules  of  Practice 

Sec. 

123.1  Definitions. 

123.2  Proceedings  to  which  rules  apply. 

123.3  Procedure  prior  to  institution  of 

formal  proceedings. 

123.4  Stipulations  and  consent  orders. 

123.5  Order  to  show  cause. 

123.6  Answer. 

123.7  Motions  and  requests. 

123.8  Examiners. 

123.9  Prehearing  conferences. 

123.10  Oral  hearing  before  examiner. 

123.11  Depositions. 

123.12  The  examiner’s  report. 

123.13  The  shortened  procedure. 

123.14  Transmittal  of  record. 

123.15  Argument  before  Secretary. 

123.16  Preparation  and  issuance  of  order. 

123.17  Applications  for  reopening  hearings; 

for  rehearings  or  rearguments  of 
proceedings;  or  for  reconsideration 
of  orders. 

123.18  Hearings  before  Secretary. 

123.19  Filing;  service;  extensions  of  time; 

additional  time  for  filing;  and 
computation  of  time. 

Authority:  §§  123.1  to  123.19  Issued  under 
sec.  2,  32  Stat.  792,  as  amended,  37  Stat. 
832-833;  21  U.  S.  C.  Ill,  151-158. 

§  123.1  Definitions.  The  following 
words,  when  used  in  this  part,  shall  be 
construed,  respectively,  to  mean: 

(a)  Virus- Serum-Toxin  Act.  The  act 
of  Congress  of  March  4,  1913,  37  Stat. 
832-833,  21  U.  S.  C.  151-158. 

(b)  Section  2  of  the  act  of  February  2, 
1903.  Section  2  of  the  act  of  Congress 
of  February  2,  1903,  32  Stat.  791,  as 
amended,  21  U.  S.  C.  111. 

(c)  Regulations.  The  provisions  in 
Parts  101  through  122  of  this  subchapter. 

(d)  Department.  *  The  United  States 
Department  of  Agriculture. 

(e)  Division.  Animal  Inspection  and 
Quarantine  pivision  of  the  Department. 

(f)  [Reserved] 

(g)  Secretary.  “Secretary”  means 
the  Secretary  of  Agriculture  of  the 
United  States,  or  any  officer  or  employee 
of  the  Department  to  whom  authority 
has  heretofore  been  delegated,  or  to 
whom  authority  may  hereafter  be  dele¬ 
gated,  to  act  in  his  stead. 

(h)  Director.  The  Director  of  the 
Division  or  any  other  officer  or  employee 
of*  the  Division  to  whom  authority  has 
heretofore  lawfully  been  delegated,  or 
may  hereafter  lawfully  be  delegated,  to 
act  in  his  stead. 

(i)  Licensee.  A  person  to  whom  a  li¬ 
cense  to  manufacture  biological  prod¬ 
ucts  has  been  issued  under  the  regula¬ 
tions. 


RULES  AND  kEGULATIONS 
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(j)  Permittee.  A  person  to  whom  a  demonstrated  or  achieved,  no  formal 
permit  to  import  or  transport  biological  proceeding  shall  be  instituted, 
products  or  organics  or  vectors  has  g  j23.4  Stipulations  and  consent  or- 
been  issued  under  the  regulations.  Stipulation  of  compliance.  At 

TT  cUrk.  The  Hearing  cler^  prior  to  the  issuance  of  the  or- 

United  States  Department  of  Agricul-  show  cause  in  any  proceeding,  Ihe 

ture,  Washington,  D.  C.  ...  Secretary,  in  his  discretion,  may'  enter 

0)  Examiner.  Any  examiner  in  the  ^  stipulation  with  the  prospective 

Office  of  I^aring  Examiners,  Umted  respondent,  whereby  the  latter  admits 
States  ^partment  of  Agricultme.  material  facts  and  agrees  to  discon- 

(m)  Ci^plairmnt.  The  party  upon  ^inue  the  acts  or  practices  complained  of. 
whose  order  to  show  cause  a  formal  pro-  sucjj  stipulations  shall  be  admissible  as 
ceeding  IS  instituted.  evidence  of  such  acts  and  practices  in 

in)  Respondent.  The  party  pro-  subsequent  proceeding  against  such 

ceedM  against.  person  before  the  Secretary. 

(o)  Hearing.  That  part  of  a  proceed-  Consent  order.  At  any  time  after 

Ing  under  the  riiles  m  this  part  which  ^j^g  issuance  of  the  order  to  show  cause 
in^lves  the  submission  of  evidence,  prior  to  the  hearing  in  any  proceed- 

either  orally  or  in  writing.  ^j^g  secretary,  in  his  discretion,  mas 

(p)  Examiner  s  report.  The  exami-  allow  the  respondent  to  consent  to  an 

ners  report  to  the  Secretary,  including  order.  Upon  a  record  composed  of  the 
the  examiners  proposed  (1)  findings  of  order  to  show  cause  and  a  stipulatior 
fact  and  conclusions  with  respwt  to  all  made  for  the  record  by  the  respondent 
material  issues  of  fact,  law,  or  discretion,  consenting  to  the  order  and  admitting  at 
as  well  as.  the  reasons  or  basis  ^erefor,  jeast  those  facts  necessary  to  the  Secre- 
(2)  order,  and  (3)  ruling  on  findings,  tary’s  jurisdiction,  the  Secretary  mas 
conclusions,  and  orders  submitted  by  the  g^ter  the  order  consented  to  by  the  re¬ 
parties.  .  spondent,  which  shall  have  the  sam( 

(q)  Biological  products.  All  viruses,  force  and  effect  as  an  order  made  afte] 

serums,  toxms,  and  analogous  products,  hearing. 

such  as  antitoxins,  vaccines,  tuberculins, 

malleins,  live  microorganisms,  killed  mi-  §  123.5  Order  to  show  cause — (a)  Fil- 
croorganisms,  and  products  of  micro-  service,  and  contents.  If  a  case  ii 

organisms,  intended  for  use  in  the  treat-  not  disposed  of  under  the  procedur( 
ment  of  domestic  animals,  including  the  described  in  §123.3  or  §123.4  (a),  th( 
diagnosis  or  detection  of  diseases  of  such  Director  may  institute  formal  proceed' 
animals.  ings  by  filing  an  order  to  show  cause,  ii 

(r)  Organisms.  All  cultures  or  collec-  triplicate,  with  the  hearing  clerk,  wh( 

tions  of  organisms  or  their  derivatives,  promptly  shall  serve  a  true  copy  thereo 
which  may  introduce  or  disseminate  any  upon  the  respondent,  as  provided  ii 
contagious  or  infectious  disease  of  ani-  §  123.19  (b) .  The  order  to  show  caus( 
mals  (including  poultry).  shall  be  addressed  to  the  respondent 

(s)  Vectors.  All  animals  (including  shall  state  briefly  and  clearly  the  allega 

poultry) ,  such  as  mice,  pigeons,  guinea  tions  of  fact  which  constitute  a  basis  fo 
pigs,  rats,  ferrets,  rabbits,  chickens,  dogs,  the  proceeding,  and  the  legal  authorit; 
and  the  like,  which  have  been  treated  or  and  jurisdiction  under  which  the  pro 
inoculated  with  organisms,  or  which  are  ceeding  is  instituted,  and  shall  specif; 
diseased  or  infected  with  any  contagious,  with  particularity  the  matters  in  issut 
infectious,  or  commimicable  disease  of  The  order  to  show  cause  shall  not  includ 
animals  or  poultry  or  which  have  been  charges,  implied  charges,  or  requirement 
exposed  to  any  such  disease.  phrased  genei’ally  in  the  words  of  th 

,  Virus-Serum-Toxin  Act  or  the  Act  o 
Proceedings  to  which  rules  February  2.  1903,  but  such  acts  may  b 
apply,  ■me  rides  of  practice  m  this  part  laentifled  and  quoted  or  used  in  prelim 
Shall  apply  to  formal  proceedings  for  the  recitals 

suspension  or  revocation  of  licenses  or  AmendmenU  At  anv  tima  nrio 

permits  under  the  regulations  and,  in  so 
far  as  appropriate,  to  proceedings 

against  a  representative  of  any  party  show  cause  may  be  amended,  but,  in  cas 
e  100  in /..V  Vi of  an  amendment  adding  new  provision! 
under  §  123.10  (c)  (1).  hearing  shall,  at  the  request  of  th 

§  123.3  Procedure  prior  to  institution  respondent,  be  adjourned  for  a  perio 
of  formal  proceedings.  In  all  cases  ex-  not  exceeding  15  days.  Amendment 
cept  those  involving  willfulness  or  in  subsequent  to  the  first  amendment  c 
which  the  public  health,  interest,  or  subsequent  to  the  filing  of  an  answer  b 
safety  otherwise  requires,  prior  to  the  the  respondent  may  be  made  only  wit 
institution  of  a  formal  proceeding  under  leave  of  the  examiner  or  with  the  writ 
this  part,  the  Director,  in  an  effort  to  ten  consent  of  the  adverse  party, 
effect  an  amicable  or  informal  adjust-  (c)  Docketing.  Each  proceeding  im 
ment  of  the  matter,  shall  give  written  mediately  following  its  institution  sha 
notice  to  the  licensee,  permittee,  or  other  be  assigned  a  docket  number  by  th 
person  involved,  of  the  facts  or  conduct  hearing  clerk,  and  thereafter  the  prc 
which  appear  to  warrant  institution  ^f  ceeding  shall  be  referred  to  by  sue 
such  a  proceeding  and  shall  afford  such  number. 

person  an  opportunity  within  a  reason-  §  133.6  Answer-ia)  Filing  and  sen 
able  time  fixed  by  the  Director,  to  ^^e.  Within  20  days  after  service  of  th 
demonstrate  or  achieve  compliance  with  order  to  show  cause,  the  respondent  sha 
the  applicable  requirements  oC  the  Virus-  file,  in  triplicate,  with  the  hearing  clerl 
Serum-Toxin  Act,  section  2  of  the  act  of  an  answer,  signed  by  the  respondent  ( 
February  2,  1903,  and  the  regulations,  his  attorney:  Provided.  That  the  Seen 
In  any  case  in  which  compliance  is  tary  may  order  that  the  hearing  be  he! 


cause.  The  answer  may  contain  a  waiver 
of  hearing. 

(2)  Failure  to  file  an  answer  to  or 
plead  specifically  to  any  allegation  of  the 
order  to  show  cause  shall  constitute  an 
admission  of  such  allegation. 

(c)  Admission  of  facts.  The  admis¬ 
sion,  in  the  answer  or  by  failure  to  file  an 
answer,  of  all  the  material  allegations  ' 
of  fact  contained  in  the  order  to  show 
cause  shall  constitute  a  waiver  of  hear- 
ing.  Upon  such  admission  of  facts,  the 
examiner,  without  further  investigation 
or  hearing,  shall  prepare  his  report,  in 
which  he  shall  adopt  as  hia  proposed 
findings  of  fact -the  material  facts  al- 
leged  in  the  order  to  show  cause.  Unless 
the  parties  have  waived  service  of  the 
examiner’s  report,  it  shall  be  served  upon 
them  in  the  manner  provided  in  §  123.19 
(b) .  The  parties  shall  be  given  an  op¬ 
portunity  to  file  exceptions  to  the  report, 
to  file  briefs  in  support  of  such  excep¬ 
tions,  and  to  make  oral  argument  there¬ 
on  before  the  Secretary.  Any  request  to 
make  oral  argument  before  the  Secretary 
must  be  filed  in  the  manner  and  within 
the  time  provided  in  §  123.15. 

§  123.7  Motions  and  requests.  Any 
motion  will  be  entertained  except  a  mo¬ 
tion  to  dismiss  on  the  pleadings.  All 
motions  and  requests  shall  be  filed  in, 
triplicate  with  the  Hearing  Clerk,  ex-' 
cept  that  those  made  during  the  course 
of  an  oral  hearing  may  be  filed  with  the 
examiner  or  may  be  stated  orally  and 
made  a  part  of  the  transcript.  The  ex¬ 
aminer  is  authorized  to  rule  upon  all 
motions  and  requests  filed  or  made  prior 
to  the  filing  of  his  report  with  the  Hear¬ 
ing  Clerk  as  hereinafter  provided  in  this 
part.  The  Secretary  will  rule  upon  all 
motions  and  requests  filed  after  that 
time.  The  submission  of  any  motion,  re¬ 
quest,  objection,  or  other  question  to  the 
^cretary  prior  to  the  time  when  the 
examiner’s  report  is  filed  with  the  Hear¬ 
ing  Clerk  shall  be  in  the  discretion  of  the 
examiner. 

§  123.8  Examiners — (a)  Assignment. 
No  examiner  shall  be  assigned  to  serve 
in  any  proceeding  who  (1)  has  any  pecu¬ 
niary  interest  in  any  matter  or  business 
involved  in  the  proceeding,  (2)  is  related 
within  the  third  degree  by  blood  or  mar¬ 
riage  to  any  party  to  the  proceeding, 
or  (3)  has  participated  in  the  investi¬ 
gation  preceding  the  institution  of  the 
proceeding,  or  in  the  determination  that 
it  should  be  instituted,  or  in  the  prepara¬ 
tion  of  the  order  to  show  cause,  or  in 
the  development  of  the  evidence  to  be 
introduced  therein. 

(b)  Disqualification.  (1)  Any  party 
may  file  with  the  hearing  clerk  a  timely 
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ffldavit  of  disqualification  of  the  exam-  for  the  purpose  of  accomplishing  any  of 
which  shall  set  forth  with  particu-  the  objects  set  forth  in  this  section.  The 
laritV  the  grounds  of  alleged  disquali-  examiner  shall  forward  copies  of  letters 
flcation.  After  such  investigation  or  and  documents  to  the  parties  as  the  cir- 
®  ring  as  the  Secretary  shall  deem  nec-  cumstances  require.  Correspondence  in 
Lsary  he  may  find  the  affidavit  without  such  negotiations  shall  not  be  a  part  of 
^rit  or  may  direct  that  another  exam-  the  record,  but  the  examiner  shall  sub- 
®er  be  assigned  to  the  proceeding,  mit  a  written  siimmary  for  the  record  if 
^ere  the  affidavit  is  found  without  any  action  is  taken. 

merit,  the  §  123.10  Oral  hearing  before  exam- 

thereon,  and  the  finctog  and  order  of  Request  for  oral  hearing. 

the  Secretary  shall  be  made  a  part  of  the  party  may  request  an  oral  hearing 

record.  .  i.  n  u  4.-^  on  the  facts  by  including  such  request  in 

(2)  An  examiner  shall  ask  to  be  the.  order  to  show  cause  or  the  answer  or 

drawn  fro®.  ,  proceeding  iii  which  ^  separate  request  in  writing  filed  with 
he  deems  himself  disqualified  for  any  hearing  clerk.  Failure  to  request  an 
reason.  ,  „  oral  hearing  within  the  time  allowed  for 

(c)  Conduct.  The  examiner  shall  ^j^g  of  the  answer  shall  constitute 

conduct  the  proceeding  in  ^  and  g  waiver  of  such  hearing,  and  the  party 
impartial  manner,  and  save  to  the  extent  gg  facing  to  request  an  oral  hearing  will 
required  for  the  disposition_of  ex  Parte  deemed  to  have  agreed  that  the  pro¬ 
matters  as  authorized  by  law,  he  shall  ceeding  may  be  decided  upon  a  record 
not  consult  any  person  or  party  on  any  formed  under  the  shortened  procedure 
fact  in  issue  unless  upon  notice  and  provided  in  §  123.13.  Waiver  of  oral 
opportunity  for  all  parties  to  participate,  hearing  shall  not  be  deemed  to  be  a 

(d)  Powers.  Subject  to  r^iew  by  toe  waiver  of  the  right  to  make  oral  argu- 
Secretary  as  provided  elsewhere  in  this  pient  before  the  Secretary  upon  excep- 
part,  the  examiner,  in  any  proceeding  fions  to  the  examiner’s  report.  Such 
assigned  to  him,  shall  have  power  to:  argument  will  be  allowed  in  accordance 

(1)  Rule  upon  motions  and  requests;  with  the  provisions  of  §  123.15. 

(2)  set  the  time  and  place  of  hearing,  (jjj  Time  and  place.  If  and  when  the 

adjourn  the  hearing  from  time  to  time  proceeding  has  reached  the  stage  where 
and  change  the  time  and  place  of  hear-  hearing  is  to  be  held,  the  exam- 

ing;  (3)  adininister  oaths  and  affirrna-  hier,  giving  careful  consideration  to  the 
tions  and  take  affidavits;  (4)  examine  convenience  of  the  parties,  shall  set  a 
witnesses  and  receive  evidence;  (5)  take  place  for  hearing  and  shall  file 

or  order,  under  the  facsimile  signature  with  the  hearing  clerk  a  notice  stating 
of  the  Secretary,  the  taking  of,  deposi-  fj^g  ffme  and  place  of  hearing.  If  any 
tions;  (6)  admit  or  exclude  evidence;  change  in  the  time  or  place  of  the  hear - 
(7)  hear  oral  argument  on  facts  or  law ;  j^g  is  made,  the  examiner  shall  file  with 
and  (8)  do  all  acts  and  take  all  measures  hearing  clerk  a  notice  of  such 

necessary  for  the  maintenance  of  order  change,  which  notice  shall  be  served 
and  the  efficient  conduct  of  the  pro-  upon  the  parties,  imless  the  change  is 
ceeding.  made  during  an  oral  hearing  and  made  a 

(e)  Who  may  act  in  absence  of  the  part  of  the  transcript. 

examiner.  In  case  of  the  absence  of  the  (c)  Appearances — (1)  Representation 
examiner  or  his  inability  to  act,  the  pow-  in  any  proceeding  rmder  the  regulations 
ers  and  duties  to  be  performed  by  him  the  parties  may  appear  in  person  or  bj 
under  this  part  in  connection  with  a  pro-  counsel  or  other .  representative.  Ths 
ceeding  assigned  to  him  may,  without  Director,  if  represented  by  cbunsel,  shal 
abatement  of  the  proceeding  unless  oth-  be  represented  by  an  attorney  assignee 
erwise  directed  by  the  Secretary,  be  as-  by  the  Solicitor  of  the  Department.  Per- 
signed  to  any  other  examiner.  sons  who  appear  as  counsel  or  in  anj 

§  123.9  Prehearing  conferences.  In  other  representative  capacity  at  a  hear- 
any  proceeding  in  which  it  appears  that  must  conform  to  the  standards  ol 
such  procedure  will  expedite  the  proceed-  -Othical  conduct  required  of  practitioner: 
tag,  the  examiner,  at  any  time  prior  to  before  the  courts  of  the  United  States 
the  commencement  of  the  oral  hearing.  Whenever  the  Secretary  finds,  after  no¬ 
may  request  the  parties  or  their  counsel  opportunity  for  hearing,  that  t 

to  appear  at  a  conference  before  him  to  person,  who  is  acting  or  ha,s  acted  a: 
consider  (a)  the  simplification  of  issues;  counsel  or  other  representative  for  an- 
(b)  the  necessity  or  desirability  of  other  person  in  any  proceeding  befon 
amendments  to  pleadings;  (c)  the  pos-  Secretary,  is  unfit  to  act  as  sucl 
sibility  of  obtaining  stipulations  of  fact  counsel  or  other  representative,  he  wil 
and  of  documents  which  will  avoid  un-  ^hat  such  person  be  precluded  fron 

necessary  proof;  (d)  the  limitation  of  acting  as  counsel  or  other  representative 
the  number  of  expert  or  other  witnesses ;  proceeding  under  this  part.  The 

and  (e)  such  other  matters  as  may  expe-  Procedure  in  such  case  will  be  governec 
dite  and  aid  in  the  disposition  of  the  applicable  provisions  of  the  rule; 

proceeding.  No  transcript  of  such  con-  part, 

ference  shall  be  made,  but  the  examin-  Failure  to  appear,  (i)  If  an: 

er  shall  prepare  and  file  for  the  record  P^-rty  to  the  proceedmg,  after  being  dul; 
a  written  summary  of  the  action  taken  at  appear  at  the  hearing 

the  conference,  which  shall  incorporate  he  shall  be  deemed  to  have  waived  thi 
any  written  stipulations  or  agreements  y^sht  to  an  oral  hearing  in  the  proceed 
made  by  the  parties  at  the  conference  or  the  event  that  a  party  appear 

as  a  result  of  the  conference.  If  the  cir-  at  the  hearing  and  no  party  appears  fo 
cumstances  are  such  that  a  conference  the  opposing  side,  the  party  who  is  pres 
is  impracticable,  the  examiner  may  re-  ent  shall  have  an  election  whether  t 
quest  the  parties  to  correspond  with  him  present  his  evidence,  in  whole  or  in  part 


in  the  form  of  affidavits  or  by  oral  testi¬ 
mony  before  the  examiner. 

(ii)  Failure  to  appear  at  a  hearing 
shall  not  be  deemed  to  be  a  waiver  of  the 
right  to  be  served  with  a  copy  of  the  ex¬ 
aminer’s  report  and  to  file  exceptions 
and  make  oral  argument  before  the  Sec¬ 
retary  with  respect  thereto,  in  the  man¬ 
ner  provided  hereinafter. 

(d)  Order  of  proceeding.  Except  as 
may  be  determined  otherwise  by  the  ex¬ 
aminer,  the  complainant  shall  proceed 
first  at  the  hearing. 

(e)  Evidence — (1)  In  general,  (i) 
The  testimony  of  witnesses  at  a  hearing 
shall  be  upon  oath  or  affirmation  and 
subject  to  cross-examination. 

(ii)  Any  witness  may,  in  the  discre-' 
tion  of  the  examiner,  be  examined  sep¬ 
arately  and  apart  from  all  other  wit¬ 
nesses  except  those  who  may  be  parties 
to  the  proceeding. 

(iii)  The  examiner  shall  exclude  evi¬ 
dence  which  is  immaterial,  irrelevant,  or 
unduly  repetitious,  or  which  is  not  of  the 
sort  upon  which  responsible  persons  are 
accustomed  to  rely. 

(2)  Objections,  (i)  If  a  party  objects 
to  the  admission  or  rejection  of  any  evi¬ 
dence  or  to  the  limitation  of  the  scope  of 
any  examination  or  cross-examination, 
he  shall  state  briefly  toe  groimds  of  such 
objection,  whereupon  an  automatic  ex¬ 
ception  will  follow  if  the  objection  is 
overruled  by  the  examiner.  The  tran¬ 
script  shall  not  include  argiunent  or 
debate  thereon  except  as  ordered  by  the 
examiner.  The  ruling  of  the  examiner 
on  any  objection  shall  be  a  part  of  the 
transcript. 

(ii)  Only  objections  made  before  the 
examiner  may  subsequently  be  relied 
upcMi  in  the  proceeding. 

(3)  Depositions.  The  deposition  of 
any  witness  shall  be  admitted,  in  the 
manner  provided  in  and  subject  to  the 
provisions  of  §  123.11. 

(4)  Affidavits.  Except  as  is  otherwise 
provided  in  the  rules  in  this  part,  affi¬ 
davits  may  be  admitted  only  if  the  evi¬ 
dence  is  otherwise  admissible  and  the 
parties  agree  that  affidavits  may  be  used. 

(5)  Proof  of  documents.  A  true  copy 
of  every  written  entry  in  the  records  of 
the  Department,  made  by  an  officer  or 
employee  thereof  in  the  course  of  his 
official  duty,  and  relevant  to  the  issues 
involved  in  the  hearing,  shall  be  admis¬ 
sible  as  prima  facie  evidence  of  the  facts 
stated  therein,  without  toe  production  of 
such  officer  or  employee. 

(6)  Exhibits.  Except  where  the  ex¬ 
aminer  finds  that  the  furnishing  of 
copies  is  impracticable,  a  copy  of  each 
exhibit,  in  addition  to  the  original,  shall 
be  filed  with  the  examiner  for  the  use 
of  each  other  party  to  the  proceeding. 
The  examiner  shall  advise  the  parties  as 
to  the  exact  number  of  copies  which  will 
be  required  to  be  filed  and  shall  make 
and  have  noted  on  the  record  toe  proper 
distribution  of  toe  copies. 

(7)  Official  notice.  Offical  notice  will 
be  taken  of  such  matters  as  are  judicially 
noticed  by  the  courts  of  the  United 
States  and  of  any  other  matter  of  tech¬ 
nical  or  scientific  fact  of  established 
character:  Provided,  That  the  parties 
shall  be  given  adequate  notice,  at  the 
hearing  or  by  reference  in  the  examin- 
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er’s  report  or  tentative  order  or  other¬ 
wise,  of  matters  so  noticed,  and  shall  be 
given  adequate  opportunity  to  show  that 
such  facts  are  erroneously  noticed. 

(8)  Offer  of  proof.  Whenever  evi¬ 
dence  is  excluded  from  the  record,  the 
party  offering  such  evidence  may  make 
an  offer  of  proof,  which  shall  be  included 
in  the  transcript.  The  offer  of  proof 
shall  consist  of  a  brief  statement  de¬ 
scribing  the  evidence  to  be  offered.  If 
the  evidence  consists  of  a  brief  oral  state¬ 
ment  or  of  an  exhibit,  it  shall  be  insei'ted 
into  the  transcript  in  toto.  In  such 
event,  it  shall  be  considered  a  part  of  the 
transcript  if  the  Secretary  decides  that 
the  examiner’s  ruling  in  excluding  the 
evidence  was  erroneous.  The  examiner 
shall  not  allow  the  insertion  of  such  evi¬ 
dence  in  toto  if  the  taking  of  such  evi¬ 
dence  will  consume  a  considerable  length 
of  time  at  the  hearing.  In  the  latter 
event,  if  the  Secretary  decides  that  the 
examiner’s  ruling  in  excluding  the  evi¬ 
dence  was  erroneous,  the  hearing  shall 
be  reopened  to  permit  the  taking  of  such 
evidence. 

(f)  Oral  argument  before  examiner. 
Oral  argument  before  the  examiner  shall 
be  allowed  unless  the  examiner  finds  that 
the  denial  of  such  argument  will  not  de¬ 
prive  the  parties  of  an  adequate  oppor¬ 
tunity  for  oral  argument  subsequently 
in  the  proceeding.  Such  argument  may 
be  limited  by  the  examiner  to  any  ex¬ 
tent  that  he  finds  necessary  for  the  ex¬ 
peditious  disposition  of  the  proceeding. 

(g)  Transcript.  (1)  During  the  pe¬ 
riod  in  which  the  proceeding  has  an  ac¬ 
tive  status  in  the  Department,  a  copy  of 
the  transcript  will  be  kept  at  the  local 
office  of  the  Division  nearest  to  the  place 
where  the  respondent  resides  or  has  his 
principal  place  of  business.  If  there  are 
two  or  more  respondents  and  they  are 
located  in  different  localities,  the  copy  of 
the  transcript  shall  be  kept  at  the  local 
office  of  the  Division  nearest  to  the  place 
where  the  hearing  was  held.  This  copy 
will  be  available  for  examination  during 
official  hours  of  business  at  the  local 
office,  but  it  shall  remain  the  property  of 
the  Department  and  may  not  be  removed 
from  said  office. 

(2)  Parties  to  the  proceeding  who  de¬ 
sire  a  copy  of  the  transcript  of  the  hear¬ 
ing  may  place  orders  at  the  close  of  the 
hearing  with  the  reporter,  who  will  fur¬ 
nish  and  deliver  such  copies  direct  to  the 
purchaser  upon  payment  therefor  at  the 
rate  per  page  provided  by  the  contract 
between  the  reporter  and  the  Depart¬ 
ment  for  such  reporting  seiwice. 

§  123.11  Depositions — (a)  Application 
for  taking  deposition.  Upon  the  appli¬ 
cation  of  a  party  to  the  proceeding,  the 
examiner,  at  afiy  time  after  the  filing  of 
the  order  to  show  cause,  may  authorize 
under  the  facsimile  signature  of  the  Sec¬ 
retary,  the  taking  of  testimony  by  depo¬ 
sition.  The  application  shall  be  in  writ¬ 
ing  and  shall  be  filed  with  the  hearing 
clerk  and  shall  set  forth;  (1)  the  name 
and  address  of  the  proposed  deponent; 
(2)  the  name  and  address  of  the  person 
(referred  to  hereinafter  in  this  section 
as  the  “officer”),  qualified  under  the 
rules  in  this  part  to  take  depositions,  be¬ 
fore  whom  the  proposed  examination  is 
to  be  made;  (3)  the  proposed  time  and 


place  of  the  examination,  which  shall  be 
at  least  15  days  after  the  date  of  the 
mailing  of  the  application;  and  (4)  the 
reasons  why  such  deposition  should  be 
taken. 

(b)  Examiner’s  authorization  for  tak¬ 
ing  deposition.  If  the  examiner  is  satis¬ 
fied  that  good  cause  for  taking  the  depo¬ 
sition  is  present,  he  may  authorize  its 
taking.  The  authorization  shall  be  filed 
with  the  hearing  clerk  and  shall  be  served 
upon  the  parties  and  shall  state:  (1)  the 
time  and  place  of  the  examination 
(which  shall  not  be  less  than  10  days 
after  the  filing  of  the  authorization) ; 
(2)  the  name  of  the  officer  before  whom 
the  examination  is  to  be  made;  and  (3) 
the  name  of  the  deponent.  The  officer 
and  the  time  and  place  need  not  be  the 
same  as  those  suggested  in  the  applica¬ 
tion. 

(c)  Qualifications  of  officer.  The  dep¬ 
osition  shall  be  made  before  the  exam¬ 
iner,  or  before  an  officer  authorized  by 
the  law  of  the  United  States  or  by  the 
law  of  the  place  of  the  examination  to 
administer  oaths,  or  before  an  officer  au¬ 
thorized  by  the  Secretary  to  administer 
oaths.  No  deposition  shall  be  made  be¬ 
fore  an  officer  who  is  a  relative  (within 
the  third  degree  by  blood  or  marriage) , 
employee,  attorney,  or  counsel  of  any 
party,  or  who  is  a  relative  (withir  the 
third 'degree  by  blood  or  marriage),  or 
employee  of  any  attorney  or  counsel  for 
any  party  or  who  is  financially  interested 
in  the  result  of  the  proceeding :  Provided, 
however.  That  an  officer  who  is  an  em¬ 
ployee  of  the  Department  and  is  not  a 
relative  of  any  such  party,  attorney,  or 
counsel  may  take  depositions  in  any  pro¬ 
ceeding  under  the  regulations. 

(d)  Procedure  on  examination.  ’  (1) 
The  deponent  shall  be  examined  under 
oath  or  affirmation  and  shall  be  subject 
to  cross-examination.  The  testimony  of 
the  deponent  shall  be  recorded  by  the 
officer  or  by  some  person  under  his  di¬ 
rection  and  in  his  presence.  In  lieu  of 
oral  cross-examination,  parties  may 
transmit  written  cross-interrogatories  to 
the  officer  prior  to  the  examination,  and 
the  officer  shall  propound  such  cross¬ 
interrogatories  to  the  deponent. 

(2)  'The  applicant  must  arrange  for 
the  examination  of  the  witness  either  by 
oral  examination  or  by  written  inter¬ 
rogatories.  If  it  is  found  by  the  exam¬ 
iner,  upon  the  protest  of  a  party  to  the 
proceeding,  that  such  party  has  his  resi¬ 
dence  and  his  place  of  business  more 
than  100  miles  from  the  place  of  the  ex¬ 
amination  and  that  it  would  constitute 
an  undue  hardship  upon  such  party  to  be 
represented  at  the  examination,  the  ap¬ 
plicant  will  be  required  to  conduct  the 
examination  by  means  of  interrogatories. 
When  the  examination  is  conducted  by 
means  of  interrogatories,  copies  of  the 
interrogatories  shall  be  served  upon  the 
other  parties  to  the  proceeding  at  least 
five  days  prior  to  the  date  set  for  the 
examination,  and  the  other  parties  shall 
be  afforded  an  opportunity  to  file  with 
the  officer  cross-interrogatories  at  any 
time  prior  to  the  time  of  the  examination. 

(e)  Signature  by  witness.  The  tran¬ 
script  of  the  deposition  shall  be  read  to 
or  by  the  deponent,  unless  such  reading 
is  waived  by  the  parties  and  the  de¬ 


ponent.  Any  changes  which  the  deoo- 
nent  wishes  to  make  shall  be  enterS 
upon  the  deposition  by  the  officer,  with  a 
statement  of  the  reasons  given  by  the 
deponent  for  such  changes.  The  depo 
sition  shall  be  signed  by  the  deponent 
unless  the  parties  by  stipulation  waive 
such  signing,  or  unless  the  deponent  is 
ill  or  cannot  be  found  or  refuses  to  sign 
If  the  deponent  does  not  sign,  the  officer 
shall  sign  and  shall  state  on  the  record 
the  reason  why  the  deponent  did  not 
sign.  In  such  case  the  deposition  shall 
be  as  valid  as  though  signed  by  the  de¬ 
ponent,  unless  the  examiner  finds  that 
the  reason  given  by  the  deponent  for  his 
refusal  to  sign  requires  rejection  of  the  ! 
deposition  in  whole  or  in  part. 

(f)  Certification  by  officer.  T:he 
shall  certify  on  the  deposition  that  the 
deponent  was  duly  sworn  by  him  and  that 
the  deposition  is  a  true  record  of  the 
deponent’s  testimony.  He  shall  then  se¬ 
curely  seal  the  deposition,  together  with 
two  copies  thereof,  in  an  envelope  and 
mail  the  same  by  registered  mail  to  the 
hearing  clerk. 

ig)  Use  of  depositions.  A  deposition 
taken  in  accord  with  the  provisions  of 
this  part,  or  in  accord  with  the  provi¬ 
sions  of  the  rules  of  Civil  Pi'ocedure  of 
the  courts  of  the  United  States,  may  be 
used  in  a  proceeding  under  the  rules  in 
this  part  if  the  examiner  finds  that  the 
evidence  is  otherwise  admissible  and 
(1)  that  the  w'itness  is  dead;  or  (2)  that 
the  witness  is  at  a  greater  distance  than 
1()0  miles  from  the  place  of  hearing,  un¬ 
less  it  appears  that  the  absence  of  the 
witness  w'as  procured  by  the  party  offer¬ 
ing  the  deposition;  or  (3)  that  the  wit¬ 
ness  is  unable  to  attend  or  testify  be¬ 
cause  of  age,  sickness,  infirmity,  or  im¬ 
prisonment;  or  (4)  that  the  party  offer¬ 
ing  the  deposition  has  endeavored  but 
has  been  unable  to  procure  the  attend¬ 
ance  of  the  witness;  or  (5) ,  in  any  event, 
upon  application  and  notice  that  such 
exceptional  circumstances  exist  as  to 
make  it  desirable,  in  the  interests  of  jus¬ 
tice  and  with  due  regard  to  the  impor¬ 
tance  of  presenting  the  testimony  orally 
before  the  examiner,  to  allow  the  depo¬ 
sition  to  be  used.  If  any  part  of  a  depo¬ 
sition  is  put  in  evidence  by  a  party,  any 
other  party  may  require  the  production 
of  the  remainder,  or  any  other  portion, 
of  the  deposition. 

§  123.12  The  examiner’s  report— (&) 
Filing  the  transcript  of  evidence.  As 
soon  as  practicable  after  the  close  of  the 
hearing,  the  reporter  shall  transmit  to 
the  hearing  clerk  the  original  of  the 
transcript  of  the  testimony  and  the  orig¬ 
inal  exhibits  introduced  in  evidence  at 
the  hearing  and  as  many  copies  of  the 
transcript  as  may  be  required  by  the 
Division.  Upon  receipt  of  the  copies  of 
the  transcript,  the  Department  will  send 
a  copy  to  the  appropriate  local  office,  as 
provided  in  §  123.10  (g) ,  and  will  advise 
each  party  to  the  proceeding  as  to  the 
date  on  which  the  transcript  was  filed 
with  the  hearing  clerk.  At  the  same 
time  the  reporter  sends  the  transcript 
and  copies  thereof  to  the  hearing  clerk, 
he  shall  also  transmit  a  copy  of  the 
transcript  to  each  party  who  shall  have 
filed  an  application  therefor  as  provided 
in§  123.10  (g). 
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/u\  Pfoposcd  finctinQs  of  fact,  con^ 
.hlrioTW  and  order.  Within  10  days 
receipt  of  notice  that  the  transcript 
hSbeen  filed,  each  party  may  file  with 
SS  hearing  clerk  proposed  findings  of 
S  conclusions,  and  order,  based  solely 
oQ  the  record,  and  a  brief  in  support 

^^^Examiner’s  report.  The  examiner, 
within  a' reasonable  time  after  the  ter- 
Snation  of' the  period  allowed  for  the 
SS  of  proposed  findings  of  fact,  con- 
Sons  and  orders,  and  briefs  in  sup- 
^  thereof,  shall  prepare  upon  the 
^is  of  the  record  and  shall  file  with 
the  Hearing  Clerk,  his  report,  a  copy  of 
which  shall  be  served  upon  each  of  the 
parties* 

(d)  Exceptions.  Within  20  days  after 
receipt  of  the  examiner’s  report,  the 
parties  may  file  exceptions  to  the  report. 
^  party  who  desires  to  take  exceptions 
to  any  matter  set  out  in  the  report  shall 
transmit  his  exceptions  in.  writing  to 
the  Hearing  Clerk,  referring  to  the  rele¬ 
vant  pages  of  the  transcript,  and  suggest¬ 
ing  a  corrected  finding  of  fact,  conclu¬ 
sion,  or  order.  Within  the  same  period 
of  time,  each  party  shall  transmit  to  the 
Hearing  Clerk  a  brief  statement  in 
writing  concerning  each  of  the  objec¬ 
tions  taken  to  the  action  of  the  examiner 
at  the  hearing,  as  set  out  in  §  123.10, 
upon  which  the  party  wishes  to  rely,  re¬ 
ferring,  where  relevant,  to  the  pages  of 
the  transcript.  A  party,  if  he  files  ex¬ 
ceptions  or  a  statement  of  objections, 
yhiiii  state  in  writing  whether  he  desires 
to  make  an  oral  argument  thereon  be¬ 
fore  the  Secretary;  otherwise,  he  shall 
be  deemed  to  have  waived  such  oral 
argument. 

S  123.13  The  shortened  procedure — 

(a)  Consent  of  parties.  Whenever  it  ap¬ 
pears  to  the  examiner  who  is  assigned 
to  a  proceeding  that  the  proceeding  can 
be  more  expeditiously  handled  under  the 
informal  procedure  provided  for  in  this 
section,  he  shall  suggest  to  the  parties 
that  they  consent  to  the  use  of  such  pro¬ 
cedure.  Except  where  oral  hearing  has 
been  waived  by  failure  to  request  it  in 
proper  time  or  otherwise,  parties  are  free 
to  consent  to  such  procedure  if  they 
choose;  declination  of  consent  will  not 
affect  or  prejudice  the  rights  or  interests 
of  any  party.  A  party,  if  he  has  not 
waived  oral  hearing,  'may  consent  to  the 
use  of  the  shortened  procedure  on  the 
condition  that  the  statements  of  fact  be 
submitted  in  the  form  of  depositions 
rather  than  affidavits.  In  such  case,  if 
tbe  other  parties  agree,  depositions  shall 
be'required  to  be  filed  in  lieu  of  affidavits. 
If  any  party  who  has  not  waived  oral 
hearing  does  not  consent  to  the  use  of 
the  shortened  procedure,  the  proceeding 
will  be  set  for  oral  hearing.  The  re¬ 
quest  that  the  shortened  procedure  be 
used  need  not  originate  with  Jhe  ex¬ 
aminer;  any  party  may  address  a  request 
to  the  examiner,  asking  that  the  short¬ 
ened  procedure  be  used.  The  examiner, 
in  his  suggestion  to  the  parties,  will  set  a 
short  period  of  time  in  which  the  parties 
may  Indicate  their  consent  to  the  short¬ 
ened  procedure;  at  the  end  of  that  period 
the  examiner  will  notify  the  parties  that 
the  shortened  procedure  will  or  will  not 
he  used.  All  requests,  suggestions,  and 


notices  mentioned  in  this  section  shall 
be  filed  with  the  hearing  clerk. 

(b)  Complainants  opening  statement. 
Within  20  dasrs  after  receipt  of  notice 
that  the  shortened  procedure  will  be 
used,  the  complainant  shall  file  with  the 
hearing  clerk,  in  triplicate,  in  support 
of  the  order  to  show  cause,  an  opening 
statement  of  the  facts.  A  copy  of  such 
document  shall  be  served  promptly  by 
the  hearing  clerk  upoi).-the  respondent. 

(c)  Respondents  answering  state¬ 
ment.  Within  20  days  after  receipt  of 
the  complainant’s  opening  statement, 
the  respondent  may  file  with  the  hear¬ 
ing  clerk,  in  triplicate,  in  support  of  his 
answer,  an  answering  statement  of  the 
facts.  A  copy  of  the  answering  state¬ 
ment  shall  be  served  promptly  by  the 
hearing  clerk  upon  the  complainant. 

(d)  Complainants  statement  in  reply. 
Within  10  days  after  receipt  of  the  an¬ 
swering-statement,  the  complainant  may 
file  with  the  hearing  clerk,  in  triplicate, 
a  statement  in  reply,  which  shall  be  con¬ 
fined  strictly  to  replying  to  the  facts  and 
arguments  set  forth  in  the  answering 
statement. 

(e)  Contents  of  statements.  As*  used 
in  this  section,  the  term  “statement”  in¬ 
cludes  (1)  statements  of  fact,  signed 
and  sworn  to  by  persons  having  knowl¬ 
edge  of  those  facts;  (2)  any  documents 
filed  as  a  part  of  the  proof  of  the  alleged 
facts  (which  documents  shall  be  properly 
identified  by  verified  statements  in  the 
statement  filed  or  otherwise  authenti¬ 
cated  in  such  a  manner  that  they  would 
be  admissible  in  evidence  at  an  oral 
hearing  under  the  rules  of  practice  in 
this  part) ;  and  (3)  briefs  containing  ar¬ 
guments  to  sustain  the  contentions  of 
the  party  submitting  the  statement. 
When  practicable,  the  documents  which 
constitute  the  record  of  any  transaction 
in  dispute  should  be  made  a  part  of  the 
statement.  ' 

(f)  Verification.  Any  facts  stated  in 
the  statement  must  be  sworn  to  (before 
a  person  legally  authorized  to  adminis¬ 
ter  oaths  or  before  a  person  designated 
by  the  Secretary  for  the  purpose)  by  a 
person  who  states  in  the  affidavit  that  he 
has  actual  knowledge  of  the  facts.  Ex¬ 
cept  under  unusual  circumstances,  which 
shall  be  set  forth  in  the  affidavit,  any 
such  person  shall  be  one  who  would  ap¬ 
pear  as  a  witness  if  an  oral  hearing  were 
held.  The  original  of  each  document 
must  show  the  signature,  capacity,  and 
impression  seal  (if  the  officer  is  required 
by  law  to  have  a  seal)  of  the  officer  ad¬ 
ministering  the  oath  and  the  date  there¬ 
of.  Copies  must  bear  a  notation  that 
the  original  shows  the  data  required  in 
this  respect.  If  a  party  elects  to  do  so, 
he  may  file  his  statement  of  facts  in  the 
form  of  depositions  rather  than  affi¬ 
davits.  Depositions  filed  under  the 
shortened  procedure,  whether  filed  as  a 
result  of  a  requirement  in  the  consent 
to  the  shortened  procedure  or  volun¬ 
tarily,  shall  conform  to  the  provisions 
set  forth  in  this  section. 

(g)  Stipulations.  In  addition  to  or  in 
lieu  of  such  statements,  the  parties  may 
file  with  the  hearing  clerk  stipulations 
of  fact  signed  by  the  parties  or  their 
representatives.  Such  stipulations  shall 
become  a  part  of  the  record.  The  stipu- 

>  lations  must  be  filed  with  the  hearing 


clerk  within  20  days  after  notice  that 
the  shortened  procedure  will  be  used ;  or, 
if  the  complainant’s  opening  statement 
is  filed,  within  20  days  after  the  filing  of 
such  statement;  or,  if  an  answering 
statement  is  filed  within  15  days  after 
the  filing  thereof ;  or,  if  a  statement  in 
reply  is  filed,  within  15  days  after  the 
filing  thereof. 

(h)  Waiver  of  right  to  file.  Failure 
to  file,  within  the  time  prescribed,  any  " 
statement  or  stipulation  required  or  au¬ 
thorized  under  this  section  shall  con¬ 
stitute  a  waiver  of  the  right  to  file  such 
statement  or  stipulation.  In  such  case, 
the  examiner  may  prepare  his  report  and 
the  Secretary  may  make  his  final  deter¬ 
mination  upon  the  evidence  contained  in 
the  record  at  the  time  of  such  failure  to 
file,  except~that  no  determination,  other 
than  dismissal  of  the  proceeding,  shall 
be  made  if  the  complainant  fails  to  file 
an  opening  statement  of  the  facts. 

(i)  Examiner’s  report  under  the 
shortened  procedure.  Except  as  other¬ 
wise  may  be  directed  by  the  examiner, 
the  filing  of  the  complainant’s  state¬ 
ment  in  reply  will  conclude  the  presen¬ 
tation  of  evidence.  The  examiner  will 
thereupon  file  with  the  hearing  clerk  a 
notice  that  the  parties  may  file  proposed 
findings  of  fact,  conclusions,  and  orders 
within  10  days  after  service  of  such  no¬ 
tice.  Upon  the  expiration  of  the  period 
set  for  the  filing  of  proposed  findings, 
conclusions,  and  orders,  the  examiner 
will  prepare  his  report,  and  the  same 
procedure  shall  be  followed  thereafter 
as  in  proceedings  where  an  oral  hearing 
has  been  held. 

(j)  Assignment  for  oral  hearing.  At 
the  request  of  any  party  or  upon  the 
examiner’s  own  motion,  the  proceeding 
shall  be  set  for  oral  hearing  at  any  stage 
of  the  proceeding  prior  to  the  filing  of 
the  examiner’s  report:  Provided,  That, 
where  the  party  making  such  request  has 
waived  oral  hearing  by  failure  to  request 
it  in  proper  time,  it  is  provided  in 
§  123.10,  the  assignment  for  oral  hearing 
shall  be  in  the  discretion  of  the  examiner. 

§  123.14  Transmittal  of  record.  The 
hearing  clerk,  immediately  following  the 
period  allowed  for  the  filing  of  excep¬ 
tions,  shall  transmit  to  the  Secretary  the 
record  of  the  proceeding.  Such  record 
shall  include:  the  pleadings;  motions 
and  requests  filed,  and  rulings  thereon; 
the  transcript  of  the  testimony  taken  at 
,  the  hearing,  together  with  the  exliibits 
filed  therein;  any  statements  filed  imder 
the  shortened  procedure;  any  documents 
or  papers  filed  in  connection  with  pre- 
hearing  conferences;  such  proposed  find¬ 
ings  of  fact,  conclusions,  and  orders,  and 
briefs  in  support  thereof,  as  may  have 
been  filed  in  connection  with  the  hear¬ 
ing;  the  examiner’s  report;  and  such  ex¬ 
ceptions,  statements  of  objections,  and 
briefs  in  support  thereof  as  may  have 
been  filed  in  the  proceeding. 

§  123.15  Argument  before  Secretary — 
(a)  Oral  argument.  Unless  a  party  has 
included  in  his  exceptions  a  request  for 
oral  argument  before  the  Secretary  or 
has  filed  a  separate  request  for  oral  argu¬ 
ment  prior  to  the  expiration  of  the  last 
date  for  filing  such  exceptions,  he  shall 
be  deemed  to  have  waived  his  right  to 
such  oral  argument. 
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mitine  the  time  allowed  for  the  filing  of 
Jrr^ument  or  paper:  Provided.  That. 
Sen  such  time  expires  on  a  Sunday  or 
Sal  hoUday.  such  period  shall  be  ex- 
J^ded  to  include  the  next  following 
business  day.  _ 

PARI  131— Handling  of  Anti-Hog-Chol- 
iKA  Serum  and  Hog-Cholera  Virus 

l^^rl^JlOrder  Regulating  Handling 

DEFINmONS 


Secretary. 

Act. 

Person 

Serum  and  virus. 

Handler. 

To  handle. 

TO  market. 

Wholesaler. 

Dealer. 

Manufacturer  or  producer. 
Distributor. 

Control  Agency. 

Books  and  records. 

Subsidiary. 

Affiliate. 

DoUar  volume. 

Completed  serum. 

Inventory  in  his  own  possession. 


CONTROL  AGENCY 

MUl  Membership.  ^ 

IS132  Nominations.  — 

'181.23  Selection. 

131.24  Term  of  office. 

131.25  Vacancies. 

131.26  ,  Election  of  officers. 

181A7  Compensation. 

181.28  Powers. 

1S1A9  Duties. 

131A0  Procedure.  ^ 

181A1  Removal  or  suspension  of  members. 
131A2  Disapproval  of  decisions  by  Secre¬ 
tary. 

131A3  Funds. 

ASSESSMENTS 

181.41  Handler  assessment. 

131.42  Division  of  assessments. 

131.43  Method  of  wholesaler  handler 

assessments. 

131.44  Fee  to  accompany  application  for 

classification. 

131.45  Method  of  manufacturer  handler 

assessments. 

REPORTS  AND  RECORDS 

131.48  ■  Reports. 

131.49  Records. 

FILING  OF  PRICES 

131A1  Filing  of  price  list. 

131.52  Modification  of  price  list. 

131A3  Notification  of  new  or  amended 

price  lists. 

131.54  Offers,  contracts,  sales. 

131A5  Filed  prices  not  applicable  to  sales 

outside  United  States. 

131A6  Secretary  may  suspend  and  declare 

ineffective  price  lists. 

UNFAIR  PRACTICES 

131.71  Unfair  methods  of  competition  and 

unfair  trade  practices. 

131.72  Distributor  handlers  advertising  as 
>  manufacturers. 

SERUM  RESERVE 

131.79  Emergency  reserve. 

131.80  Procedure  for  filing  and  decision  on 

application  filed  pursuant  to 
§  131.79  (b). 

MISCELLANEOUS  PROVISIONS 

181A1  Classes  of  buyers. 

131.82  Uniform  sales  Invoices. 

181.83  Agents  and  distributional  outlets. 

131.84  Compliance. 


Sec. 

131.85  Duration  of  benefits,  privileges,  and 

Immunities. 

131.86  Agents;  Secretary  may  designate. 

131.87  Committees;  Secretary  may  select. 

131.88  No  derogation  or  modification  of 

rights  of  Secretary  or  of  the 
United  States. 

131.89  Liability  of  members  and  employees 

of  control  agency. 

131.90  Separability  of  provisions. 

AMENDMENTS 

131.101  Who  may  propose. 

131.102  Notice  and  hearing. 

EFFECTIVE  TIME  AND  TERMINATION 

131.111  Effective  time.' 

131.112  Termination;  how  accomplished 

and  when  effective. 

131.113  Liquidation. 

Subpart— Budget  of  Expenses  and  Rates  of 
Assessment 

131.157  Budget  of  expenses  and  rates  of  as¬ 
sessment  for-  the  calendar  year 
1957. 

Subpart— Rules  and  Regulations  of  the  Control 
Agency 

131.201  Public  Information. 

CLASSmCATIONE  ' 

131.211  Wholesaler. 

131.212  Dealer. 

181.213  Consumers. 

131.214  Lay-vaccinator. 

131.215  Other  dealers. 

DEFINITIONS  OF  TERMS  USED  IN  THIS  PAST 

131.221  Meaning  of  terms. 

131.222  Definite  period  of  time. 

131.223  Specified  quantities. 

131.224  Tiine  of  delivery. 

131.225  Each  handler’s  prices,  discounts  and 

terms  of  sale. 

181.226  Price  list. 

131.227  Prices. 

131.228  Discounts. 

131.229  Terms  of  sale. 

131.230  Regularly  engaged. 

131.231  For  service  charges. 

131.232  Who  resell  principally  to  dealers. 

CLASSIFTINO.  LISTINO,  AND  DELETINa 
WHOLESALERS 

131.241  Listing  of  handlers. 

131.242  Manner  of  classifying  wholesalers. 

131.243  Deletion  of  wholesaler  from  list  of 

handlers. 

131.244  Notice  of  deletion  ftom  list  of  han¬ 

dlers. 

FORM  OF  PRICE  LIST 

131.251  Filing  of  price  list. 

131.252  Form  of  price  list. 

131.253  Notification  of  filing  price  list. 
131.261  Reports  of  sales  and  inventories. 

Subpart — Interpretative  Rulings  of  the  Secretary 
131.300  Filing  of  prices. 

Authoritt:  SS  131.1  to  181.300  issued  un¬ 
der  secs.  56-60,  49  Stat.  781,  as  amended, 
782;  7  U.  S.  C.  861-855.  ' 

SUBPART — ORDER  REGULATiNG  HANDLING 

DEFINITIONS 

§131.1  Secretary.  “Secretary”  means 
the  Secretary  of  Agriculture  of  the 
United  States,  or  any  officer  or  employee 
of  the  Department  to  whom  authority 
has  heretofore  been  delegated,  or  to 
whom  authority  may  hereafter  ho  dele¬ 
gated,  to  act  in  his  stead. 

§  131.2  Act.  Anti-hog-cholera  Serum 
and  Hog-cholera  virus  Marketing  Agreed 
ment  Act  (49  Stat.  781;  7  U.  S.  C.  851 
et  seq.) , 


§  131.3  Person.  Individual,  partner¬ 
ship,  corporation,  association,  or  any 
other  business  unit. 

S  131.4  Serum  and  virus — (a)  Serum. 
Anti-hog-cholera  serum  manufactured 
in  compliance  with  standards  and  regu¬ 
lations  promulgated  by  the  United  States . 
Department  of  Agriculture,  or  manufac¬ 
tured  under  license  or  authority  of  any 
State  or  otherwise. 

(b)  Virus.  Virulent,  modified,  or  inac¬ 
tivated  hog-cholera  virus,  or  any  deriva¬ 
tive  or  variation  of  hog-cholera  virus, 
which  is  used  alone  or  in  connection  with 
anti-hog-cholera  serum  to  protect  hogs 
against  hog  cholera,  manufactured  in 
compliance  with  regulations  promul¬ 
gated  by  the  United  States  Department 
of  Agriculture,  or .  manufactured  irnder 
license  or  authority  of  any  State  or 
otherwise. 

§131.5  Handler.  Any  person  who  is 
engaged  in  the  handling  of  anti-hog- 
cholera  serum  or  hog-cholera  virus. 

§  131.6'  To  handle.  To  sell,  to  ship,  or 
in  any  way  put  serum  or  virus  into  the 
channels  of  trade. 

§  131.7  To  market.  To  consign  or  to 
sell  or  in  any  other  manner  transfer  or 
convey  title  to,  or  any  interest  in,  serum 
or  virus,  or  to  enter  into  any  contract  or 
arrangement  to  do  or  have  done  any  of 
the  said  acts. 

§  131.8  Wholesaler.  That  class  of 
buyers  comprising  (a)  persons  or  agen¬ 
cies  who  do  not  administer  serum  or 
virus  but  are  regularly  engaged  in  pur¬ 
chasing  and  maintaining  stocks  of  serum 
or  virus  in  sufficient  quantities  to  supply 
dealer  demand,  who  are  properly  located 
and  equipped  with  proper  storage  and, 
distributing  facilities  to  supply  dealer  de¬ 
mand,  who  resell  principally  to  dealers, 
and  who  shall  have  been  found  by  the 
Control  Agency  on  submitted  evidence 
acceptable  to  said  Control  Agency  to  per¬ 
form  in  good  faith  the  usual  functions  of 
a  wholesaler,  including,  but  without 
limitation,  the  storing  of  serum  or  virus 
marketed,  the  absorbing  of  all  expenses 
incidental  to  the  advertising  and  selling 
of  serum  or  vi^,  after  receipt  by  them, 
to  other  trade'groups,  together  with  the 
providing  of  field  or  veterinary  service 
necessary  to  determine  whether  the 
products  sold  have  served  their  purpose 
in  specific  cases,  and  (b)  any  State  or 
Federal  Agency,  or  any  farmer  cooper¬ 
ative  association  who  regifiarly  pur¬ 
chases,  for  delivery  within  a  definite 
period  of  time  and  pays  for  at  sellers* 
posted  prices  at  time  of  delivery,  serum 
or  virus  in  specified  quantities  adequate, 
in  the  opinion  of  the  Control  Agency,  to 
justify  such  classification. 

§  131.9  Dealer.  That  class  of  buyers 
comprising  veterinarians  and  other  per¬ 
sons  regularly  engaged  in  administering 
serum  or  virus  for,  service  charges,  drug 
stores,  county  farm  bureaus,  purchasers 
of  serum  for  use  in  U.  S.  licensed  stock 
yards  vaccination,  and  agencies  who 
maintain  stocks  of  serum  or  virus  in 
sufficient  quantities  under  proper  storage 
and  distributive  facilities  for  resale  to 
ultimate  consumers  (owners  of  swine). 

§  131.10  Manufacturer  or  producer. 
Any  person  who  manufactures  or  pro- 
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be  filed  with  the  Secretarr,  The  agcte 
shall  select  such  other  ofiQcers  and  adS 
such  rules  not  inconsistent  with  the  pro! 
visions  of  this  subpart  for  the  conduct  of 
its  business  as  it  may  deem  advisabu 
The  agency  shall  give  to  the  Secr^h 
or  his  designated  agent  the-same  notia 
of  meetings  of  the  control  agency  as  k 
given  to  members  of  the  agency  and  their 
alternates. 

§  131.27  Compensation.  'A  reasonable 
compensation  to  be  determined  by  the 
control  agency,  to  be  paid  to  ihk  Secre¬ 
tary  of  the  control  agency,  and  the  ex¬ 
penses  of  the  members  of  the  control 
agency  while  engaged  in  the  business  of 
the  control  agency,  shall  be  necessary  ex¬ 
penses  to  be  incurred  by  the  control 
agency  for  its  maintenance  and  func¬ 
tioning  under  this  subpart. 

§  131.28  Powers.  The  control  agency 
shall  have  power: 

(a)  To  administer,  as  hereinaftw 
specifically  provided,  the  terms  and  pro¬ 
visions  of  this  subpart; 

(b)  To  make  rules  and  regulations  to 
effectuate  the  terms  and  proidsions  of 
this  subpart; 

(c)  To  receive,  investigate,  and  report 
to  the  Secretary  complaints  of  violations 
of  this  subpart; 

(d)  To  recommend  to  the  Secr^ary 
amendments  to  this  subpart;  and 

(e)  The  control  agency,  subject  to  the 
disapproval  of  the  Secretary,  may.sdect 
an  executive  committee  of  not  more  fiian 
four  members  who  shall  be  empowered 
to  act  for  the  control  agency  in  the 
routine  administratlbn  of  this  subpart, 
at  such  times  as  the  control  agency  is 
not  meeting  and  cannot  be  conveniently 
convened  for  the  purpose.  Any  and  all 
acts  of  the  executive  committee  shall 
be  subject  to  the  approval  of  the  control 
agency,  which  shall  take  action  with  re¬ 
spect  to  any  act  of  the  executive  com¬ 
mittee  at  the  next  meeting  of  the  con¬ 
trol  agency  held  immediately  following 
any  action  by  the  executive  committee. 

§  131.29  Duties.  It  shall  be  the  duty 
of  the  control  agency: 

(a)  To  act  as  intermediary  between 
the  Secretary  and  any  handler;  • 

<b)  To  keep  minute  books  and  records 
which  will  clearly  reflect  all  of  its  acts 
and  transactions,  and  such  minute  books 
and  records  shall,  at  any  time,  be  sub- 
^  ject  to  the  examination  of  the  Secretary; 

(c)  To  furnish  to  the  Secretary  such 
available  information  as  he  may  request; 

(d)  To  appoint  such  employees  as  it 
may  deem  necessary  and  to  determine 
the  salaries  and  define  the  duties  of  any 
such  emplo3^es; 

(e)  To  establish  and/or  foster  any 
agency  for  the  purpose  of  securing  new 
or  improved  markets  for  the  serum  and 
virus  industry  through  marketing  re¬ 
search.  The  expenses  of  such  expansicm 
or  improvement  of  markets  through  re¬ 
search  shall  be  a  necessary  expense  in¬ 
curred  by  the  control  agency  for  its 
maintenance  and  functioning,  and  shall 
be  defrayed  by  it  from  funds  collected 
pursuant  to  §§  131.41  through  131.45; 
and 

(f)  To  make  such  disbursements  as 
ihay  be  necessary  to  meet  expenses  nec¬ 
essarily  incurred  by  the  control  agency 


duces  and  is  engaged  in  the  handlhig  or  dlers  who  are  wholesalers  marketing 
distribution  of  serum  or  virus.  their  products  principally  through  vet- 

c  t-i  erinarians,  as  a  group,  may  nominate  by 

Inscribing  on  a  ballot  the  names  of  four 
individuals  to  represent  such  handlers 
engag^  to  the  handling  or  distribu-  ^  members  and/or  alternates.  The  han- 
tion  of  serum  or  virus.  dlers  who  are  wholesalers  marketing 

§  131.12  Control  agency.  The  agency  their  products  principally  through  other 
established  pursuant  to  §§131.21  to  channels  may  nominate  by  inscribing  on 
131.33.  a  ballot  the  names  of  four  individuals  to 

§131.13  Booto.  and  records.  Any  reprpent  such  handlers  as  members 
books,  papers,  records,  copies  ol  income  bnd/or  alte  nates. 

tax  reports,  accounts,  correspondence,  §  131.23  Selection.  Each  of  the  12 
contracts,  documents,  memoranda,  or  members-of  the  control  agency  and  their 
other  data  pertaining  to  the  business  of  alternates  shall  be  selected  by  the  Secre- 
the  person  in  question.  tary  from  the  individuals  in  each  of  the 

>1011.1  A —r  four  groups  compristog  the  nommces  for 

«  hLStr  nr’an  membership  and/or  alternates  who  re- 
QPvirni°han  highest  numbers,  successively, 

of  votes  east  by  handlers  entitled  to  vote 
dlers  collectively  have,  either  directly  or  *  nominees  in  each  aroun  The  Secre- 

whether  by  stock  ownership  or  m  anj^  alternate  fbr  more  than  one  mem- 

otner  manner.  same  group.  No  two  indi- 

§  131.15  Affiliate.  Any  person  and/or  viduals  from  the  same  partnership, 

subsidiary  thereof,  who  or  which  has,  corporation,  association,  or  any  other 

either  directly  or  indirectly,  actual  or  business  unit,  including  agents,  affiliates, 

legal  control  of  or  over  a  handler,  subsidiaries,  a  n  d/o  r  representatives 

whether  by  stock  ownership  or  in  any  thereof,  shall  be  selected  for  membership 

other  manner.  in  or  serve  as  members  of  the  control 

§131.16  Dollar  volume.  The  sum  of  fgency  at  the  same  time.  The  nominees 

monev  r^eived  from  the  total  vearlv  ^  each  instance  shall  be  nominated  by  a 

Lee  ^17  vote  of  the  handlers  who  are  entitled  un- 

sales  of  serum  and  virus  less  any  credit  ^gj.  ^j^g  provisions  of  this  subpart  to  vote 

allowed  for  returned  serum  and  virus.  ,»  iT  ^  1  *•  » 

luiwwcu  AUA  xcbuxkkcu  ocxuAu  auu  Txxuo.  jgj.  nominees.  At  any  election  of 

§  131.17  Completed  serum.  “Com-  nominees  each  handler  shall  be  entitled 
pleted  serum”  as  used  in  this  subpart  to  cast  one  vote  on  behalf  of  himself, 
means  “completed  serum"  and  “finished  agents,  partners,  affiliates,  subsidiaries, 
serum”  as  defined  ifr§  119.23  (a)  (5)  and  and/or  representatives  for  each  of  the 
(6)  of  this  chapter,  respectively,  of  the  members  of  the  control  agency  and  their 
regulations  of  the  Secretary  governing  respective  alternates  for  whom  he  is  en- 
the  production  of  anti-hog-cholera  titled  to  vote. 

serum  (Part  119  of. this  chapter)^  §131.24  Term  of  offlee.  Members  of 

§  131.18  Inventory  in  his  own  posses~  the  control  agency  and  their  respective 
sion.  “Inventory  in  his  own  possession”  alternates,  shall  be  selected  annually  for 
as  used  in  subpart  means  completed  term  of  one  year  beginning  the  first  day 
serum  owned  by  a  manufacturer  and  of  January,  and  shall  serve  until  their 
stored  for  hi.s  own  account  in  premises  respective  successors  shall  be  selected  and 
owned  or  leased  by  bim  shall  qualify.  Any  individual  selected  as 

a  member  of  the  control  agency  or  an 
CONTROL  AGENC7  alternate  shall  qualify  by  filing  a  written 

§  131.21  Membership.  A  control  acceptance  of  his  appointment  with  the 
agency  is  hereby  established  consisting  of  Secretary  or  his  designated  representa- 
12  members,  who  shall  hold  office  until  tive. 

their  successors  are  selected  and  quali-  §  131,25  Vacancies.  To  fill  any  va- 
"  cancy  occasioned  by  the  removal,  resig- 

§131.22  Nominations.  The  members  nation,  or  disqualification  of  any  member 
and  their  respective  alternates  shall  be  the  control  agency  or  an  alternate,  a 
selected  by  the  Secretary  annually  at  successor  for  his  unexpired  term  shall  be 
least  15  days  prior  to  the,  termination  of  selected  by  the  Secretary  from  nominees 
‘the  term  of  office  of  their  respective  pred-  selected  by  the  respective  group  of 
ecessors.  Such  selections  shall  be  made  handlers  in  whose  representation  the 
by  the  Secretary  from  the  respective  vacancy  has  occurred,  such  nominees  to 
nominees  of  groups  hereinafter  desig-  ^  determined  by  the  selection  by  the 
nated  to  make  nominations.  Nomina-  proper  group  as  specified  in  §  131.22,  two 
tions  shall  be  made  on  December  1  of  nominees  for  each  vacancy  to  be  filled, 
each  year  in  the  following  manner:  The  selected  in  the  manner  specified  in 
handlers  who  are  manufacturers  mar-  5  131.23.  Such  selection  of  nominees 
kPtiTig  their  products  principally  through  shall  be  made  within  30  days  after  such 
veterinarians,  as  a  group,  may  nominate  vacancy  occurs.  If  a  nomination  is  not 
by  inscribing  on  a  ballot  the  names  of  20  niade  within  such  3()  days,  the  Secretary 
individuals  to  represent  such  handlers  as  select  an  individual  to  fill  such 

members  and/or  alternates.  The  han-  vacancy. 

dlers  who  are  manufacturers  marketing  §  131.26  Election  of  officers.  The 
their  products  principally  through  other  members  of  the  control  agency  shall  se- 
channels,  as  a  group,  may  nominate  by  lect  a  chairman  from  their  membership, 
inscribing  on  a  ballot  the  names  of  20  afld  all  communications  from  the  Secre- 
indlviduals  to  represent  such  handlers  tary  may  be  addressed  to  the  chairman 
as  members  and/or  alternates.  The  han-  at  such  address  as  may  from  time  to  time 
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I  fuesday,  December  23, 1958 

.  its  maintenance  and  functioning  un- 
dS  the  provisions  of  this  subpart. 

s  131 30  Procedure,  (a)  All  decisions 
nf  the  control  agency  except  where  oth- 
Srff^e  specifically  provided,  shall  be  by 
oUiree-fourths  (%)  vote  of  the  members 
have  qualified  by  filing  their  written 
Vfceotance  and  who  are  eligible  to  vote. 

(b)  The  control  agency  may  provide' 
fnr  voting  by  its  members  by  mail  or  tele- 
Sraoh  upon  due  notice  to  all  members, 
f^^when  any  proposition  is  submitted 
for  voting  by  such  method,  one  dissenting 
vote  shall  prevent  its  adoption  until  sub¬ 
nutted  to  a  meeting  of  the  control 
agency. 

(c)  If  a  member  of  the  control  agency 
shall  be  a  party  in  interest  to  any  dispute 
or  complaint,  or  a  representative  of  such 
carty  in  interest,  he  shall,  for  the  pur- 

of  the  consideration  of  such  dispute 
Complaint,  be  disqualified  as  a  member 
of  the  control  agency.  Such  disqualifi¬ 
cation,  however,  shall  not  be  deemed  to 
create'a  vacancy  in  the  control  agency. 

(d)  The  alternate  for  each  member  of 
the  control  agency  shall  have  the  power 
to  act  in  the  place  and  stead  of-  such 
member  in  his  absence  and/or  in  the 
event  of  his  removal,  resignation,  or  dis¬ 
qualification  until  a  successor  for  such 
member’s  unexpired  term  has  been 
selected. 

§  131.31  Removal  or  suspension  of 
nembers.  The  members  of  the  control 
agency  (including  alternates,  successors, 
or  other,  persons  selected  by  the  Secre¬ 
tary),  and  any  agent  or  employee  ap¬ 
pointed  or  employed  by  the  control 
agency  shall  be  subject  to  removal  or 
suspension  by  the  Secretary  at  any  time. 

§  131.32  Disapproval  of  decisions  by 
Secretary.  Each  and  every  order,  regu¬ 
lation,  decision,  determination,  or  other 
act  of  the  control  agency,  shall  be  sub¬ 
ject  to  the  continuing  right  of  the  Secre¬ 
tary  to  disapprove  of  the  same  at  any 
time,  and  upon  such  disapproval,  shall 
be  deemed  null  and  void  except  as  to  acts 
done  in  reliance  thereon  or  in  compliaiice 
therewith. 

§  131.33  Funds.  All  funds  received  by 
the  control  agency,  pursuant  to  any  pro¬ 
vision  of  this  subpart,  shall  be  used  solely 
for  the  purpose  specified  and  shall  be 
accounted  for  in  the  following  manner: 

(a)  The  Secretary  shall  require  the 
control  aigency  and  its  members,  or  al¬ 
ternates  acting  as  members,  to  account 
for  all  receipts  and  disbursements. 

(b)  Upon  the  removal  or  expiration  of 
the  term  of  oflBce  of  any  member  of  the 
control  agency,  or  of  an  alternate  acting 
as  a  member,  such  member  or  alternate 
shall  account  for  all  receipts  and  dis¬ 
bursements,  and  deliver  all  property  and 
funds  in  his  hands,  together  with  all 
books  and  records  in  his  possession,  to 
his  successor  in  office,  and  shall  execute 
such  assignments  and  other  instruments 
as  may  be  necessary  or  appropriate  to 
vest  in  such  successor  full  title  to  all  of 
the  property,  funds,  and/or  claims  vested 
in  such  member  or  alternate  pursuant 
to  this  subpart. 

(c)  Any  funds  derived  from  assess¬ 
ments  or  any  other  source  which  have 
not  been  expended  by  the  control  agency 
at  the  end  of  a  calendar  year  shall  be 
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carried  over  by  the  control  agency,  to  be 
expended  during  the  succeeding  calendar 
year. 

(d)  Upon  the  termination  or  suspen¬ 
sion  of  this  subpart  or  of  any  provision 
thereof,  the  funds  of  the  control  agency 
shall  be  disposed  of  in  the  manner  pro¬ 
vided  in  §  131.113. 

ASSESSMENTS 

§  131.41  Handler  assessment.  Each 
manufacturer  and  wholesaler  handler 
shall  pay  the  control  agency,  as  provided 
in  §§  131.42  through  131.45,  such  han¬ 
dler’s  pro  rata  share,  as  may  be  ap¬ 
proved  by  the  Secretary,  of  such  expenses 
as  the  Secretary  may  find  will  neces¬ 
sarily  be  incurred  by  the  control  agency 
during  any  period  specified  by  the  Secre¬ 
tary  for  the  maintenance  and  function¬ 
ing  of  the  control  agency,  as  set  forth  in 
this  subpart. 

§  131.42  Division  of  assessments,  (a) 
The  pro  rata  share  of  the  expenses  of 
the  control  agency  to  be  borne  by  han¬ 
dlers  who  are  wholesalers  shall  be  deter¬ 
mined  as  follows:  Multiply  the  number 
of  wholesalers  of  record  on  December 
31st  of  the  preceding  calendar  year  by 
VjQ  of  one  percent  and  then  multiply 
the  result  thereof  by  the  total  expense 
of  the  control  agency  for  the  current 
year.  The  resulting  sum  shall  be  the  pro 
rata  share  of  the  expenses  of  the  control 
agency  of  handlers  who  are  wholesalers, 
and  shall  be  assessed  as  set  forth  in 
§  131.43:  Provided,  That  the  pro  rata 
share  so  computed  shall  not  exceed 
thirty-three  and  ope-third  percent  (33  Va 
percent)  of  the  total  expense  of  the  con¬ 
trol  agency.  In  the  event  the  pro  rata 
share  so  computed  exceeds  thirty-three 
and  one-third  percent  (33%  percent), 
the  pro  rata  share  of  such  handlers  shall 
be  adjusted  to  thirty-three  and  one-third 
percent  of  the  total  expense  of  the  con¬ 
trol  agency. 

(b)  The  pro  rata  share  of  the  expenses 
of  the  control  agency  to  be  borne  by  han¬ 
dlers  who  are  manufacturers  shall  be  the 
balance  remaining  after  deducting  the 
pro  rata  share  of  the  wholesaler  han¬ 
dlers  from  the  total  expense  of  the  con¬ 
trol  agency,  and  shall  be  assessed  as  set 
forth  in  §  131.45, 

(c)  The  assessments  of  all  handlers 
may  be  adjusted  from  time  to  time  by  the 
control  agency,  with  approval  of  the  Sec¬ 
retary,  in  order  to  provide  funds  suffi¬ 
cient  in  amount  to  cover  any  later  find¬ 
ings  of  the  Secretary  of  estimated  ex¬ 
penses  or  actual  expenses  of  the  control 
agency  during  the  calendar  year. 

§  131.43  Method  of  wholesaler  handler 
assessments,  (a)  As  his  pro  rata  share 
of  the  expenses  of  the  Control  Agency  to 
be  borne  by  all  wholesaler  handlers,  each 
wholesaler  handler  shall  pay  to  the  con¬ 
trol  agency  a  sum  computed  on  the  basis 
of  the  dollar  volume  of  serum  and  virus 
marketed  by  such  handler  during  the 
preceding  calendar  year  at  the  following 
applicable  rates: 

(1)  Ten  thousand  dollars,  or  less — 
$25.00: 

(2)  Over  ten  thousand  dollars — at  a 
rate  per  ten  thousand  dollars,  or  frac¬ 
tion  thereof,  to  be  fixed  by  the  Secretary 
based  upon  the  ratio  between  the  dollar 
volume  of  marketings  of  each  whole¬ 


saler  handler  whose  marketings  are  in 
excess  of  ten  thousand  dollars  and  the 
total  dollar  volume  of  marketings  of  all 
wholesaler  handlers  whose  marketings 
are  in  excess  of  ten  thousand  dollars. 

(b)  The  pro  rata  share  of  all  whole¬ 
saler  handlers  shall  Ibe  obtained  by  as¬ 
sessing  the  first  ten  thousand  dollars  or 
less  of  the  dollar  volume  of  serum  and 
virus  marketed  by  each  wholesaler  han¬ 
dler,  and  if  the  sum  obtained  is  not  suf¬ 
ficient  to  cover  the  total  amount  of  the 
pro  rata  share  of  all  wholesaler  handlers 
such  additional  amounts  as  are  necessary 
to  be  assessed  shall  be  assessed  in  the 
manner  set  forth  in  paragraph  (a)  (2) 
of  this  section.  If  the  total  sum  obtained 
by  assessing  the  first  ten  thousand  dol¬ 
lars,  or  less,  of  the  dollar  volume  of  serum 
and  virus  marketed  by  each  wholesaler 
is  greater  than  the  pro  rata  share  of  all 
wholesaler  handlers,  the  rate  of  assess¬ 
ment  for  ten  thousand  dollars,  or  less, 
shall  be  adjusted  by  the  Secretary  to  an 
amount  that  will  return  the  sum  neces¬ 
sary  to  cover  the  pro  rata  share  of  all 
wholesaler  handlers.  The  amount  of 
each  wholesaler  handler’s  pro  rata  share 
shall  be  computed  by  the  disinterested 
agency  selected  under  the  provisions  of 
§  131.48.  Such  pro  rata  share  shall  be 
subject  to  the  approval  of  the  Secretary. 
The  pro  rata  share  of  each  wholesaler 
handler  shall  be  paid  as  follows:  $25.00 
on  or  before  January  15,  of  each  year  and 
the  remaining  sum,  if  any,  within  fifteen 
(15)  days  after  being  billed  therefor. 
Such  payments  shall  be  made  to  the  dis¬ 
interested  agency  which  shall  transmit 
the  total  amount  received  to  the  control 
agency  without  disclosing  the  amount 
paid  by  each  handler.  In  the  event  the 
Secretary  adjusts  the  pro  rata  share  of 
each  wholesaler  handler  to  an  amount 
less  than  $25.00,  the  excess  paid  shall  be 
credited  on  such  handler’s  pro  rata  share 
of  the  following  year’s  assessment. 

§  131.44  Fee  to  accompany  application 
for_  classification.  Each  application  for 
classification  as  a  wholesaler  shall  be 
accompanied  by  a  fee  of  twenty-five  dol¬ 
lars  ($25.00).  If  the  application  is  re¬ 
jected  such  fee  shall  be  refunded  to  the 
applicant.  If  the  application  is  approved 
the  fee  shall  be  retained  and  used  for  the 
maintenance  and  functioning  of  the  con¬ 
trol  agency  as  such  appUcant’s  pro  rata 
share  of  expenses  of  such  agency  for  the 
year  in  which  the  application  is  approved. 

§  131.45  Method  of  manufacturer 
handler  assessments.  The  pro  rata  share 
of  expenses  to  be  paid  by  each  manu¬ 
facturer  handler  shall  be  based  upon 
such  handler’s  percentage  of  the  total 
dollar  volume  of  serum  and  virus  mar¬ 
keted  by  all  such  handlers  during  the 
preceding  calendar  year.  The  amount 
of  each  manufacturer  handler’s  pro  rata 
share  shall  be  computed  by  the  disinter¬ 
ested  agency  selected  under  the  pro¬ 
visions  of  §  131.48.  The  pro  rata  share 
of  each  manufacturer  handler  shall  be 
paid  as  follows:  An  amount  equal  to 
one-half  of  the  previous  year’s  assess¬ 
ment  shall  be  due  and  payable  on  or  be¬ 
fore  February  1  of  each  year,  and  the 
remaining  balance  assessed  shall  be  due 
and  payable  on  or  before  July  1  of  each 
year.  Such  pa3anents  shall  be  made  to 
the  disinterested  agency  which  shall 
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transmit  the  amount  received  to  the 
control  agency  without  disclosing  the 
amoimt  paid  by  estch  handler. 

REPORTS  AND  RECORDS 

§  131.48  Reports*  (a)  On  or  before 
March  15  of  each  year,  each  manufac¬ 
turer  and  wholesaler  handler  shall 
furnish  the  Secretary,  through  a  disin¬ 
terested  agency  to  be  selected  by  the 
control  agency  and  approved  by  the  Sec¬ 
retary,  a  report,  which  shall  be  sworn 
to,  setting  forth  the  dollar  volume  of 
serum  and  virus  marketed  in  domestic 
and  foreign  commerce  by  such  handler 
during  the  preceding  calendar  year. 
Each  handler  shall  furnish  such  other 
information  with  respect  to  the  produc¬ 
tion  and  marketing  of  serum  or  virus  as 
the  Secretary  may  request. 

(b)  The  disinterested  agency  shall 
make  reports  to  the  Secretary  with  re¬ 
spect  to  the  marketings  of  serum  and 
virus  and  collections  of  assessments  un¬ 
der  this  subpart  upon  request  therefor 
by  the  Secretary,  and  shall  promptly 
transmit  to  the  control  agency  all  sums 
of  money  received  by  it  from  handlers 
in  payment  of  assessments.  The  Secre¬ 
tary  shall  inform  the  agency  concerning 
the  total  amount  of  the  pro  rata  share 
of  manufacturer  handlers  and  the  total 
amount  of  the  pro  rata  share  of  whole¬ 
saler  handlers  of  the  expenses  of  the 
control  agency. 

(c)  Except  as  provided  in  the  last 
sentence  of  this  paragraph,  each  manu¬ 
facturer,  on  or  before  May  1  of  each  year, 
shall  file  a  sworn  report  with  the  Secre¬ 
tary,  on  a  form  furnished  by  and  avail¬ 
able  from  the  Secretary,  setting  forth 
the  cubic  centimeter  volume  of  completed 
serum  such  manufacturer  had  in  inven¬ 
tory  in  his  own  possession  on  April  1  of 
such  year,  identifying  such  serum  by 
serial  number,  the  quantity  covered  by 
each  serial  number  and  the  name  and 
address  of  the  facility  where  such  serum 
was  stored  on  April  1  of  such  year.  If 
any  such  serum  was  acquired  from  an¬ 
other  handler,  the  name  of  the  manu¬ 
facturer  and  of  the  seller,  the  serial 
numbers  and  the  amount  so  acquired, 
together  with  the  delivery  date  thereof, 
shall  be  set  forth  in  the  report.  The 
report  shall  also  set  forth  the  cubic 
centimeter  volume  of  all  serum  sold  by 
such  manufacturer  during  the  preceding 
calendar  year.  In  the  event  a  date  other 
than  April  1  is  set  for  a  particular  manu¬ 
facturer  by  the  Secretary  pursuant  to  the 
provision  of  §131.79  (b),  the  report 
specified  in  this  paragraph  shall  be  filed 
by  such  manufacturer  within  30  days 
after  said  date  set  by  the  Secretary  and 
the  information  given  therein  with  re¬ 
spect  to  his  serum  inventory  shall  be 
given  as  of  the  date  set  by  the  Secretary. 

5  131.49  Records.  Each  handler  shall 
keep  and  maintain  for  a  period  of  two 
years  accounts  and  records  showing,  to 
the  extent  that  he  is  concerned  there¬ 
with,  the  manufacture,  receipt,  delivery, 
sale,  prices,  and  disposition  of  serum  and 
virus  in  sufficient  detail  as  will  enable  the 
Secretary  to  ascertain  and  determine  the 
extent  to  which  such  handler  is  comply¬ 
ing  with  the  terms  and  provisions  of  this 
subpart;  and  each  handler  shall,  upon 
the  request  of  a  duly  authorized  repre¬ 


sentative  of  the  Secretary,  permit  him  at 
all  reasonable  times  to  have  access  to  and 
copy  such  records.  Any  information  fur¬ 
nished  to  or  acquired  by  the  Secretary  or 
his  representative  pursuant  to  this  para¬ 
graph  shall  be  subject  to  the  provisions 
of  section  8  (d)  (2)  of  the  Agricultural 
Marketing  Agreement  Act  of  1937,  as 
amended  (7  U.  S.  C.  608  (d)  (2) ) . 

flLING  or  PRICES 

S  131.51  Filing  of  price  list.  Each 
manufacturer  and  wholesaler  handler 
shall  file  with  the  Secretary  and  the  con¬ 
trol  agency  a  separate  list  of  his  seUing 
prices  in  the  United  States,  including 
terms  of  sale  and  discounts,  to  each  class 
of  buyer  defined  in  this  subpart  or  under 
the  provisions  thereof,  other  than  those 
specified  in  §  131.55.  Each  such  handler’s 
prices,  discounts,  and  terms  of  sale  shall 
be  uniform  for  all  buyers  in  each  classi¬ 
fication  of  the  trade  as  defined  by  the 
control  agency  pursuant  to  this  subpart. 

§  131.52  Modification  of  price  list 
The  price  list  filed  by  a  manufacturer  or 
wholesaler  handler  may,  subject  to  the 
limitations  set  forth  in  §  131.54,  be  modi-, 
fied  at  any  time  by  such  handler  by  filing 
a  new  or  amended  list  of  prices,  includ¬ 
ing  discounts  and  terms  of  sale,  which 
shall  only  become  effective  when  said 
new  or  amended  list  shall  have  been  on 
file  for  three  days  in  any  office  designated 
by  the  control  agency:  Provided,  how¬ 
ever,  That  in  the  event  such  list  is  mailed 
by  registered  letter  or  telegraphed  to 
such  office,  it  shall  be  deemed  to  have 
been  filed  either  (a)  at  the  time  during 
usual  business  hours  it  is  actually  de¬ 
livered  in  such  office,  or  (b)  at  the  time 
during  usual  business  hours  such  com¬ 
munication  would  have  been  received, 
considering  the  usual  time  required  for 
the  means  of  communication  used,  in 
the  absence  of  delays  in  transit,  which¬ 
ever  time  is  earlier. 

§131.53  N  otif  ication  of  new  or 
amended  price  lists.  The  control  agency 
shall  immediately  upon  receipt  of  any 
such  new  or  amended  price  list,  give 
written  notice  thereof  to  each  of  the 
handlers  and  to  the  Secretary.  All  price 
lists  shall  be  made  immediately  available 
to  the  daily  and  trade  press  and  to  the 
consuming  public  by  employing  a  means 
of  communication  at  least  as  rapid  as 
that  used  to  notify  the  handlers  and  the 
Secretary. 

§  131.54  Offers,  contracts,  sales. 
Each  manufacturer  and  wholesaler 
handler  shall  make  no  sales  unless  he 
has  an  effective  price  list,  including  dis¬ 
counts  and  terms  of  sale,  as  set  forth  in 
§  131.51,  filed  with  the  control  agency. 
No  manufacturer  or  wholesaler  handler 
shall  make  any  bid,  or  offer  to  sell,  or 
enter  into  an  agreement  or  contract  to 
sell  serum  or  virus,  or  in  any  manner  sell 
serum  or  virus  at  prices,  discounts,  or 
terms  of  sale  different  from  those  set 
forth  in  his  filed  price  list  which  is  ef¬ 
fective  at  the  time  any  such  bid,  offer, 
agreement,  contract,  sale,  or  delivery  is 
made.  No  manufacturer  or  wholesaler 
handler  shall  file  a  new  or  amended  price 
list  until  his  most  recently  filed  price  list 
for  any  class  of  buyers  becomes  effective, 
and  no  such  handler  shall  withdraw  any 


filed  price  list  prior  to  the  effective  daf* 
of  such  price  list. 

§  131.55  Filed  prices  not  opplicable  tn 
sales  outside  United  States.  The  profi 
sions  with  respect  to  the  filing  of  priS 
shall  not  apply  to  any  sales  made  by  tS 
handler  for  delivery  outside  the  Uni^ 
States.  ^ 

§  131.56  Secretary  may  suspend  and  dt 
Clare  ineffective  price  lists.  If  the  Secre" 
tary  has  reason  to  believe,  from  economic 
data  directly  available  to  hin>  or  secured 
by  him  under  the  provisions  of  the  act 
that  any  price  list,  term  of  sale  or  dis¬ 
count,  in  whole  or  in  part,  is  inequitable 
to  consumers  or  handlers  by  reason  of  the 
fact  that  It  may  cause  immediate  injury 
by  impeding  the  carrying  out  of  this  sub¬ 
part  or  the  effectuation  of  the  declared 
policy  of  the  act  or  by  creating  an  abuse 
of  the  privilege  of  exemptions  from  the 
antitrust  laws,  he  may  suspend  the  ef¬ 
fectiveness  of  such  price  list,  term  of  sale 
or  discount,  in  whole  or  in  part,  pending 
an  investigation  which  shall  be  cmn- 
pleted  as  soon  as  practicable,  and  he  shall 
report  such  suspension  to  the  control 
agency,  who  shall  in  turn  immediately 
notify  the  handler  whose  price  filing  has 
been  suspended.  The  Secretary  may 
declare  a  filed  price,  discount,  or  term  of 
sale,  in  whole  or  in  part,  to  be  infective 
if,  after  an  investigation  and  an  oppor¬ 
tunity  to  be  heard  has  been  afforded  t^ 
handler  whose  price  filing  is  questioned, 
the  Secretary  finds  from  the  facts  pre¬ 
sented  during  such  investigation  that 
such  price  list,  term  of  sale,  or  discount, 
in  whole  or  in  part,  is  inequitable  as 
measured  by  the  standards  set  up  in  this 
section.  '' 

UNFAIR  PRACTICES 

§  131.71  Unfair  methods  of  competi¬ 
tion  and  unfair  trade  practices.  The  fol¬ 
lowing  are  unfair  methods  of  competition 
and  unfair  trade  practices,  and  are 
prohibited: 

(a)  The  pasmient  or  allowance  of  re¬ 
bates,  refunds,  commissions  or  unearned 
discounts,  either  in  the  form  of  money 
or  otherwise,  or  extending  to  certain  pur¬ 
chasers  special  services  or  privileges  not 
extended  to  all  purchasers  under  like 
conditiorjs; 

(b)  Selling  serum  or  virus  at  less  than 
reasonable  market  value; 

(c)  The  giving  away  or  selling  other 
products  at  less  than  reasonable  market 
value  to  a  purchaser  or  user  of  serum 
or  virus,  for  the  purpose  or  with  the  effect 
of  influencing  the  sale  of  serum  or  virus; 

(d)  Maliciously  enticing  away  the  em¬ 
ployees  of  competitors; 

(e)  Defamation  of  competitors  by 
falsely  imputing  to  them  dishonorable 
conduct,  inability  to  perform  contracts, 
questionable  credit  standing,  or  by  any 
other  false  representation  of  character 
or  conduct  or  of  the  serum  or  virus 
handled  by  them; 

(f )  The  sale  or  offering  for  sale  of  any 
serum  or  virus  by  any  false  means  or 
device; 

(g)  Shipping  of  serum  or  virus  on  con¬ 
signment; 

(h)  Withholding  from  or  inserting  in 
an  invoice  information  which  makes  the 
invoice,  in  whole  or  in  part,  a  false  record 
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^  the  transaction  covered  by  the  in- 

’^“In'The  making,  causing,  or  permit- 
to  be  made,  or  publishing  of  any 
untrue,  misleading,  or  deceptive 
cfflSment  by  means  of  advertisement  or 
Serwise,  concerning  the  grade,  quality, 
miantity.  character,  nature,  origin,  prep- 
SSonf  or  use  of  serum  or  virus. 

113172  Distributor  handlers  adver- 
fjflo  cs  manufacturers.  The  use  by 
handlers  who  are  distributors  of  the 
«ords  "Serum  Company”,  “Serum  Lab- 
stories”  or  other  equivalent  words  on 
u.tti.rheads,  signs,  advertising  matter. 


written  request  supported  by  economic 
data  sufdciently  adequate  to  warrant  a 
conclusion  that  such  definition  is  neither 
unreasonable  nor  discriminatory,  define 
all  classes  of  buyers  not  defined  in  this 
subpart,  and  shall,  subject  to  the  dis¬ 
approval  of  the  Secretary,  determine  in 
specific  cases  whether  any  person  who  is 
a  handler  or  who  is  about  to  become  a 
handler  comes  within  any  class  of  buyers 
herein  or  hereafter  defined,  and  shall 
compile,  subject  to  the  disapproval  of 
the  Secretary,  lists  of  persons  compris¬ 
ing  each  class  of  buyers,  such  lists  and 
additions  thereto  to  be  filed  immediately 
with  the  Secretary  and  distributed  to  the 
manufacturer  and  wholesaler  handlers. 

§  131.82  Uniform  sales  invoices.  The 
control  agency,  subject  to  the  disap¬ 
proval  of  the  Secretary,  may  formulate 
and  adopt  uniform  sales  invoices  for 
manufacturer  and  wholesaler  handlers. 
After  the  adoption  of  such  imiform  sales 
Invoices,  all  sales  of  serum  or  virus  by 
such  handlers  to  all  classes  of  buyers 
shall  be  made  in  accordance  with  the 
terms  of  such  invoices,  and  prices  and 
terms  of  sale  therein  shall  conform  to 
the  seller’s  filed  prices  and  terms  of  sale, 
effective  at  the  time  of  making  sales  cov¬ 
ered  Jay  such  invoices. 

§  131.83  Agents  and  distributional 
outlets.  The  control  agency  Is  author¬ 
ized  to  require  that  each  manufacturer 
and  wholesaler  handler  file  with  such 
agency  a  list  of  his  agents  and  distribu¬ 
tional  outlets  for  the  marketing  of  serum 
or  virus.  Whenever  the  control  agency 
by  regulation  requires  that  manufacturer 
and  wholesaler  handlers  list  with  the 
control  agency  such  handlers’  agents  and 
distributional  outlets,  any  movement  or 
transfer  of  serum  or  virus  by  a  manufac¬ 
turer  or  wholesaler  handler  to  any  per¬ 
son  not  listed  wuth  the  control  agency  as 
such  handler’s  agent  or  distributional 
outlet  shall,  for  the  purpose  of  this  sub¬ 
part  be  considered  to  be  a  sale  of  serum 
or  virus  to  such  person. 

§  131.84  Compliance.  No  person  shall 
handle  serum  or  virus  except  in  con¬ 
formity  with  the  provisions  of  this  sub¬ 
part  and  the  rules  and  regulations  issued 
pursuant  thereto. 

§  131.85  Duration  of  benefits,  privi¬ 
leges,  and  immunities.  The  t^nefits, 
privileges,  and  immunities  conferred  by 
virtue  of  this  subpart  shall  not  extend 
or  be  construed  to  extend  further  than 
is  necessary  for  the  purpose  of  carrying 
out  the  provisions  of  this  subpart  and 
shall  cease  upon  its  termination  except 
with  respect  to  acts  done  under  and  dur¬ 
ing  the  existence  of  this  subpart,  and 
benefits,  privileges,  and  immunities  con¬ 
ferred  by  this  subpart  upon  any  party 
subject  hereto  shall  cease  upon  its  ter¬ 
mination  as  to  such  party,  except  with 
respect  to  acts  done  under  and  during 
the  existence  of  this  subpart. 

§  131.86  Agents:  Secretary  may  desig¬ 
nate.  The  Secretary  may  by  designation 
in  writing  name  any  person  (not  subject 
to  this  subpart) ,  including  any  oflBcer  or 
employee  of  the  Government  or  of  the 
Department  of  Agriculture,  to  act  as  his 
agent  or  representative  in  connection 
with  any  of  the  provisions  of  this  subpart. 
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§  131.87  Committees;  Secretary  may 
select.  The  Secretary  may  select  such 
committees  to  meet  with  or  advise  the 
control  agency  as  he  deems  necessary  for 
the  proper  functioning  of  the  control 
agency  under  the  provisions  of  this  sub¬ 
part.  One  such  committee  or  its  repre¬ 
sentative  shall  represent  the  interests 
of  consumers.  The  expenses  for  the 
maintenance  and  fimctioning  of  the  ad¬ 
visory  committees  may  be  included 
.within  the  budget  submitted  to  the  Sec¬ 
retary  for  approval,  pursuant  to  §  131.41, 
and  may  be  met  by  the  control  agency 
from  funds  paid  to  it  for  the  mainte¬ 
nance  and  functioning  of  the  control 
agency. 

§  131.88  No  derogation  or  modification 
of  rights  of  Secretary  or  of  the  United 
States.  Nothing  contained  in  this  sub¬ 
part  is  or  shall  be  construed  to  be  in 
derogation  or  in  modification  of  the 
rights  of  the  Secretary  or  of  the  United 
States  (a)  to  exercise  any  powers  granted 
by  the  act  or  otherwise,  and/or  (b)  in 
accordance  with  such  powers,  to  act  in 
the  premises  whenever  such  action  is 
deemed  advisable. 

§  131.89  Liability  of  members  and  em¬ 
ployees  of  control  agency.  No  member 
of  the  control  agency  nor  any  employee 
thereof  shall  be  held  responsible  individ¬ 
ual  in  any  way  whatsoever  to  any  han¬ 
dler  subject  to  this  subpart  or  any  other 
person  for  errors  in  judgment,  mistakes, 
or  other  acts  either  of  commission  or 
omission  as  such  member  or  employee, 
except  for  acts  of  dishonesty.  The  con¬ 
tractual  obligations  of  the  handlers 
under  this  subpart  are  several  and  not 
joint,  and  no  handler  shall  be  liable  for 
the  default  of  any  other  handler. 

§  131.90  Separability  of  provisions. 
If  any  provision  of  this  part  is  declared 
invalid,  or  the  applicability  thereof  to 
any  person,  circumstance,  or  thing  is 
held  invalid,  the  validity  of  the  re¬ 
mainder  of  this  subpart,  and/or  the 
applicability  thereof  to  any  other  per¬ 
son,  circumstance,  or  thing  shall  not  be 
affected  thereby. 

AMENDMENTS 

§  131.101  Who  may  propose.  Amend¬ 
ments  to  this  part  may,  from  time  to 
time,  be  proposed  by  handlers  subject 
hereto  or  by  the  control  agency. 

§  131.102  Notice  and  hearing.  After 
due  notice  and  opportunity  for  hearing 
and  upon  determination  by  the  Secretary 
that  the  proposed  amendment  has  been 
incorporated  in  the  marketing  agree¬ 
ment  for  handlers  of  anti-hog-cholera 
serum  and  hog-cholera  virus,  executed 
by  the  Secretary  on  the  2d  day  of  De¬ 
cember  1936,  the  Secretary  shall  amend 
this  subpart  in  conformance  with  such 
amendment  to  the  said  marketing  agree¬ 
ment,  and  such  amendment  shall  be¬ 
come  effective  at  such  time  as  the 
Secretary  may  designate. 

EFFECTIVE  TIME  AND  TERMINATION 

§  131.111  Effective  time.  This  sub¬ 
part  shall  become  effective  at  such  time 
as  the  Secretary  may  determine  the  mar¬ 
keting  agreement  for  handlers  of  anti¬ 
hog-cholera  serum  and  hog-cholera 
virus,  executed  by  him  on  the  2d  day  of 


December  1936,  has  been  executed  by 
all  the  handlers  of  seventy-five  (75)  per¬ 
cent  of  the  volume  of  serum  and  virus 
handled  during  the  preceding  marketing 
year  and  may  declare  above  his  signature 
attached  hereto,  and  shall  continue  in 
force  until  terminated  in  one  of  the  ways 
specified. 

§  131.112  Termination:  how  accom¬ 
plished  and  when  effective,  (a)  The 
Secretary  may  at  any  time  terminate 
this  subpart  as  to  all  parties  subject 
thereto  by  giving  at  least  seven  days’  no¬ 
tice  by  means  of  a  press  release  or  in  any 
other  manner  which  the  Secretary  may 
determine. 

(b)  The  Secretary  shall  terminate  this 
subpart  at  the  end  of  the  then  current 
marketing  period  (December  31)  when¬ 
ever  he  finds  that  such  termination  is 
favored  by  all  the  handlers  of  not  less 
than  seventy-five  (75)  percent  of  the 
volume  of  serum  and  virus  handled  dur¬ 
ing  the  preceding  marketing  period. 

(c)  This  subpart  shall  in  any  event 
terminate  whenever  the  provisions  of 
the  act  authorizing  it  cease  to  be  in  effect. 

§  131.113  Liquidation.  Upon  the  ter¬ 
mination  or  suspension  of  this  subpart 
or  of  any  provisions  thereof,  the  members 
of  the  control  agency  then  functioning, 
or  such  other  persons  as  the  Secretary 
may  from  time  to  time  designate,  shall, 
if  so  ordered  by  the  Secretary,  liquidate 
the  business  of  the  control  agency  under 
this  subpart,  and  dispose  of  all  funds  and 
property  then  in  the  possession  or  under 
the  control  of  the  control  agency,  to¬ 
gether  with  claims  for  any  funds  which 
are  unpaid  or  property  not  delivered  at 
the  time  of  such  termination.  The  con¬ 
trol  agency  or  such  other  persons  as  the 
Secretary  may  designate  (a)  shall  con¬ 
tinue  in  such  capacity  until  discharged 
by  the  Secretary  (b)  shall,  from  time  to 
time,  account  for  all  receipts  and  dis¬ 
bursements  and/or  deliver  all  funds  and 
property  on  hand,  together  with  the 
books  and  records  of  the  control  agency, 
to  such  person  or  persons  as  the  Secre¬ 
tary  shall  direct,  and  (c)  shall,  upon  the 
request  of  the  Secretary,  execute  such  as¬ 
signments,  or  other  instruments  neces¬ 
sary  or  appropriate  to  vest  in  such  person 
or  persons  full  title  to  all  the  funds,  prop¬ 
erty,  and/or  claims  vested  in  the  control 
agency  pursuant  to  this  subpart.  Any 
funds  collected  for  expenses,  pursuant  to 
the  provisions  of  this  subpart,  and  held 
by  the  control  agency  or  such  person  or 
persons,  over  and  above  the  amounts  nec¬ 
essary  to  meet  outstanding  obligations 
and  the  expenses  necessarily  incurred  by 
the  control  agency  or  such  person  or  per¬ 
sons,  shall  be  returned  to  the  contrib¬ 
uting  handlers  in  proportion  to  the 
contributions  of  each  handler,  or  shall 
be  expended  by  the  control  agency  for  a 
purpose  not  inconsistent  with  the  provi¬ 
sions  of  this  subpart  and  in  a  manner 
which  the  handlers  shall  determine  by  a 
three-fourths  vote  of  such  handlers.  The 
control  agency  or  such  person  or  persons 
shall  observe  the  procedure  governing 
the  actions  of  the  control  agency  as  es¬ 
tablished  under  the  provisions  of  §  131.30. 
Any  person  to  whom  funds,  property, 
and/or  claims  haveheen  delivered  by  the 
control  agency  or  its  members  upon  di¬ 
rection  of  the  Secretary,  as  provided  in 


this  section,  shall  be  subject  to  the  sam.  I 
obligations  and  duties  with  respeettn  I 
said  funds,  property,  and/or  claims  u  I 
are  imposed  upon  the  members  of 
control  agency. 

SUBPART— BUDGET  OF  EXPENSES  AND  BATtt 
OF  ASSESSMENT  “ 

^  §  131.158  Budget  of  expenses  and  rates 
of  assessment  for  the  calendar  year 
1958 — ia)  Budget  of  expenses.  The  ex. 
penses  which  will  necessarily  be  incurred 
by  the  Control  Agency,  established  pur. 
suant  to  the  provisions  of  the  marketing 
agreement  and  of  the  marketing  or^ 

(§§  131.1  to  131.96),  for  the  maintenance 
and  functioning  of  said  Agency  during 
the  calendar  year  1958,  will  amount  ^ 
$44,440.00  under  the  recommendation  of 
the  Control  Agency,  from  which  shall  be 
deducted  the  unexpended  balance  of 
$6,254.03  on  hand  with  said  Control 
Agency  on  January  1,  1958,  from  assess, 
ments  collected  during  the  calendar  year 
1957,  leaving  a  balance  of  $38,185.97  to  be 
collected  during  the  calendar  year  1958, 

(b)  Rates  of  assessment,  of  the 
amount  of  $38,185.97  to  be  collected  dur. 
ing  the  calendar  year  1958,  the  sum  of 
$29,021.34  shall  be  assessed  against  hi^n- 
dlers  who  are  manufacturers,  and  $9,. 
164.63  shall  be  assessed  against  handlers 
who  are  wholesalers.  The  pro  rata  share 
of  the  expenses  of  the  Control  Agency 
to  be  paid  for  the  calendar  year  1958  by 
each  handler  who  is  a  manufacturer  shall 
be  $19.96  for  each  ten  thousand  dollars 
or  fraction  thereof  of  serum  and  virus 
sold  by  such  handler  during  the  calendar 
year  1957  and  the  pro  rata  share  of  such 
expenses  to  be  paid  for  the  calendar  year 
1958  by  each  handler  who  is  a  wholesaler 
shall  be  $25.00  for  the  first  ten  thousand 
dollars  or  fraction  thereof  and  $8.80  for 
each  additional  ten  thousand  dollars  or 
fraction  thereof  of  serum  and  virus  sold' 
by  such  handler.  Such  assessments  shall 
be  paid  by  each  respective  handler  in  ac¬ 
cordance  with  the  applicable  provisions 
of  the  marketing  agreement  and  order 
(§§  131.1  to  131.96). 

(c)  Terms.  As  used  in  this  section,  the 
terms  “handler”,  “manufacturer”, 
“wholesaler”,  “virus”,  and  “serum”  shall 
have  the  same  meaning  as  is  given  to 
each  such  tei-m  in  said  marketing  agree¬ 
ment  and  marketing  order  (§§  131.1  to 
131.96). 

SUBPART— RULES  AND  REGULATIONS  OF  THE 
CONTROL  AGENCY  ^ 

§  131.201  Public  information.  Unless 
otherwise  provided  in  this  part,  or  by 
specific  direction  of  the  control  agency, 
all  price  lists,  reports,  applications,  sub¬ 
mittals,  requests  and  communications  in 
connection  with  this  part,  and  rules  and 
regulations  thereunder,  shall  be  ad¬ 
dressed  to  the  Control  Agency,  Office  of 
Executive  Secretary,  512  Veterans  of 
Foreign  Wars  Building,  Kansas  City  2, 
Missouri. 

CLASSIFICATIONS 

§  131.211  Wholesaler.  That  class  of 
buyers  comprising  (a)  persons  or  agen¬ 
cies  who  do  not  administer  serum  or 
virus  but  are  regularly  engaged  in  pur¬ 
chasing  and  maintaining  stocks  of  serum 
or  virus  in  sufficient  quantities  to  supply 
dealer  demand,  who  are  properly  located 
and  equipped  with  proper  storage  and 
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...trttatliw  facilities  to  supply  dealer  de- 
who  resell  principally  to  dealers, 
shall  have  been  found  by  the 
trd  agency  on  submitted  evidence 
®Sable  to  8£dd  control  agency  to  per- 
in  Bood  faith  the  usual  functions  of 
^‘Soleiler,  including,  but  without  liml- 
fJion  the  absorbing  of  all  expenses 
Sental  to  the  advertising,  transporta- 
So.  and  selling  of  serum  or  virus,  after 
SSot  by  them,  to  other  trade  groups, 

Sher  with  the  furnishing  of  field  or 
zLflnary  service  necessary  to  deter- 
Sne  whether  the  products  sold  have 
their  purpose  in  specific  cases,  and 
(W  persons  or  agencies  who  regularly 
Durchase,  for  delivery  within  a  definite 
ottlod  of  time  and  pay  for  at  seller's 
JSted  prices  at  time  of  deUvery,  serum 
oT  virus  in  specified  quantities,  ade- 
ouate  in  the  opinion  of  the  control 
^cy  to  Justify  such  classification. 

.  7— .  rri,o4.  terms  of  sale  of  serum  or  virus. 

1 131.212  Dealer.  That  class  of 

buyers  comprising  veterinarians,  and  S  131.227  Prices.  The  term 
other  persons  regularly  engaged  in  ad-  as  used  in  S  131.51  means  the 
jnlnlstering  serum  or  virus  for  service  sums  of  money  which  the  seller 
charges,  drug  stores,  county  farm  bu-  receives  from  the  purchaser  in  i 
reaus,  purchasers  of  serum  for  use  in  for  serum  or  virus.  The  price  a 
U  s.' licensed  stock  yards  vaccination,  to  a  particular  sale  shall  be  tl: 
and  agencies  who  maintain  stocks  of  posted  price  at  the  time  of  the 
aerum  or  virus  in  sufficient  quantities  of  the  product  sold, 
under  proper  stor^e  and  distributive  ^  131.228  Discounts.  The  U 
facilities  for  resale  to  ultimate  consum-  counts”  as  used  in  S  131.61  me 
era  (owners  of  swine) .  percentage  of  the  invoice  price 

§  131.213  Consumers.  That  class  or  virus,  or  that  amount  of  mon 
of  buyers  comprising  persons  or  agencies  the  purchaser  may  deduct  froi 
who  are  owners  of  swine  and  who  are  voice  price  for  payment  at  a  tii 
not  otherwise  classified  pursuant  to  the  prior  to  the  due  date  of  such  inv 
provisions  of  this  part.  j  131.229  Terms  of  sale.  T 

1 131.214  Lay-vaednator.  A  per-  ’‘"terms  of  sale”  as  used  in  8  131 
son  who  is  not  a  licensed  veterinarian  but  the  time  or  date  at  which  th 
who  is  regularly  engaged  in  administer-  price  of  senun  or  virus  is  due 
ing  serum  or  virus  for  service  charges,  able. 

8iKh  person  Is  classifled  as  a  “dealer".  ,  ,3j  Bepularty  enpoped 

8 131.215  Other  dealers.  Federal,  son  is  "regularly  engaged  in  ad 

State,  county,  and  municipal  institutions  ing  serum  or  virus”  within  the 
that  are  not  otherwise  classified  pursuant  of  §  131.9  if  he  is  customarily 
to  provisions  of  this  part  are^lassified  as  sonally  employed  by  a  body  of  i 
defers  with  respect  to  purchases  of  customers  to  administer  serun 
lerum  or  virus  for  use  on  swine  owned  to  swine  owned  by  §uch  patroi 
by  such  institutions.  tomers. 

DvnnnoNs  of  terms  useo  in  this  part  §  131.231  For  service  chan 

S  131.221  Meaning  of  terms.  Terms  service  charges”  a{ 

defined  to  this  subpart  shaU.  when  used  J  131.9  mea.ns  all  remuneratlot 
In  this  subpart,  have  the  same  meaning  ad^nlstering  serum  or 

ee  set  forth  in  !  5  131.1  to  131.96.  ii«!l“<llng  any  profit  der 

the  sale  of  serum  or  virus  s 

8131.222  •Definite  period  of  time.  Istered. 

The  term  “within  a  definite  period  of  . 
time”  as  used  in  §  131.8  means  the  calen-  .  ^ 

dar  year  Immedtetely  preceding  the  date  S.5  . 

of  application  {or  classification  as  whole- 

and  131.211  means  not  less 
*  percent  of  the  handler’s  tota 

8 131.223  Specified  quantities.  The  serum  and  virus  shall  be  made 
term  “specified  quantities”  as  used  in  Such  handler  shall  be  a  bona  f 
8131.8  (b)  means:  (a)  15,000,000,  or  saler  of  other  products  handb 
more,  cubic  centimeters  of  serum  and  for  the  treatment  of  anil 
1,000,000,  or  more,  cubic  centimeters  of  poultry. 

virulent  virus;  or  (b)  such  quantity  of  -» 

virus  necessary  to  vaccinate  not  less  classipyino^is'^g,  aot  d. 
than  500,000  swine  in  accordance  with  wholesalers 

the  manufacturer’s  true  container  label  8  131.241  Listing  of  hand 
rec<»nmendation.  control  agency  shall  furnish 

8131.224  Time  of  delivery.  The  term  ^  Agriculture  and  ew 
“time  of  delivery”  as  used  in'  8  131.8,  with  a  list  of  all  handlers  ol 
to  this  subpart,  means  the  time  when  virus.  Such  list  shall' includ 
bbysieal  possession  of  the  products  sold  ducers  and  all  persons  who 
»  surrendered  by  the  seller  to  the  buyer  classified  as  wholesalers  by  t 


FEDERAL  REGISTER 


(c)  Corporation  (Ust  the  officers  and  name 
State  of  incorporation)  _ _ _ _ _ 


(d)  Unincorporated  association  _ _ _ _ _ 

(e)  Oi^er  (State) _ 

8.  List  persons  (and  titles)  authorized  to 

handle  matters  pertaining  to  the  Msirket- 
Ing  Order  as  amended  _ _ _ 


4.  What  other  firm  names,  if  any.  are  useef  or 
will  be  used  in  advertising,  selling  and 
shipping  serum  and  virus? _ _ 


6.  If  you  manufacture  any  products,  give  fuU 
Information: _ 


6.  Do  you  act  as  a  manufacturer’s  agent  for 

any  products  handled  by  yoxir  firm? _ _ 

7.  How  long  have  you  been  in  your  present 

business?  _ _ _ 

8.  Does  any  manufacturer  of  veterinary 

products,  or  any  handler,  veterinarian, 
druggist,  or  swine  owner  have  a  direct  or 
indirect  financial  interest  in  your  firm? 
_ _ _ If  so,  explain _ _ 


9.  Does,  or  will,  any  officer  or  employee  of 
your  firm  practice  veterinary  medicine? 

_ :  Administer  serum  and  virus  to 

swine? _ _ _ Will  you  employ  anyone  to 

vaccinate?  _ 

10.  Are  you  an  owner  of  swine? _ _ _ _ ,lf 

so,  explain _ _ _ _ _ _ 

11.  Are  you  a  veterinarian,  county  agen^  or 
vocational  agricultiire  teacher?  ______  If 

so,  state... _ _ _ ....i _ ................ 


18.  At  present,  what  is  your  principal  bUBl< 
ness?  ...... _ ............... _ ...... 


RULES  AND  REGULATIONS 


10078 


All  fiirther  Information  requested  bt  a. 
Control  Agency  for  the  purpose  of  ilotgu^ 
Ing  the  proper  classification  of  the 
will  be  furnished  by  the  underslgne<L^^**"* 
If  the  Control  Agency  finds  the  armUrjM. 
should  properly  be  classified  as  a  hanS, 
applicant  agrees  to  assume  all  the  oblwS?- 
and  responsibilities  of  a  wholesaler,  ^221! 
Ing  the  payment  of  assessments  whiSi^ 
be  levied  against  the  rmdersigned 
Secretary  of  .Agriculture  pursuant  to  ths 
keting  Order  as  amended.  ***** 

Application  fee  of  $25.00  is  enclosed  het*. 
with.  It  is  understood  the  fee  will  be^ 
turned  to 'the  undersigned  if  it  is  jirtS" 
mined  that  the  applicant  does  not  oSSi 
$s  a  wholesaler  under  the  Markettog 
amended.  ** 

Firm  Name _ _ _ _ _ 


14.  If  you  have  any  branch  offices,  list  them  6.  Does  your  supplier  drop  ship  for  you? 

ip.  Will  these  branches  market  serum  and 
virus  If  you  are.  approved  as  a  whole¬ 
saler?  - - - - - - - - - 


ADVEBTISmO 

1.  How  do  you  advertise  now?  - _ - 

2.  How  will  you  advertise  if  it  is  determined 

that  you  qualify  as  a  wholesaler? _ 

3.  State  the  nximber  of  your  salesmen  who 

sell  in  a  territory  full-time _ ;  part- 

time  _ _ _ _  Are  you  one  of  these  sales-  . 

men? _ If  so,  will  you  continue  to 

sell  in  a  territory  if  you  qualify  as  a 
wholesaler?  _ j _ 

4.  If  it  is  determined  that  you  come  within 

the  scope  of  the  Marketing  Order  as 
amended,  how  many  outside  salesmen  will 
you  have  selling  serum  and  virus  full-time 
_ _ :  part-tinle? _ 

6.  If  you  qualify  as  a  wholesaler,  what  is  the 
average  number  of  days  per  week  your 
salesmen  will  be  traveling  and  contacting 
dealers  for  sales  of  serum  and  virus  and 
other  veterinary  products? _ 

SALES  AND  FACILITXES 

1.  What  percentage  of  total  sales  of  serum 
and  virus  would  you  expect  to  make  to 
dealers  If  you  qualify  as  a  wholesaler? 


16.  Are  you  listed  in  Dun  &  Bradstreet? 

_ Hayes  Directory? _ 1- 

17.  Have  you  ever,  or  do  you  hold  now,  a 

license  from  the  U.  S.  Department  of  Agri¬ 
culture?  _ i - - 

Explain _ _ 


APPLICANT’S  BACKGBOUND 

1.  Have  you  ever  handled  any  serum  and 

virus,  or  any  veterinary  products? _ _ 

If  so,  explain _ _ 


Official 


2.  Have  you  ever  made  a  request  for  classi¬ 
fication  -to  the  Ciontrol  Agency?  _ 

If  so,  give  details,  and  resultant  actions 


On  this  _ _ day  of _ _  19 ' 

before  me,  - -  a  Not^* 

personally  appeared  _ ^ 

and  first  being  duly  sworn  upon  mth '(£ 
Clares  that  he  is  an  officer  or  employee  of  thi 
aforesaid  applicant,  and  that  the 
tlon  set  forth  herein  is  true  and  correeta 
he  verily  believes. 


(Notary  Publle) 


[Any  false,  fictitious  or  fraudulent  itate. 
ment  or  representation  on  this  fonk  mw 
subject  the  maker  thereof  to  a  of 
more  than  $10,C0Q,00  or  imprisonment 
not  more  than  5  years,  or  both,  (is  U.  8.  c 
1001.)  ] 

§  131.243  Deletion  of  wholesaler  fron 
list  of  handlers.  Any  person  who  hai 
been  classified  as  a  wholesaler  may  be 
deleted  from  the  list  of  handlers^  aod 
lose  such  classification  of  wholesaler,  fi 
at  any  time  such  person  (a)  requesbw  I 
authorizes  such  deletion;  (b)  sdk  or 
transfers  to  any  other  person  the  buiU 
ness  of  his  wholesale  establishmdlti  or 
(c)  if  the  control  agency  finds,  upon  the 
basis  of  evidence  satisfactory  to  it,  that 
such  person  is  no  longer  performing  the 
functions  of  or  meeting  the  requiremeoti 
of  a  wholesaler  as  defined  in  9  131.8  (a) 
and  (b),  and  further  defined  in  these 
rules  and  regulations. 

9  131.244  Notice  of  deletion  from  M 
of  handlers.  A  wholesaler  who  has  ixA 
requested  or  authorized,  deletion  of  fill 
name  from  the  list  of  handlers,  or  irho 
has  not  sold  the  business  of  his  wholesale 
establishment,  shall  not  be  deleted  from 
the  list  of  handlers  unless  at  least  ten 
days  prior  to  the  date  of  such  deletion 
he  is  notified  in  writing  of  the  facts  or 
conduct  wlfich.  in  the  opinion  of  tin 
control  agency,  warrants  deleticm  fron 
the  list  of  handlers.  An  opportunHy 
shall  be  afforded  such  person  to  appear 
within  city  before  the  control  agency,  or  otherwise 

_  to  submit  evidence  showing  justification 

or  cause  why  the  deletion  should  not  be 
made.  The  notice  may  be  sent  by  ref* 
istered  mail  or  delivered  in  person  by  an 
officer  or  employee  of  the  control  agency 
at  the  address  appearing  on  the  latest 
effective  price  list  which  such  whole* 
saler  filed  with  the  control  agency. 

FORM  or  PRICE  LIST 

9 131.251  Filing  of  price  list.  M 
price  lists  shall  be  filed  with  the  office 
of  the  Executive  Sedyetary  on  the  fona 
prescribed  in  9  131.2i52;  Provided,  lun- 
ever.  That  the  handlers  filing  price  lists 
by  telegram  shall  confirm  the  telegna 
by  mailing  on  the  same  date  the  prop* 


6.  state  tbe  approximate  number  of  whole¬ 
sale  houses  that  are  located  In  your  city, 
and  which  handle  products  other  than 

serum  and  virus: _ _ 

6.  Do  you  Intend  to  solicit  business  from: 

(a)  Veterinarians  _ - _ _ _ _ 

(b)  County  farm  bureavis _ ....... 

(c)  RetaU  drug  stores _ _ 

(d)  Lay- vaccinators _ ...... 

(e)  U.  S.  Licensed  Stockyards _ ..... 

(f)  Consumers  (Owners  of  swine) ....... 

(g)  Others  (State)  _ - _ II 

TBANSFOBTATION  FAdLITIES 

1.  What  Is  the  population  of  the  city  where 
your  place  of  business  Is  located _ .... 


(a)  Blologlcals _ 

(b)  Pharmaceuticals 


(d)  Human  health  preparations _ _ 

2.  Do  you  now  maintain  stocks  of  serum  and 
virus  at  eU  times? _ _  If  so,  give  mini¬ 
mum:  Serum _ cc’s.  Virulent  Virus 

_ _ cc’s.  Inactivated  Virus _ doses. 

Modified  Virus  which  must  be  used  with 

serum _ doses.  Modified  Virus  which 

may  be  used  without  serum _ doses. 

8.  If  It  Is  determined  that  you  qualify  under 
the  Marketing  Order  as  amended  as  a 
wholesaler,  what  do  you  estimate  yo\ir 

mlnlmTim  stocks  will  be  for:  Serum _ _ 

cc’s.  Virulent  Virus _ cc’s.  Inacti¬ 
vated  Virus _ doses.  Modified  Virus 

which  must  be  used  with  serum _ _ 

doses.  Modified  Virus  which  may  be  used 

without  serum _ doses. 

4.  Describe  your  refrigerator  or  cooling 
equipment: 

(a)  Capacity  In  cubic  feet _ 

(b)  State  whether  It  Is  electric, 


2.  Describe  airline  facilities: 

(a)  Names  of  airlines _ _ 

(b)  Frequency  of  filghts  carrying  ship¬ 
ments  _ .... 

(c)  Direction  of  operation _ ... 

8.  Describe  railroad  facilities; 

(a)  Names  of  railroads _ .......... 

(b)  Frequency  of  op>eratlon  _ _ ....... 

(c)  Direction  of  operation _ ... 

gas  or  4.  Describe  bus  line  or  truck  line  facilities 

for  shipping  serum  and  virus: 

(a)  Name  of  lines _ 

(b)  Frequency  of  operation 
fc)  Direction  of  operation  . 

6.  Is  your  present  location 
limits?  _ 

6.  Do  you  operate  from  your  home? _ _ 

From  a  regular  office? _ _ 

7.  Do  you  share  an  office  with  any  other  firm, 

agency,  or  Individual? _  If  so,  ex¬ 
plain:  _ _ _ _ 


5.  What  Is  the  temperature  maintained  In 

your  refrigerator? _ _ 

6.  Do  you  contemplate  additional  refrigera¬ 
tion?  _ ;  If  so,  describe _ ' _ 


Is  additional  refrigerator  space  available 
for  your  temporary  use? _ 

SHIFPINO  FACILITZES 

1.  state  the  approximate  size  of  your  shlp- 

'  plug  room  at  your  place  of  business:  .... 

2.  Is  the  serum  and  virus  sold  by  you  packed 

at  and  shipped  from  your  established  place 
of  business.  Including  any  branches  you 
may  owp? _ If  not,  explain _ 

3.  Is  all  the  shipping,  selling  and  advertis¬ 
ing  of  serum  and  virus  done  In  the  name 

of  the  applicant? _ If  not,  will  this 

be  done  If  It  is  determined  that  you  qualify 
as  a  wholesaler? _ 

4.  Do  you  now  pay  shipping  charges  on  serum 

and  vims  sold  to  your  customers? _ _ 


Give  below  any  other  Information  that 
would  be  of  assistance  to  the  Control  Agency 
In  making  a  proper  determination  (reason 
for  desiring  this  classification,  etc.)-;^ _ _ 


Have  you  read  the  Marketing  Order  as 

amended,  and  do  you  understand  It? _ _ 

Is  It  your  opinion  that  you  qiiallfy  as  a 

wholesaler?  _ ... _ _ _ _ _ _ 

Would  you  be  willing  to  come  to  a  Contred 
Agency  meeting  at  yoiur  own  expense? _ _ 
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Part  132 — General  Regulations 

Subpart  A-— Rules  of  Practice  and  Procedure  Gov¬ 
erning  Proceedings  To  Formulate  Marketing 
Agreements  and  Marketing  Orders  Applicable 
to  Anti-Hog-Cholera  Serum  and  Hog-Cholera 
Virus 
Sec. 

132.1  Meaning  of  words. 

132.2  Definitions. 

132.3  Proposals. 

132.4  Institution  of  proceeding. 

132.5  Docket  number. 

132.6  Presiding  officers. 

132.7  Motions  and  requests. 

132.8  Conduct  of  the  hearing. 

132.9  Oral  and  written  arguments.  , 

132.10  Certification  of  the  transcript. 

132.11  Copies  of  the  transcript. 

132.12  Director’s  recommended  decision. 

132.13  Submission  to  Secretary. 

132.13a  Decision  by  Secretary. 

132.14  Execution  of  marketing  agreement 

and  issuance  of  marketing  order. 

132.15  Filing;  extensions  of  time;  effective 

date  of  filing;  and  computation  of 
time. 

132.16  Discussion  of  issues,  etc.,  of  proceed¬ 

ing  prohibited. 

132.17  Additional  documents  tfo  be  filed  with 

hearing  clerk. 

13*2.18  Hearing  before  Secretary. 

Subpart  B— Rules  of  Practice  Governing  Proceed¬ 
ing  on  Petitions  To  Modify  or  To  Be  Exempted 
From  Marketing  Orders 

132.50  Meaning  of  words. 

132.51  Definitions.  * 

132.52  Institution  of  proceeding. 

132.52a  Answer  to  petition. 

132.52b  Amended  pleadings. 

132.53  Withdrawal  of  petition. 

132.54  Docket  number. 

132.55  Presiding  officers.  ^ 

132.56  Consolidated  hearings. 

132.57  Intervention. 

132.58  Prehearing  conferences. 

132.59  Motions  and  requests. 

132.60  oral  hearings  before  presiding  officer. 

132.61  Depositions. 

132.62  Subpenas. 

132.63  Fees  and  mileage. 

132.64  The  presiding  officer’s  report. 

132.65  Transmittal  of  record.' 

132.66  Argument  before  Secretary. 

132.67  Consideration  and  Issuance  of  order. 

132.68  Applications  for  reopening  hearings; 

for  rehearlngs  or  rearguments  of 
proceedings:  or  fat  reconsideration 
of  orders. 


Terms  of 
sale  and 
discounts 


Product 


Oonsumers — owners  < 
swine:  , 

Beram . 

Antibody  concentrate. 
Tinlent  virus . 


Ii^ivsted  virus. 


Modified  virus: 

Must  be  used  with 
serum.) 

i  Mey  be  used  without 
-  serum.) 

Deslets: 

Serum..;. . 

Antibody  concentrate... 

TImlent  virus . . 

iMctivated  virus . ... 

Modified' virus: 

Must  be  used  with 
serum.) 

May  he  used  without 
serum.) 

Wholesalers: 


Antibody  concentrate. 


Vknlent  virus. 


Inactivated  virus . 

Modified  virus; 

Must  be  used  with 
serum.^ 

May  be  used  without 
serum.) 


)  The  prices  quoted  are  in  accordance  with  the  type  as 
identified  by  the  recommendations  of  the  manufacturer 
w.sbown  on  the  true  container  label  of  the  product. 

'  'Where  prices,  terms  of  sale  and  discounts 
^  Are  omitted  from  this  list  with  respect  to  any 
-  of  the  above  classeq^  of  buyers,  undersigned 
itAtes  that  he  makes  no  sales  to  such  classes. 

Blgned _ _ 

By . 

Address _ _ 

§  131.253  Notification  of  filing  price 
tot.  Upon  the  filing  of  a  new  or  amended 
price  list  the  Executive  Secretary  of  the 
Control  Agency  shall  immediately  mail 
to  each  manufacturer  and  wholesaler 
handler  and  to  the  Secretary  written 
notice  thereof.  The  notification  of  the 
filing  of  a  new  or  amended  price  list  to 
any  person  shall  be  given  only  by  United 
States  mail,  including  air  mail  if  so.re- 
>quested.  The  Executive  Secretary  and 
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ested  person  in  good  faith  of  a  tim^  1 
and  snfiBcient  affidavit  of  personalhS  i 
or  disqualification  of  a  presiding 
the  Secretary  shall  determine  the 
as  a  part  of  the  record  and  decisitoT 
the  proceeding,  after  making  such 
vestigation  or  holding  such  hearings,  w 
both,  as  he  may  deem  appropriate  in  the 
circumstances. 

§  132.7  Motions  and  requests^-ti) 

General.  All  motions  and  requests  sh^ 

be  filed  with  the  hearing  clerk,  exc^ 
that  those  made  during  the  course  oi 
the  hearing  may  be  filed  with  the  pre. 
siding  officer  or  may  be  stated  orajly  and 
made  a  part  of  the  transcript. 
as  provided  in  §  132.15  (b)  such  motiom 
and  requests  shall  be  addressed  to,  and 
ruled  on  by,  the  presiding  officer  if 
prior  to  his  certification  of  the  transeriiit 
pursuant  to  §  132.10  or  by  the-  Secietaiy 
if  made  thereafter. 

(b)  Certification  to  Secretary.  The 
presiding  officer  may  in  his  discretion 
submit  or  certify  to  the  Secreta^  foi 
decision  any  motion,  request,  objection, 
or  other  question  addressed  to  the  pre< 
siding  officer. 

§  132.8  Conduct  of  the  hearing-4%\ 
Time  and  place.  The  hearing  shall  be 
held  at  the  time  and  place  fixed  in  the 
notice  of  hearing,  unless  the  presiding 
officer  shall  have  changed  the  time  or 
place,  in  which  event  the  presiding  officer 
shall  file  with  the  hearing  clerk  a  notice 
of  such  change,  which  notice  shall  be 
given  in  the  same  manner  as  provided  in 
§  132.4  (relating  to  the  giving  of  notice 
of  the  hearing) :  Provided,  That,  if  die 
change  in  tiHie  or  place  of  hearing  is 
made  less  than  5  days  prior  to  the  date 
previously  fixed  for  the  hearing,  the  ihi- 
siding  officer,  either  in  addition  to  or  in 
lieu  of  causing  the  notice  of  the  change 
to  be  given,  shall  announce,  or  cause  to 
be  announced,  the  change  at  the  time 
and  place  previously  fixed  for  the  hear- 
;  ing. 

(b)  Appearances — (1)  Right  to  appear. 
At  the  hearing,  any  interested  person 
shall  be  given  an  opportunity  to  appear, 
either  in  person  or  through  his  author* 
ized  counsel  or  representative,  and  to  be 
heard  with  respect  to  matters  relemt 
and 'material  to  the  proceeding.  Any 
interested  person  who  desires  to  be  heard 
in  person  at  any  hearing  under  these 
rules  shall,  before  proceeding  to  testify, 
state  his  name,  address,  and  occupa¬ 
tion.  If  any  such  person  is  appear¬ 
ing  through  a  counsel  or  representative, 
such  person  or  such  counsel  or  repre¬ 
sentative  shall,  before  proceeding  to  tes¬ 
tify  or  otherwise  to  participate  in  the 
hearing,  state  for  the  record  the  author¬ 
ity  to  act  as  such  counsel  or  representa¬ 
tive,  and  the  names  and  addresses  and 
occupations  of  such  person  and  such 
counsel  or  representative.  Any  such  per¬ 
son  or  such  counsel  or  representative 
shall  give  such  other  information  re¬ 
specting  his  appearance  as  the  presiding 
officer  may  request. 

(2)  Debarment  of  counsel  or  repre- 
jentative.  (i)  Whenever,  while  a  pro¬ 
ceeding  is  pending  before  him,  the  pre¬ 
siding  officer  finds  that  a  person,  acting 
as  counsel  or  representative  foi-  any  por- 
■;>  son  participating  in  the  proceeding,  » 


retary  or  by  any  other  person.  If  any  known  to  the  Director  to  be  interested 
person  other  than  the  Secretary  proposes  therein;  ^ 

a  marketing  agreement,  he  shaU  file  with  (iii)  By  issuing  a  press  release  con- 
the  Director  a  written  application,'  to-  taining  the  complete  text  or  a  summary 
gether  with  at  least  four  copies  of  the  of  the  contents  of  the  notice  of  hearing 
proposal,  requesting  the  Secretary  to  and  making  the  same  available  to  such 
hold  a  hearing  upon  the  proposal.  Upon  newspapers  as  reasonably  will  tend  to 
receipt  of  such  proposal,  the  Director  bring  the  notice  to  the  attention  of  the 
shall  cause  such  investigation  to  be  made  persons  interested  therein; 
and  such  consideration  thereof  to  be  (iv)  By  forwarding  copies  of  the  no¬ 
given  as,  in  his  opinion,  are  warranted,  tice  of  hearing  addressed  to  the  gover- 
If  the  investigation  and  consideration  nors  of  such  of  the  several  States  of  the 
lead  the  Director  to  conclude  that  the  United  States  and  to  executive  heads  of 
proposed  marketing  agreement  or  mar-  such  of  the  Territories  and  possessions 
keting  order  will  not  tend  to  effectuate  of  the  United  States  as  the  Director,  hav- 
the  declared  policy  of  the  act,  or  that  for  ing  due  regard  for  the  subject  matter 
other  proper  reasons  a  hearing  should  of  the  proposal  and  the  public  interest, 
not  be  held  on  the  proposal,  he  shall  deny  shall  determine  should  be  notified, 
the  application,  and  promptly  notify  the  (2)  Legal  notice  of  the  hearing  shall 
applicant  of  such  denial,  which  notice  be  deemed  to  be  given  if  notice  is  given 
shall  be  accompanied  by  a  brief  state-  in  the  manner  provided  by  subparagraph 
ment  of  the  grounds  for  the  denial.  (1)  (i)  of  this  paragraph;  and  failure 
(b)  If  the  investigation  and  considera-  to  give  notice  in  the  manner  provided 
tion  lead  the  Director  to  conclude  that  in  subdivisions  (ii),  (iii),  and  (iv)  of 
the  proposed  marketing  agreement  or  a  said  subparagraph  shall  not  affect  the 
marketing  order  will  tend  to  effectuate  legality  of  the  notice, 
the  declared  policy  of  the  act,  he  shall  (c)  Proof  of  the  giving  of  notice. 
recommend  to  the  Secretary  that  a  hear-  Proof  of  the  giving  of  notice  (other  than 
ing  be  held  upon  the  proposal.  If  the  by  publication  in  the  Federal  Register) 
Secretary  approves  the  recommendation,  shall  be  by  the  affidavit  or  certificate  of 
or  if  the  Secretary  desires  to  propose  a  the  person  giving  the  same.  Such  affi- 
marketing  agreement,  or  a  marketing  davit  or  certificate  shall  be  filed  with  the 
order,  he  shall  sign  and  cause  to  bd^served  hearing  clerk  and  the  filing  thereof  shall 
a  notice  of  hearing,  as  hereinafter  pro-  be  noted  on  the  docket  of  the  proceed- 
vided.  ■  ing. 

§  132.4  Institution  of  proceeding — (a)  §  132.5  Docket  number.  Each  pro- 

Filing  and  contents  of  the  notice  of  hear-  ceeding,  immediately  following  its  insti- 
ing.  The  proceeding  shall  be  instituted  tution,  shall  be  assigned  a  docket  num- 
by  filing  the  notice  of  hearing  with  the  ber  by  the  hearing  clerk  and  thereafter 
hearing  clerk.  The  notice  of  hearing  the  proceeding  may  be  referred  to  by 
shall  contain  a  reference  to  the  authority  such  number. 

«  132.6  Presiding  omoers-(^)  Assign- 

caUy  as  may  be  practicable;  shall  con-  proceeS  ^all  serve prSldh®  offl- 
tain  either  the  terms  or  substance  of  P^oceeamg  snail  se^e  as  presiaing  om 

the  proposed  marketing  agreement  or  ^powefs^^lT^^mesiding  officers 

marketing  order  or  a  description  of  the  „  l  4-  k  ^  4.11  o  „  : 

subjects  and  issues  involved;  and  shall  Subj^t  to  rev^w  by  the  Secretap^,  as 
state  the  industrv  area  arid  cla«?s  or  Provided  elsewhere  m  this  subpart,  the 
cSses  o(  persons  ’to  be'regmatld,  the  Presiding  officer,  in  any  proceeding  shall 
time  and  place  of  such  hearing,  and  the  power  to. 

place  where  copies  of  such  proposed 
marketing  agreement  or  marketing 

order  may  be  obtained  or  examined,  hearing,  and  adjourn  the  hean^  from 
The  time  of  the  hearing  shall  not  be  less  tune  to  time  or  from  place  to  place; 
than  15  days  after  the  date  of  publica-  <3)  Admimster  oaths  and  affirmations 
tion  of  the  notice  in  the  Federal  Regis-  affidavits,  ^ 

TER,  as  hereinafter  provided,  unless  the  witne^es; 

Secretary  shall  determine  that  an  emer-  Admit  or  exclude  evidence; 

gency  exists  which  requires  a  shorter  argument  on  facts  or 

period  of  notice,  in  which  case  the  period  a.  ,  « 

of  notice  shall  be  that  which  the  Secre-  measures 

tary  may  determine  to  be  reasonable  in  for  the  maintenance  of  order 

the  circumstances;  Provided,  That,  in  hearing  and  the  efficient  conduct 

the  case  of  hearings  on  amendments  to  of  the  pteceedmg. 
marketing  agreements  or  marketing  or-  .  <<=> 

ders,  the  time  of  the  hearing  may  be  tess  fj? I?  f 

than  15  days  but  shaU  not  be  less  than  ‘"e  presiding  officer  or  his  inabihty  to 

3  days  alter  the  date  of  publication  of  the  P®''- 

notice  in  the  Pedebm,  Recisteb.  *>y under  this  part  in  con¬ 

ib)  Owing  notice  ot  hearing.  (1) 

Upon  the  filing  of  the  notice  of  the  hear-  abatem.ent  of  the  proceeding  unle^ 
tag,  the  hearing  clerk  shall  give  or  cause  uth.erwise  ordered  by  the  feretory,  be 
to  be  given  notice  of  the  hearing  in- the  assigned  to  any  other  presiding  officer, 
following  manner:  Disqualification  of  presiding  of- 

(i)  By  publication  of  the  notice  of  ^^er.  The  presiding  officer  may  at  any 
hearing  in  the  Federal  Register;  time  withdraw  as  presiding  officer  in  a 

•(ii)  By  mailing  a  true  copy  of  the  no-  proceeding  if  he  deems  himself  to  be  dis- 
tlce  of  hearing  to  each  of  the  persons  ^  qualified.  Upon  the  filing  by  an  inter- 
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niilty  of  unethical  or  unprofessional 
Snduct  the  presiding  officer  may  order 
fhftt  such  person  be  precluded  from  fur¬ 
ther  acting  as  counsel  or  representa- 
^  in  such  proceeding.  An  appeal  to 
Sie  secretary  may  be  taken  from  any 
Juch  order,  but  the  proceeding  shall  not 
L  delayed  or  suspended  pending  disposi¬ 
tion  of  the  appeal:  Provided.  That  the 
-residing  officer  may  suspend  the  pro¬ 
ving  for  a  reasonable  time  for  the 
nurpose  of  enabling  the  client  to  obtain 
othCT  counsel  or  other  representative.  , 

(ii)  In  case  the  presiding  officer  has 
ordered  that  a  person  be  precluded  from 
further  acting  as  counsel  or  representa¬ 
tive  in  the  proceeding,  the  presiding  of¬ 
ficer,  -Wli^in  a  reasonable  time  there¬ 
after,  shall  submit  to  the  Secretary  a  re¬ 
port  of  the  facts  and  circumstances  sur¬ 
rounding  such  order  and  shall  recom¬ 
mend  what  action  the  Secretary  should 
take  respecting  the  appearance  of  such 
person  as  counsel  or  representative  in 
other  proceedings  before  the  Secretary. 
Thereafter^he  Secretary  may,  after  no¬ 
tice  and  ail  opportunity  for  hearing,  is¬ 
sue  such  order,  respecting  the  appear¬ 
ance  of  such  person  as  counsel  or  repre¬ 
sentative  in  proceedings  before  the  Sec¬ 
retary,  as  the  Secretary  finds  to  be  ap¬ 
propriate. 

(3)  Failure  to  appear.  If  any  inter¬ 
ested  person,  fails  to  appear  at  the  hear¬ 
ing,  he  shall  be  deemed  to  have  waived 
the  right  to  be  heard  in  the  proceeding. 

(c)  Order  of  procedure.  (1)  The  pre¬ 
siding  officer  shall  have  noted  on  the  rec¬ 
ord  his  designation  as  presiding  officer 
and  the  notice  of  the  hearing  as  filed 
with  the  Division  of  the  Federal  Register, 
National  Archives.  This  shall  be  done 
by  filing  as  an  exhibit  for  the  record  a 
copy  of  the  Federal  Register  containing 
such  designation  and  such  notice,  or  a 
duly  certified  copy  of  such  designation 
and  Qiotice. 

(2)  Evidence  shall  then  be  received 
with  respect  to  the  matters  specified  in 
the  notice  of  the  hearing  in  such  order  as 
the  presiding  officer  shall  announce. 

(d)  Evidence — (1)  In  general,  (i) 
The  hearing  shall  be  publicly  conducted, 
and  (he  te^mony  given  et  the  hearing 
shall  be  reported  verbatim. 

(ii)  Every  witness  shall,  before  pro¬ 
ceeding  to  testify,  be  sworn  or  make  af¬ 
firmation.  Cross-examination  shall  be 
permitted  to  the  extent  required  for  a 
full  and  true 'disclosure  of  the  facts. 

(iii)  When  necessary,  in  order  to  pre¬ 
vent  undue  prolongation  of  the  hearing, 
the  presiding  officer  may  limit  the  num¬ 
ber  of  times  any  witness  may  testfy  to 
the  same  matter  or  the  amount  of  cor¬ 
roborative  or  cumulative  evidence. 

(iv)  The  presiding  officer  shall,  insofar 
as  practicable,  exclude  evidence  which  is 
immaterial,  irrelevant,  or  unduly  repeti- 
tioi^,  or  which  is  not  of  the  sort  upon 
which  responsible  persons  are  accus¬ 
tomed  to  rely. 

(2)  Objections,  (i)  If  a  party  objects 
to  the  admission  or  rejection  of  any  evi¬ 
dence  or  to  any  other  ruling  of  the 
presiding  officer  during  the  hearing,  he 
shall  state  briefly  the  grounds  of  such 
objection,  whereupon  an  automatic  ex¬ 
ception  will  follow  if  the  objection  is 
overruled  by  the  presiding  officer.  The 
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transcript  shall  not  Include  argument 
or  debate  thereon  except  as  ordered  by 
the  presiding  officer.  The  ruling  of  the 
presiding  officer  on  any  objection  shall  be 
a  part  of  the  transcript. 

(ii)  Only  objections  made  before  the 
presiding  officer  may  subsequently  be 
relied  upon  in  the  proceeding. 

(3)  Proof  and  authentication  of  offi¬ 
cial  records  or  documents.  An  official 
record  or  document,  when  admissible  for 
any  purpose,  shall  be  admissible  aa  evi¬ 
dence  without  the  production  of  the  per¬ 
son  who  made  or  prepared  the  same. 
Such  record  or  document  shall,  in  the 
discretion  of  the  presiding  officer,  be  evi¬ 
denced  by  an  official  publication  thereof 
or  by  a  copy  attached  by  the  person  hav¬ 
ing  legal  custody  thereof  and  accom¬ 
panied  by  a  certificate  that  such  person 
has  the  custody. 

(4)  Exhibit.  All  written  statements,  * 
charts,  tabulations,  or  similar  data  of¬ 
fered  in- evidence  at  the  hearing  shall, 
after  identification  by  the  pro^nent  and 
upon  satisfactory  showing  or  the  au¬ 
thenticity,  relevancy,  and  materiality  of 
the  contents  thereof,  be  numbered  as 
exhibits  and  received  in  evidence  and 
made  a  part  of  the  record.  Such  ex¬ 
hibits  shall  be  submitted  in  quadruplicate 
and  in  documentary  form.  In  case  the 
required  number  of  copies  is  not  made 
available,  the  presiding  officer  shall  ex¬ 
ercise  his  discretion  as  to  whether  said 
exhibits  shall,  when  practicable,  be  read 
in  evidence  or  whether  additional  copies 
shall  be  required  to  be  submitted  within  . 
a  time  to  be  specified  by  the  presiding 
officer.  If  the  testimony  of  a  witness 
refers  to  a  statute,  or  to  a  report  or  docu¬ 
ment  (including  the  record  of  any  pre¬ 
vious  hearing),  the  presiding  officer, 
after  inquiry  relating  to  the  identifica¬ 
tion  of  such  statute,  report,  or  document, 
shall  determine  whether  the  same  shall 
be  produced  at  the  hearing  and  physi¬ 
cally  be  made  a  part  of  the  evidence  as 
an  exhibit,  or  whether  it  shall  be  incor¬ 
porated  into  the  evidence  by  reference. 
If  relevant  and  material  matter  offered  . 
in  evidence  is  embraced  in  a  report  or 
document  (including  the  record  of  any 
previous  hearing)  containing  immaterial 
or  irrelevant  matter,  such  immaterial  or 
irrelevant  matter  shall  be  excluded  and 
shall  be  segregated  insofar  as  practica¬ 
ble,  subject  to  the  direction  of  the 
presiding  officer. 

(5)  Official  notice.  Official  notice 
may  be  taken  of  such  (natters  as  are  judi¬ 
cially  noticed  by  the  courts  of  the  United 
States  and  of  any  other  matter  of  tech¬ 
nical,  scientific  or  commercial  fact  of 
established  character:  Provided,  That 
interested  persons  shall  be  given  ade¬ 
quate  notice,  at  the  hearing  or  subse¬ 
quent  thereto,  of  matters  so  noticed  and  ; 
shall  be  given  adequate  opportimity  to 
show  that  such  facts  are  inaccurate  or 
are. erroneously  noticed. 

(6)  Offer  of  proof.  Whenever  evi¬ 
dence  is  excluded  from  the  record,  the 
party  offering  such  evidence  may  make 
an  offer  of  proof,  which  shall  be.  included 
in  the  transcript.  The  offer  of  proof 
shall  consist  of  a  brief  statement  describ¬ 
ing  the  evidence  to  be  offered.  If  the 
evidence  consists  of  a  brief  oral  state¬ 
ment  or  of  an  exhibit,  it  shall.be  inserted 
into  the  transcript  in  toto.  In  such 


event,  it  shall  be  considered  a  part  of  the 
transcript  if  the  Secretary  decides  that 
the  presiding  officer’s  ruling  in  excluding 
the  evidence  was  erroneous.  The  pre¬ 
siding  officer  shall  not  allow  the  insertibn 
of  such  evidence  in  toto  if  the  taking 
of  such  evidence  will  consume  a  consid¬ 
erable  length  of  time  at  the  hearing.  In 
the  latter  event,  if  the  Secretary  decides 
that  the  presiding  officer  erred  in  exclud-  * 
ing  the  evidence,  and  that  such  error  was 
substantial,  the  hearing  shall  be  re¬ 
opened  to  permit  the  taking  of  such 
evidence. 

§  132.9  Oral  and  written  arguments — 
(a)  Oral  argument  before  presiding  offi¬ 
cer.  Oral  argument  before  the  presiding 
officer  i^all  be  in  the  discretion  of  the 
presiding  officer.  Such  argument,  when 
permitted,  may  be  limited  by  the  presid¬ 
ing  officer  to  any  extent  that  he  finds 
necessary  for  the  expeditious  disposi¬ 
tion  of  the  proceeding  and  shall  be 
reduced  to  writing  and  made  part  of  the 
transcript. 

(b)  Briefs,  proposed  findings  and  con¬ 
clusions.  The  presiding  officer  shall  an- 
noimce  at  the  hearing  a  reasonable 
period  of  time  within  which  interested 
persons  may  file  with  the  hearing  clei*k 
proposed  findings  and  conclusions,  and 
written  arguments  or  briefs,  based  upon 
the  evidence  received  at  the  hearing,  cit¬ 
ing,  where  practicable,  the  page  or  pages 
of  the  transcript  of  the  testimony  where 
such  evidence  appears.  Factual  mate¬ 
rial  other  than  that  adduced  at  the 
hearing  or  subject  to  official  notice  shall 
not  be  alluded  to  therein,  and,  in  any 
case,  shall  not  be  considered  in  the  for¬ 
mulation  of  the  marketing  agi'eement  or 
marketing  order.  If  the  person  filing 
a  brief  desires  the  Secretaryvto  consider 
any  objection  made  by  any  such  person 
to  a  ruling  of  the  presiding  officer,  as 
provided  in  §  132.8  (d) ,  he  shall  include 
in  the  brief  a  concise  statement  concern¬ 
ing  each  such  objection,  referring,  where 
practicable,  to  the  pertinent  pages  of  the 
transcript. 

§  132.10  Certification  of  the  tran¬ 
script.  The  presiding  officer  shall  notify 
the  hearing  clerk  of  the  close  of  a  hear¬ 
ing  as  soon  as  possible  thereafter  and 
of  the  time  for  filing  written  arguments, 
briefs,  proposed  findings  and  proposed 
conclusions,  and  shall  furnish  the  hear¬ 
ing  clerk  with  such  other  information  as 
may  be  necessary.  As  soon  as  possible 
after  the  hearing,  the  presiding  officer 
shall  transmit  to  the  hearing  clerk  an 
original  and  three  copies  of  the  tran¬ 
script  of  the  testimony  and  the  original 
and  all  copies  of  the  exhibits  not  already 
on  file  in  the  office  of  the  hearing  clerk. 
He  shall  attach  to  the  original  transcript 
of  testimony  his  certificate  stating  that, 
to  the  best  of  his  knowledge  and  belief, 
the  transcript  is  a  true  transcript  of 
the  testimony  given  at  the  hearing  ex¬ 
cept  in  such  particulars  as  he  shall 
specify;  and  that  the  exhibits  trans¬ 
mitted  are  all  the  exhibits  as  introduced 
at  the  hearing  with  such  exceptions  as 
he  shall  specify.  A  copy  of  such  certifi¬ 
cate  shall  be  attached  to  each  of  the 
copies  of  the  transcript  of  testimony. 
In  accordance  with  such  certificate  the 
hearing  clerk  shall  note  upon  each  copy 
of  the  transcript  each  correction  detailed 
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include:  all  motions  and  requests  filed  charged  thereunder  before  either  (i) 

with  the  hearing  clerk  and  rulings  there-  ' —  ’ - — 

on:  the  certified  transcript;  any  pro¬ 
posed  findings  or  conclusions  or  written 
argiunents  or  briefs  that  may  have  been 
filed;  the  Director’s  recommended  deci¬ 
sion,  if  any,  and  such  exceptions  as  may 
have  been  filed. 

§  132.13a  Decision  by  Secretary,  (a) 

After  due  consideration  of  the  record, 
the  Secretary  shall  render  a  decision. 

(b>  Such  decision  shall  become  a  part 
of  the  record  and  shall  include  (1)  a 
statement  of  his  findings  and  conclu¬ 
sions,  as  well  as  the  reasons  or  basis 
therefor,  upon  all  the  material  issues  of 
fact,  law,  or  discretion  presented  on  the 
record,  (2)  a  ruling  upon  each  proposed 
finding  and  proposed  conclusion  not  pre¬ 
viously  ruled  upon  in  the  record,  (3)  a 
ruling  upon  each  exception  filed  by  in¬ 
terested  persons,  and  (4)  either  (i)  a  de¬ 
nial  of  the  proposal  to  issue  a  marketing 
agreement  or  marketing  order  or  (ii)  a 
marketing  agreement  and,  if  the  findings 
upon  the  record  so  warrant,  a  marketing 
order,  the  provisions  of  which  shall  be 
set  forth  directly  or  by  preference,  regu¬ 
lating  the  handling  of  anti-hog-cholera 
serum  and  hog-cholera  virus  in  the  same 
manner  and  to  the  same  extent  as  such 
marketing  agreement,  which  order  shall 
be  complete  except  for  its  effective  date 
and  any  determinations  to  be  made  un¬ 
der  §  132.14  (b) :  Provided,  That  such 
marketing  order  shall  not  be  executed, 
issued,  or  made  effective  until  and  unless 
the  Secretary  determines  that  the  re- 
quirements'of  §  132.14  (b)  have  been  met. 

§  132.14  Execution  of  marketing 
agreement  and  -issuance  of  marketing 
order — (a)  Execution  of  marketing 
agreement.  If  the  Secretary  has  ap¬ 
proved  a  marketing  agreement,  as  pro¬ 
vided  in  §  132.13a,  the  Director  shall 
cause  copies  thereof  to  be  distributed  for 
execution  by  the  handlers  eligible  to  be¬ 
come  parties  thereto.  If  and  when  such 
number  of  the  handlers  as  the  Secretary 
shall  deem  to  be  sufficient  shall  have  exe¬ 
cuted  the  marketing  agreement,  the  Sec¬ 
retary  shall  execute  the  same,  and  notice 
of  its  effective  date  shall  be  mailed  by  the 
hearing  clerk  to  each  person  signatory 
thereto.  A  marketing  agreement  shall 
be  effective  and  binding  upon  any  party 
thereto  even  though  such  party  may  not 
have  received  the  notice  provided  for  in 
this  paragraph,  or  the  hearing  clerk  may 
have  failed  to  mail  such  notice. 

(b)  Issuance  of  marketing  order  with 
marketing  agreement.  Whenever,  as 
provided  fn  paragraph  (a)  of  this  sec¬ 
tion,  the  Secretary  executes  a  marketing 
agreement,  and  handlers  also  have  exe¬ 
cuted  the  same  as  provided  in  section  59 
of  the  act,  he  shall,  if  he  finds  that  it  will 
tend  to  effectuate  the  purposes  of  the 
act,  issue  and  make  effective  the  market¬ 
ing  order,  if  any,  which  was  filed  as  a 
part  of  his  decision  pursuant  to  §  132.13a. 

(c)  Effective  date  of  marketing  order. 

No  marketing  order  shall  become  effec¬ 
tive  less  than  30  days  after  its  publica¬ 
tion  in  the  Federal  Register,  unless  the 
Secretary  upon  good  cause  found  and 
published  with  the  order,  fixes  an  earlier 
effective  date  therefor:  Provided,  That 
no  marketing  order  shall  become  effec¬ 
tive  as  to  any  person  sought  to  be 


therein  by  adding  or  crossing  out  (but 
without  obscuring  the  text  as  originally 
transcribed)  at  the  appropriate  place 
any  words  necessary  to  make  the  same 
conform  to  the  correct  meaning,  as  cer¬ 
tified  by  the  presiding  officer. 

§  132.11  Copies  of  the  transcript.  A 
copy  of  the  transcript  shall  be  kept  on 
file  in  the  office  of  the  hearing  nlerk, 
where  it  shall  be  available  for  examina¬ 
tion  during  official  hours  of  business, 
but  such  copy  shall  remain  the  property 
of  the  Department  and  may  not  be  re¬ 
moved  from  said  office.  If  a  personal 
copy  of  the  transcript  is  desired,  such 
copy  may  be  obtained  upon  written  ap¬ 
plication  filed  with  the  reporter,  and 
upon  pasunent  of  fees  at  the  rate  (if  any) 
provided  in  the  contract  between  the  re¬ 
porter  and  the  Secretary. 

§  132.12  Director’s  recommended  de¬ 
cision — (a)  Preparation.  As  soon  as 
practicable  following  the  termination  of 
the  period  allowed  'or  the  filing  of  writ¬ 
ten  arguments  or  briefs  and  proposed 
findings  and  conclusions,  the  Director 
shall  file  with  the  hearing  clerk  a  recom¬ 
mended  decision. 

(b)  Contents.  The  Director’s  recom¬ 
mended  decision  shall  include:  (1)  A 
preliminary  statement  containing  a  de¬ 
scription  of  the  history  of  the  proceed¬ 
ings,  a  brief  explanation  of  the  ma¬ 
terial  issues  of  fact,  law,  or  discretion 
presented  on  the  record,  and  proposed 
findings  and  conclusions  with  respect  to 
such  issues  as  well  as  the  reasons  or  ba¬ 
sis  therefor;  (2)  a  ruling  upon  each  pro¬ 
posed  finding  or  conclusion  submitted 
by  interested  persons;  and  (3)  an  ap¬ 
propriate  proposed  marketing  agree¬ 
ment  or  marketing  trder  effectuating  his 
recommendations. 

(c)  Exceptions  to  recommended  de¬ 
cision.  Immediately  following  the  filing 
of  his  recommended  decision,  the  Direc¬ 
tor  shall  give  notice  thereof,  and  oppor¬ 
tunity  to  file  exceptions  thereto,  to  all 
interested  persons  in  the  same  manner 
as  provided  in  §  132.4  (relating  to  the 
giving  of  notice  of  -he  hearing) .  Within 
a  period  of  time  specified  in  such  notice 
(to  be  fixed  by  the  Director,  but  not  to 
exceed  20  days)  after  the  filing  of  the 
recommended  decision  with  the  hearing 
clerk,  any  interested  person  may  then 
file  with  the  hearing  clerk,  exceptions  to 
the  Director’s  proposed  marketing  agree¬ 
ment  or  marketing  order,  or  both,  as  the 
case  may  be,  and  a  brief  in  support  of 
such  exceptions.  Such  exceptions  shall 
be  in  writing,  shall  refer,  where  practi¬ 
cable,  to  the  related  pages  of  the  tran¬ 
script  and  may  suggest  appropriate 
changes  in  the  proposed  marketing 
agreement  or  marketing  order. 

(d)  Omission  of  recommended  deci¬ 
sion.  The  procedure  provided  in  this 
section  may  be  omitted  only  if  the  Sec- 
re^ry  finds  on  the  basis  of  the  record 
that  due  and  timely  execution  of  his 
functions  imperatively  and  unavoidably 
requires  such  omission. 

§  132.13  Submission  to  Secretary. 
Upon  the  expiration  of  the  period  al¬ 
lowed  for  filing  exceptions  or  upon  re¬ 
quest  of  the  Secretary,  the  hearing  clerk 
shall  transmit  to  the  Secretary  the  rec¬ 
ord  of  the  proceeding.  Such  record  shall 


the  effective  date,  shall  be  given  in  the 
same  manner  as  provided  in  §  132.4  (re¬ 
lating  to  the  giving  of  notice  of  hearl^) 

§  132.15  Filing:  extension  of  timt'  < 
effective  date  of  filing;  and  computation 
of  time — (a)  Filing,  number  of  copies 
Except  as  is  provided  otherwise  in  this 
subpart,  all  documents  or  papers  re¬ 
quired  or  authorized  by  the  foregoing 
provisions  of  this  subpart  to  be  filed  witti 
the  hearing  clerk  shall  be  filed  in  quad¬ 
ruplicate.  Any  document  or  paper,  so  re¬ 
quired  or  authorized  to  be  filed  with  the 
hearing  clerk,  shall,  during  the  course  of 
an  oral  hearing,  be  filed  with  the  pre¬ 
siding  officer. 

(b)  Extensions  of  time.  The  time  fw 
the  filing  of  any  document  or  paper  re¬ 
quired  or  authorized  by  the  forcing 
provisions  of  this  subpart  to  be  filed  may 
be  extended  by  the  presiding  officer  (be¬ 
fore  the  record  is  certified  by  the  presid¬ 
ing  officer)  or  by  the  Director  (after  the 
record  is  so  certified  by  the  presiding 
officer  but  before  it  is  transmitt^  to  the 
Secretary),  or  by  the  Secretary  (after 
the  record  is  transmitted  to  the  Sec^ 
tary)  upon  request  filed,  and  if,  in  the 
judgment  of  presiding  officer.  Director, 
or  the  Secretary,  as  tlje  case  may  be, 
there  is  good  reason  for  the  extenrion. 

All  rulings  made  pursuant  to  this- para¬ 
graph  shall  be  filed  with  the  hearing 
clerk. 

(c)  Effective  date  of  filing.  Any  docu¬ 
ment  or  paper  required  or  authorized  by 
this  section  to  be  filed  shall  be  deemed 
to  be  filed  when  it  is  postmarked  or  when 
it  is  received  by  the  hearing  clerk. 

(d)  Computation  of  time.  Sundays 
and  Federal  holidays  shall  be  included  in 
computing  the  time  allowed  for  the  filing 
of  any  document  or  paper:  Provided, 
That,  when  such  time  expires  on  a  Sun¬ 
day  or  legal  holiday,  such  period  shall 
be  extended  to  include  the  next  following 
business  day. 

§  132.16  Discussion  of  issues,  etc.,  of 
proceeding  prohibited.  Except  as  may  be 
provided  otherwise  in  this  subpart,  no 
officer  or  employee  of  the  Department 
shall,  following  the  close  of  the  hearing 
in  a  marketing  agreement  proceeding 
and  prior  to  the  execution  of  a  market¬ 
ing  agreement  or  the  issuance  of  a  mar¬ 
keting  order  therein,  discuss  the  issues, 
merits,  or  evidence  involved  in  the  pro¬ 
ceeding  with  any  person  interested  in  the 
result  of  the  proceeding  or  with  any  rep¬ 
resentative  of  such  person:  Provided, 
however.  That  the  provisions  of  this  sec¬ 
tion  shall  not  preclude  an  officer  or  em¬ 
ployee  who  has  been  duly  assigned  to,  or 
who  has  supervision  over,  a  proceeding 
from  discussing  with  interested  persons 
or  their  representatives  matters  of  pro-D 
cedure  in  connection  with  such  proceed¬ 
ing.  Insofar  as  the  provisions  of  thl^ 
section  are  inconsistent  with  the  provi¬ 
sions  of  Regulation  1544  of  the  publica¬ 
tion  entitled  “Regulations  of  the  U.  S. 
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Woartment  of  Agriculture.”  the  provi- 
of  this  section  shall  prevail. 

8 132.17  Additional  documents  to  "be 
fited  with  hearing  clerk.  In  addition  to 
Sie  documents  or  papers  required  or 
Inthorized  by  the  foregoing  provisions  of 
this  subpart  to  be  filed  with  the  hearing 
Lrk  the  hearing  clerk  shall  receive  for 
fljjjig’  and  shail  have  custody  of  all  pa- 
reports,  records,  orders,  and  other 
Aliments  which  relate  to  the  adminis¬ 
tration  of  any  marketing  agreement  or 
marketing  order  and  which  the  Secre¬ 
tary  is  required  to  issue  or  to  approve. 


§  132.18  Hearing  before  Secretary. 
The  Secretary  may  act  in  the  place  and 
instead  of  a  presiding  officer  in  any  pro¬ 
ceeding  under  this  subpart.  When  he  so 
acts  the  hearing  clerk  shall  transmit  ^the 
record  to  the  Secretary  at  the  expiration 
of  the  period  provided  for  the  fiiing  'of 
proposed  findings  of  fact,  conclusions 
and  orders,  and  the  Secretary  shall 
thereupon,  after  due  consideration  of  the 
record,  issue  his  final  decision  in  the 
proceeding:  Provided.  That  he  may  issue 
a  tentative  decision  in  which  event  the 
parties  shall  be  aLorded  an  opportunity 
to  fiie  exceptions  before  the  issuance  of 
the  final  decision. 


SUBPART  B— RULES  OF  PRACTICE  GOVERNING 

proceedings  on  petitions  to  modify  or 

TO  BE  exempted  FROM  MARKETING  ORDERS 

§  132.50^  Meaning  of  words.  Words 
in  this  subpart  in  the  singular  form  shall 
he  deemed  to  import  the  plural,  and  vice 
versa,  as  the  case  may  demand. 


'  { 132.51  Definitions.  As  used  in  this 
subpart,  the  terms  as  defined  in  the  act 
shall  apply  with  equal  force  and  effect. 
In  addition,  unless  the  context  otherwise 
requires: 

(a)  The  term  “act”  means  Public  Act 
No.  320,  74th  Congress,  approved  August 
24, 1935  (49  Stat.  781 ;  7  U.  S.  C.  851-855) . 

(b)  The  term  “Department”  means 
the  United  States  Department  of  Agri¬ 
culture. 

(c)  The  term  “Secretary”  means  the 
Secretary  of  Agriculture  of  the  United 
States  or  any  officer  or  employee  of  the 
Department  to  whom  the  Secretary  has 
heretofore  lawfully  delegated,  or  to 
whom  the  Secretary  may  hereafter  law¬ 
fully  delegate,  the  authority  to  act  in  his 
steac}. 

(d)  The  term  “examiner”  means  any 
examiner  in  the  Office  of  Hearing  Ex¬ 
aminers,  United  States  Department  of 
Agriculture. 

(e)  The  term  “Division”  means  the 
Animal  Inspection  and  Quarantine  Di¬ 
vision,  United  States  Department  of 
Agriculture. 

(f)  The  term  “Director”  means  the 
Director  of  the  Animal  Inspection  and 
Quarantine  Division,  United  States  De¬ 
partment  of  Agriculture,  or  any  officer  or 
employee  of  the  Animal  Inspection  and 
Quarantine  Division  to  whom  the  Direc¬ 
tor  has  heretofore  lawfully  delegated,  or 
to  whom  he  may  hereafter  lawfully  dele¬ 
gate,  the  authority  to  act  in  his  stead. 

(g)  The  term  “Federal  Register” 
means  the  publication  provided  for  by 
Public  Act  No.  220,  74th  Congress,  ap¬ 
proved  July  26,  1935  (49  Stat.  500;  44 
U.  S.  C.  301  et  seq.) ,  and  acts  supplemen¬ 
tary  thereto  and  amendatory  thereof. 
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(h)  The  term  “hearing”  means  that 
pai^  of  the  proceeding  which  involves 
the  submission  of  evidence. 

(i)  The  term  “marketing  order”  means 
any  order  or  any  amendment'  thereto 
which  may  be  issued  pursuant  to  the  act. 

(j)  The  term  “handier”  means  any 
person  who,  by  the  terms  of  a  marketing 
order,  is  subject  thereto,  or  to  whom  a 
marketing  order  is  sought  to  be  made 
appiicable. 

(k)  The  term  “proceeding”  means  a 
proceeding  before  the  Secretary  arising 
^imder  the  provisions  of  section  608c  (15) 

(A)  of  Public  Law  10,  73d  Congress,  as 
amended  and  as  reenacted  and  amended 
by  the  Agricultural  Marketing  Agree¬ 
ment  Act  of  1937,  as  amended  (7  U,  S.  C. 
608c  (15) ),  applicable  under  Public  Law 
320,  74th  Congress,  approved  August  24, 
1935,  to  orders  issued  pursuant  to  said 
act. 

(l)  The  term  “hearing”  means  that 
part  of  the  proceeding  which  involves 
the  submission  of  evidence. 

(m)  The  term  “party”  includes  the 
Department. 

(n)  The  term  “hearing  clerk”  means 
the  hearing  clerk.  United  States  Depart¬ 
ment  of  Agriculture,  Washington,  D.  C. 

(o)  The  term  “presiding  officer”  means 
the  examiner  conducting  a  proceeding 
under  the  act. 

(p)  The  terni  “presiding  officer’s  re¬ 
port”  means  the  presiding  officer’s  re¬ 
port  to  the  Secretary  and  includes  the 
presiding  officer’s  proposed  (1)  findings 
of  fact  and  conclusions  with  respect  to 
all  material  issues  of  fact,  law  or  dis¬ 
cretion,  as  well  as  the  reasons  or  basis 
therefor,  (2)  order  and  (3)  rulings  on 
findings,  conclusions  and  orders  sub¬ 
mitted  by  the  parties. 

(q)  The  term  “petition”  includes  an 
amended  petition.  ^ 

§  1^.52  Institution  of  proceeding — 
(a)  Filing  and  service  of  petition.  Any 
handler  desiring  to  complain  that  any 
marketing  order  or  any  provision  of  any 
such  order  or  any  obligation  imposed  in 
connection  therewith  is  not  in  accord¬ 
ance  with  law,  shall  file  with  the  hearing 
clerk,  in  quadruplicate,  a  petition  in 
writing  addressed  to  the  Secretary. 
Promptly  upon  receipt  of  the  petition, 
the  hearing  clerk  shall  transmit  a  true 
copy  thereof  to  the  Director  and  the 
Solicitor,  respectively. 

(b)  Contents  of  petition.  A  petition 
shall  contain: 

(1)  'The  correct  name,  address,  and 
principal  place  of  business  .of  the  peti¬ 
tioner.  If  petitioner  is  a  corporation, 
such  fact  shall  be  stated,  together  with 
the  name  of  the  State  of  incorporation, 
the  date  of  incorporation,  and  the  names, 
addresses,  and  respective  positions  held 
by  its  officers  and  directors;  if  an  un¬ 
incorporated  association,  the  ndmes  and 
addresses  of  its  officers,  and  the  respec¬ 
tive  positions  held  by  them;  if  a  partner¬ 
ship,  the  name  and  address  of  each 
partner. 

(2)  Reference  to  the  specific  terms  or 
provisions  of  the  order,  or  the  interpre¬ 
tation  or  application  thereof,  which  are 
complained  of. 

(3)  A  full  statement  of  the  facts 
(avoiding  a  mere  repetition  of  detailed 
evidence)  upon  which  the  petition  is 


based,  and  which  it  is  desired  that  the 
Secretary  consider,  setting  forth  clearly 
and  concisely  the  nature  of  the  peti¬ 
tioner’s  business  and  the  manner  in 
which  petitioner  claims  to  be  affected  by 
the  term§  or  provisions  of  the  order,  or 
the  interpretation  or  application  tliereof , 
which  are  complained  of. 

(4)  A  statement  of  the  grounds  on 
which  the  terms  or'  provisions  of  the 
order,  or  the  interpretation  or  applica¬ 
tion  thereof,  which  are  complained  of. 
are  challenged  as  not  in  accordance 
with  law. 

(5)  Prayers  for  the  specific  relief 
which  the  petitioner  desires  the  Secre¬ 
tary  to  grant. 

(6)  An  affidavit  by  the  petitioner,  or, 
if  the  petitioner  is  not  an  individual,  by 
an  officer  of  the  petitioner  having 
knowledge  of  the  facts  stated  in  the  pe¬ 
tition,  verifying  the  petition  and  stating 
that  it  is  filed  in  good  faith  and  not  for 
purposes  of  delay. 

(c)  Application  to  dismiss  petition^ 
(1)  Filing,  contents,  and  responses 
thereto.  If  the  Director  is  of  the  opinion 
that  the  petition,  or  any  portion  thereof, 
does  not  substantially  comply,,  in  form 
or  content,  with  the  act  or  with  the  re¬ 
quirements  of  paragraph  (b)  of  this  sec¬ 
tion,  or  is  not  filed  in  good  faith,  or  is 
filed  for  purposes  of  delay,  he  may,  within 
30  days  after  the  filing  of  the  petition, 
file  with  the  hearing  clerk  an  application 
to  dismiss  the  petition,  or  any  portion 
thereof,  on  one  or  more  of  the  grounds 
stated  in  this  paragraph.  Such  applica¬ 
tion  shall  specify  the  grounds  of  objec¬ 
tion  tp  the  petition  and,  if  based,  in  whole 
or  in  part,  on  allegations  of  fact  not  ap¬ 
pearing  on  the  face  of  the  petition,  shall 
be  accompanied  by  appropriate  affidavits 
or  documentary  evidence  substantiating 
such  allegations  of  fact.  The  applica¬ 
tion  may  be  accompanied  by  a  mem^an- 
dum  of  law.  Upon  receipt  of  such  ap¬ 
plication,  the  hearing  clerk  shall  cause  a 
copy  thereof  to  be  served  upon  the  peti¬ 
tioner,  together  with  a  notice  stating  that 
all  papers  to  be  submitted  in  opposition 
to  such  application,  including  any  mem¬ 
orandum  of  law,  must  be  filed  by  the  pe¬ 
titioner  with  the  hearing  clerk  not  later 
than  20  days  after  the  service  of  such 
notice  upon  the  petitioner.  Upon  the 
expiration  of  the  time  specified  ih  such 
notice,  or  upon  receipt  of  such  papers 
from  the  petitioner,  the  hearing  clej:lf 
shall  transmit  all  papers  which  have  been 
filed  in  connection  with  the  application 
to  the  Secretary  for  his  consideration. 

(2)  Decision  by  Secretary.  The  Secre¬ 
tary,  after  due  consideration,  shall 
render  a  decision  upon  the  application, 
stating  the  reasons  for  his  action.  Such 
decision  shall  be  in  the  form  of  an  order 
and  shall  be  filed  with  the  hearing  clerk 
who  shall  cause .  a  copy  thereof  to  be 
served  upon  the  petitioner  and  a  copy 
thereof  to  be  transmitted  to  the  Director. 
Any  such  order  of  the  Secretary  shall  be 
a  final  order:  Provided.  That  within  20 
days  following  the  service  upon  the  peti¬ 
tioner  of  a  copy  of  an  order  of  the  Swre- 
tary  dismissing  the  petition,  or  any  por¬ 
tion  thereof,  on  the  ground  that  it  does 
not  substantially  comply  in  form  and 
content  with  the  act  or  with  paragraph 
(b)  of  this  section,  the  petitioner  shall  be 
permitted  to  file  an  amended  petition. 
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tion  of  the  Secretary  or  the  preddin*  ' 
officer,  any  person  (other  than  the  i 

tioner)  showing  a  substantial  interert 
in  the  outcome  of  a  proceeding'  shall  be 
permitted  to  participate  in  the  oral  ar¬ 
gument  and  to  file  a  brief. 

§  132.58  Prehearing  conferences,  in 
any  proceeding  in  which  it  appears  that 
such  procedure  will  expedite  the  pro¬ 
ceeding,  the  presiding  officer,  at  any  time 
prior  to  the  commencement  of  or  during 
the  course  of  the  hearing,  may  request 
the  parties  or  their  counsel  to  appear  at 
a  conference  before  him  to  consider  (al 
the  simplification  of  issues;  (b)  the  pos¬ 
sibility  of  obtaining  stipulations  of  fact 
and  of  documents  which  will  avoid  un¬ 
necessary  proof;  (c)  the  limitation  of 
the  number  of  expert  or  other  witnesses; 
•and  (d)  such  other  matters  as  may  ex¬ 
pedite  and  aid  in  the  disposition  of  the 
proceeding.  No  transcript  of  such  con¬ 
ference  shall  be  made,  but  the  presiding 
officer  shall  prepare  and  file  for  the 
record  a  written  summary  of  the  action 
taken  at  the  conference,  which  shall  in¬ 
corporate  any  written  stipulation^  or 
agreements  made  by  the  parties  at  the 
conference  or  as  a  result  of  the  confer¬ 
ence.  If  the  circumstances  are  such  that 
a  conference  is  impracticable,  the  pre¬ 
siding  officer  may  request  the  parties  to 
correspond  with  him  for  the  purpose  of 
accomplishing  any  of  the  objects  set 
forth  in  this  section.  The  presiding 
officer  shall  forward  copies  of  letters  and 
documents  to  the  parties  as  the  circum¬ 
stances  require.  Correspondence  in  such 
negotiations  shall  not  be  a  part  of  the 
record,  but  the  presiding  officer  shall 
submit  a  written  summary  for  the  record 
if  any  action  is  taken. 

§  132.59  Motions  and  requests— 
General.  All  motions  and  requests  shall 
be  filed  with  the  hearing  clerk,  exc^t 
that  those'  made  during  the  course  of  an 
oral  hearing  may  be  filed  with  the  pre¬ 
siding  officer  or  may  be  stated  orally  and 
made  a  part  of  the  transcript.  The  pre¬ 
siding  officer  is  authorized  to  rule  upmi 
all  motions  and  requests  filed  or  made 
prior  to  the  transmittal  by  the  hearing 
clerk  to  the  Secretary  of  the  record  as 
hereinafter  provided.  The  Secretary 
shall  rule  upon  all  motions  and  requests 
filed  after  that  time. 

(b)  Certification  of  motions.  The 
submission  or  certification  of  any  mo¬ 
tion,  request,  objection,  or  other  ques¬ 
tion  to  the  Secretary  prior  to  the  trans¬ 
mittal  of  the  record  to  the  Secretary,  as 
hereinafter  provided,  shall  be  in  the  dis¬ 
cretion  of  the  presiding  officer. 

§  132.60  Oral  hearings  before  presid¬ 
ing  officer — (a)  Time  and  place.  The 
presiding  officer  shall  set  a, time  and 
place  for  hearing  and  shall  file  with  the 
hearing  clerk  a  notice  stating  the  time 
and  place  of  hearing.  If  any  change  In 
the  time  or  nlace  of  hearing  becomes 
necessary,  it  shall  be  made  by  the  pre¬ 
siding  officer,  who,  in  such  event,  shall 
file  with  the  hearing  clerk  a  notice  of 
the  change.  Such  notice  shall  be  served 
upon  the  parties,  unless  it  is  made  dur¬ 
ing  the  course  of  an  oral  hearing  and 
made  a  part  of  the  transcript. 

(b)  Appearances — (1)  RepresenfatioK, 
In  any  proceeding  under  the'  act,  the 
parties  may  appear  in  person  or  by  coim- 


(3)  Referral  to  presiding  officer.  The 
Secretary  may,  in  his  discretion,  refer 
any  application  made  under  this  section 
to  the  presiding  officer  for  preliminary 
consideration  and  report,  and,  in  a 
proper  case,  for  the  taking  of  evidence: 
Provided,  That  the  provisions  of  §§  132.60 
to  132.65,  inclusive,  shall  be  applicable 
to  the  reception  of  such  evidence,  if  any; 
the  form,  content,  and  filing  of  such  re¬ 
port;  the  allowance  of  exceptions  there¬ 
to;  and  transmittal  of  the  record  to  the 
Secretary. 

(4)  Oral  argument.  Unless  a  written 
application  for  oral  argument  is  filed  by 
a  party  with  the  hearing  clerk  not  later 
than  the  time  fixed  for  filing  papers  in 
opposition  to  the  application,  it  shall  be 
considered  that  the  party  does  not  desire 
oral  argument.  The  granting  of  a  re¬ 
quest  to  make  oral  argument  shall  rest 
in  the  discretion  of  the  Secretary  or  the 
presiding  officer,  as  the  case  may  be. 

§  132.52a  Answer  to  petition — (a) 
Time  of  filing.  Within  30  days  after  the 
filing  of  the  petition,  the  Director  shall 
file  an  answer  thereto:  Provided,  That,  if 
an  application  to  dismiss  the  petition,  in 
whole  or  in  part,  is  made  pursuant  to 
§  132.52  (c),  the  answer  shall  be  filed 
within  15  days  after  the  filing  of  an  order 
of  the  Secretary  denying  the  application 
or  granting  the  application  with  respect 
to  only  a  portion  of  the  petition.  The 
answer  shall  be  filed  with  the  hearing 
clerk  who  shall  cause  a  copy  thereof  to 
be  served  promptly  upon  the  petitioner. 

(b)  Contents.  The  answer  shall  spec¬ 
ify  which  of  the  material  allegations  of 
fact  or  of  law  in  the  petition  are  con¬ 
troverted  and  which  are  not  contro¬ 
verted.  The  answer  also  may  contain 
affirmative  allegations  of  fact  consti¬ 
tuting  separate  defenses  and  statements 
of  objections  to  the  sufficiency  of  the 
whole  or  any  part  of  the  petition. 

§  132.52b  Amended  pleadings.  At 
any  time  before  the  close  of  the  hearing 
the  petition  or  answer  may  be  amended, 
but  the  hearing  shall,  at  the  request  of 
the  adverse  party,  be  adjourned  or  re¬ 
cessed  for  such  reasonable  time  as  the 
presiding  officer  may  designate  to  be 
necessary  to  protect  the  interests  of  the 
parties.  Amendments  subsequent  to  the 
first  amendment  or  subsequent  to  the 
filing  of  an  answer  may  be  made  only 
with  leave  of  the  presiding  officer  or  with 
the  written  consent  of  the  adverse  party. 

§  132.53  Withdrawal  of  petition.  If, 
at  any  time  after  the  petition  is  filed,  the 
petitioner  desires  to  withdraw  the  same, 
he  shall  file  with  the  hearing  clerk  (or, 
if  filed  during  the  course  of  a  hearing, 
with  the  presiding  officer)  a  written  re¬ 
quest  for  permission  to  withdraw.  The 
Secretary  may,  in  his  discretion,  there¬ 
upon  dismiss  the  petition  without  fur¬ 
ther  procedure:  Provided,  That,  if  the 
request  to  withdraw  is  filed  after  a  hear¬ 
ing  has  been  opened,  permission  to 
withdraw  shall  be  granted  only  in  ex¬ 
ceptional  circumstances. 

§  132.54  Docket  number.  Each  pro¬ 
ceeding,  immediately  following  its  insti¬ 
tution,  shall  be  assigned  a  docket  number 
by  the  hearing  clerk  and  thereafter  the 
proceeding  may  be  referred  “to  by  such 
number. 
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ler  representative.  The  Depart-  practicable,  evidence  which  Is  Immate- 
represented  by  counsel,  shall  be  rial,  irrelevant,  or  unduly  repetitious, 
ted  by  an  attorney  assigned  by  or  which  is  not  of  the  sort  upon  which 
citor  of  the  Department,  and  responsible  persons  are  accustomed  to 
orney  shall  present  or  supervise  rely. 

;entation  of  the  position  of  the  (2)  Objections.  If  a  party  objects  to 

the  admission  or  rejection  of  any  evi¬ 
dence  or  to  the  limitation  of  the  scope  of 
any  examination  or  cross-examination, 
he  shall  state  briefly  the  grounds  of  such 
objection,  whereupon  an  automatic  ex¬ 
ception  will  follow  if  the  objection  is 
overruled  by  the  presiding  officer.  The 
transcript  shall  not  include  argrunent  or 
debate  thereon,  ej^ept  as  ordered  by  the 
presiding  officer.  The  ruling  of  the  pre¬ 
siding  ofiicer  on  any  objection  shall  be^a 
part  of  the  transcript.  Only  objections 
made  before  the  presiding  officer  may 
subsequently  be  relied  upon  in  the 
proceeding. 

(3)  Depositions.  The  deposition  of 
any  witness  shall  be  admitted,  in  the 
manner  provided  in  and  subject  to  the 
provisions  of  §  132.61. 

(4)  Affidavits.  Except  as  is  otherwise 
provided  in  this  subpart,  affidavits  may 
be  admitted  only  if  the  evidence  is  other¬ 
wise  admissible  and  the  parties  agree 
(which  may  be  determined  by  their  fail¬ 
ure  to  make  timely  objections)  that  affi¬ 
davits  may  be  used. 

(5)  Proof  and  authentication  of  offi~ 
cial  records  or  documents.  An  official 
record  or  document,  when  admissible  for 
any  purpose,  shall  be  admissible  in  evi¬ 
dence  without  the  production  of  the 
person  who  made  or  prepared  the  same. 
Such  record  or  document  shall,  in  the 
discretion  of  the  presiding  officer,  be  evi¬ 
denced  by  an  official  publication  thereof 
or  by  a  copy  attested  by  the  person 
having  legal  custody  thereof  and  accom¬ 
panied  by  a  certificate  that  such  person 
has  the  custody. 

(6)  Exhibits.  'All  written  statements, 
charts,  tabulations,  or  similar  data  of¬ 
fered  in  evidence  at  the  hearing  shall, 
after  identification  by  the  proponent  and 
upon  a  satisfactory  showing  of  the  ad¬ 
missibility  of  the  contents  thereof,  be 
numbered  as  exhibits  and  received  in 
evidence  and  made  a  part  of  the  record. 
Except  where  the  presiding  officer  finds 
that  the  furnishing  of  copies  is  imprac¬ 
ticable,  a  copy  of  each  exhibit,  in  addi¬ 
tion  to  the  original,  shall  be  ^iled  with 
the  presiding  officer  for  the  use  of  each 
other  party  to  the  proceeding.  The  pre¬ 
siding  officer  shall  advise  the  parties  as 
to  the  exact  number  of  copies  which  will 
be  required  to  be  filed  and  shall  make 
and  have  noted  on  the  record  the  proper 
distribution  of  the  copies.  If  the  testi¬ 
mony  of  a  witness  refers  to  a  statute,  or 

Except  as  to  a  report,  document,  or  transcript,  the 
presiding  officer,  after  inquiry  relating  to 
the  identification  of  such  statute,  report, 
document,  or  transcript,  shall  determine 
(1)  In  general.  The  whether  the  same  shall  be  produced  at 
the ‘hearing  and  physically  be  made  a 
part  of  the  evidence  as  an  exhibit,  or 
whether  it  shall  be  incorporated  into  the 
evidence  by  reference.  If  relevant  and 
material  matter  offered  in  evidence  is 
embraced  ‘in  a  report,  document,  or 
transcript  containing  immaterial  or  ir¬ 
relevant  matter,  such  immaterial  or  ir¬ 
relevant  matter  shall  be  excluded  and 
shall  be  segregated  insofar  as  practicable, 


(2)  Debarment  of  counsel  or  repre- 
.^tative.  Whenever,  while  a  proceeding 
u  nending  before  him,  the  presiding  offi¬ 
cer  finds  that  a  person  acting  as  counsel 
nr  representative  for  any  party  to  the 
rnroceeding  is  guilty  of  unethical  or  un- 
nrofessional  conduct,  the  presiding  offi¬ 
cer  may  order  that  such  person  be  pre¬ 
cluded  from  further  acting  as  counsel  or 
representative  in  such  proceeding.  An 
appeal  to  the  EecretaiT  may  be  taken 
from  any  such  order,  but  the  proceed¬ 
ing  shall  not  be  delayed  or  suspended 
pending  disposition  of  the  appeal;  Pro¬ 
ved,  That  the  presiding  officer  may 
suspend  the  proceeding  for  a  reasonable 
time  for  the  purpose  of  enabling  the 
client  to  obtain  other  counsel  or  repre¬ 
sentative.  In  case  the  presiding  officer 
has  issued  an  order  precluding  a  person 
from  further  acting  as  counsel  or  repre¬ 
sentative  in  the  proceeding  the  presiding 
officer,  within  a  reasonable  time  .there¬ 
after,  shall  submit  to  the  Secretary  a 
report  of  the  facts  and  circumstances 
surrounding  the  issuance  of  the  order 
and  shall  recommend  what  action  the 
Secretary  should  take  respecting  the  ap¬ 
pearance  of  such  person  as  counsel  or 
representative  in  other  proceedings  be¬ 
fore  the  Secretary.  Thereafter,  the 
Secretary  may,  after  notice  and  an  op¬ 
portunity  for  hearing,  issue  such  order 
respecting  the  appearance  of  such  per¬ 
son  as  counsel  or  representative  in  pi’O- 
ceedings  before  the  Secretary  as  the  Sec¬ 
retary  finds  to  be  appropriate. 

(3)  Failure  to  appear.  If  the  peti¬ 
tioner,  after  being  duly  notified,  fails  to 
appear  at  the  hearing,  he  shall  be  deemed 
to  have  authorized  the  Secretary,  with¬ 
out  further  procedure,  to  dismiss  the 
proceeding  with  or  without  prejudice,  as 
the  Secretary  may  determine.  In  the 
event  that  the  petitioner  appears  at  the 
hearing  and  no  representative  of  the  De¬ 
partment  appears,  the  presiding  officer 
shall  proceed  ex  parte  to  hear  the  evi¬ 
dence  of  the  petitioner:  Provided,  That 
failure  on  the  part  of  such  representative 
of  the  Department  to  appear  at  a  hear¬ 
ing  shall  not  be  deemed  to  be  a  waiver  of 
the  Department’s  right  to  file  suggested 
findings  of  fact,  conclusions,  and  order; 
to  be  served  with  a  copy  of  the  presiding 
officer’s  report;  and  to  file  exceptions 
with  and  to  submit  argument  before  the 
Secretary  with  respect  thereto. 

(c)  Order  of  proceeding.  Except  as 
may  be  determined  otherwise  by  the  pre¬ 
siding  officer,  the  petitioner  shall  proceed 
first  at  the  hearing. 

(d)  Evidence — (1)  In  general.  The 
hearing  shall  be  publicly  conducted,  and 
the  testimony  given  at  the  hearing  shall 
be  reported  verbatim.  The  testimony  of 
witnesses  at  a  hearing  shall  be  upon  oath 
or  affirmation  and  subject  to  cross- 
examination.  Any  witness  may,  in  the 
discretion  of  the  presiding  officer,  be  ex¬ 
amined  separately  and  apart  from  all 
other  witnesses  except  those  who  may 
be  parties  to  the  proceeding.  The  pre¬ 
siding  officer  shall  exclude,  insofar  as 
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in  evidence 'and  shall  not  order  the  dep¬ 
osition  to  be  taken. 

(b)  Application  for  taking  deposition. 
Upon  the  application  of  a  party  to  the 
proceeding,  the  presiding  officer  may,  at 
any  time  after  the  filing  of  the  moving 
paper,  order,  under  the  facsimile  signa^ 
ture  of  the  Secretary,  the  taking  of  tes¬ 
timony  by  deposition.  The  application 
shall  be  in  writing  and  shall  be  filed  with 
the  hearing  clerk  and  shall  set  forth: 
(1)  the  name  and  address  of  the  pro¬ 
posed  deponent;  (2)  the  name  and  ad¬ 
dress  of  the  person  (referred  to  herein¬ 
after  in  this  section  as  the  “officer”), 
qualified  under  the  rules  in  this  part  to 
take  depositions,  before  whom  the  pro¬ 
posed  examination  is  to  be  made;  (3)  the 
proposed  time  and  place  of  the  examina¬ 
tion,  which  shall  be  at  least  15  days  after 
the  date  of  the  mailing  of  the  applica¬ 
tion;  and  (4)  the  reasons  why  such  dep¬ 
osition  should  be  taken. 

(c)  Presiding  officer’s  order  for  taking 
deposition.  If,  after  the  examination  of 
the  application,  the  presiding  officer  is  of 
the  opinion  that  the  deposition  should 
be  taken,  he  shall  order  its  taking.  The 
order  shall  be  filed  with  the  hearing  clerk 
and  shall  be  served  upon  the  parties  and 
shall  state:  (1)  the  time  and  place  of  the 
examination  (which  shall  not  be  less 
than  10  days  after  the  filing  of  the  or¬ 
der)  ;  (2)  the  name  of  the  officer  before 
whom  the  examination  is  to  be  made; 
(3)  the  name  of  the  deponent.  The  offi¬ 
cer  and  the  time  and  place  need  not  be 
the  same  as  those  suggested  in  the 
application. 

(d)  Qualifications  of  officer.  The  dep¬ 
osition  shall  be  taken  before  the  presid¬ 
ing  officer,  or  before  an  officer  authorized 
by  the  law  of  the  United  States  or  by  the 
law  of  the  place  of  the  examination  to 
administer  oaths,  or  before  an  officer 
authorized  by  the  Secretary  to  adminis¬ 
ter  oaths. 

(e)  Procedure  on  examination.  (1) 
The  deponent  shall  be  examined  under 
oath  or  affirmation  and  shall  be  subject 
to  cross-examination.  The  testimony  of 
the  deponent  shall  be  recorded  by  the 
officer  or  by  some  person  under  his  di¬ 
rection  and  in  his  presence.  In  lieu  of 
oral  examination,  parties  may  transmit 
written  interrogatories  to  the  officer 
prior  to  the  examination  and  the  officer 
shall  propound  such  interrogatories  to 
the  deponent. 

(2)  The  applicant  must  arrange  for 
the  examination  of  the  witness  either  by 
oral  examination  or  by  written  interrog¬ 
atories.  If  it  is  found  by  the  presiding 
officer,  upon  the  protest  of  a  party  to  the 
proceeding,  that  such  party  has  his  resi¬ 
dence  and  his  place  of  business  more 
than  100  miles  from  the  place  of  the 
examination  and  that  it  would  consti¬ 
tute  an  undue  hardship  upon  such  party 
to  be  represented  at  the  examination, 
the  applicant  will  be  required  to  conduct 
the  examination  by  means  of  interroga¬ 
tories.  When  the  examination  is  con¬ 
ducted  by  means  of  interrogatories 
copies  of  the  interrogatories  shall  be 
served  upon  the  other  parties  to  the  pro¬ 
ceeding  at  least  five  days  prior  to  the 
•date  set  for  the  examination,  and  the 
other  parties  shall  be  afforded  an  oppor¬ 
tunity  to  file  with  the  officer  cross-in¬ 


terrogatories  at  any  time  prior  to  the 
time  of  the  examination. 

(f)  Certification  by  officer.  The  offi¬ 
cer  shall  certify  on  the  deposition  that 
the  deponent  was  duly  sworn  by  him  and 
that  the  deposition  is  a  true  record  of  the 
deponent’s  testimony.  He  shall  then  se¬ 
curely  seal  the  deposition,  together  with 
two  copies  thereof,  in  an  envelope  and 
mail  the  same  by  registered  mail  to  the 
hearing  clerk. 

(g)  Use  of  deposition.  A  deposition 
ordered  and  taken  in  accord  with  the 
provisions  of  this  section  may  be  used  in 
a  proceeding  under  ttie  act  if  the  pre¬ 
siding  officer  finds  that  the  evidence  is 
otherwise  admissible  and  (1)  that  the 
witness  is  dead;  or  (2)  that  the  witness 
is  at  a  distance  greater  than  100  miles 
from  the  place  of  hearing,  unless  it  ap¬ 
pears  that  the  absence  of  the  witness 
w^as  procured  by  the  party  offering  the 
deposition;  or  (3)  that  the  witness  is 
unable  to  attend  or  testify  because  of 
age,  sickness,  infirmity,  or  imprison¬ 
ment;  or  (4)  that  the  party  offering  the 
deposition  has  endeavored  to  procure 
the  attendance  of  the  witness  by  sub- 
pena  but  has  been  unable  to  do  so;  or 
(5)  that  such  exceptional  circumstances 
exist  as  to  make  it  desirable,  in  the  in¬ 
terests  of  justice,  to  allow  the  deposition 
to  be  used.  If  a  deposition  has  been 
taken,  and  the  party  upon  whose  appli¬ 
cation  it  was  taken  refuses  to  offer  it  in 
evidence,  the  other-party  may  offer  the 
deposition  or  any  part  thereof,  in  evi¬ 
dence. 

§  132.62  Subpenas — (a)  Issuance  of 
subpenas.  The  attendance  of  witnesses 
and  the  production  of  documentary  evi¬ 
dence  from  any  place  in  the  United 
States  on  behalf  of  any  party  to  the 
proceeding  may,  by  subpena,  be  required 
at  any  designated  place  of  hearing. 
Subpenas  may  be  issued  by  the  Secretary 
or  by  the  presiding  officer,  under  the 
facsimile  signature  of  the  Secretary, 
upon  a  reasonable  showing  by  the  ap¬ 
plicant  of  the  grounds,  necessary,  and 
reasonable  scope  thereof. 

(b)  Application  for  subpena  duces  te~ 
cum.  Subpenas  for  the  production  of 
documentary  evidence,  unless  issued  by 
the  presiding  officer  upon  his  own.  mo¬ 
tion,  shall  be  issued  only  upon  a  verified 
written  application.  Such  application 
shall  specify,  as  exactly  as  possible,  the 
documents  desired  and  shall  show  their 
competency,  relevancy,  and  materiality 
and  the  necessity  for  their  production. 

(c)  Service  of  subpenas.  Subpenas 
may  be  served  (1)  by  a  United  States 
Marshal  or  his  deputy,  or  (2)  by  any 
other  person  who  is  not  less  than  18  years 
of  age,  or  (3)  by  registering  and  mailing 
a  copy  of  the  subpena  addressed  to  the 
person  to  be  served  at  his  or  its  last 
known  residence  or  principal  place  of 
business  or  residence.  Proof  of  service 
may  be  made  by  the  return  of  service 
on  the  subpena  by  the  United  States 
Marshal  or  his  deputy;  or,  if  served  by 
an  individual  other  than  a  United  States 
Marshal  or  his  deputy,  by  an  affidavit 
of  such  person  stating  that  he  person¬ 
ally  served  a  copy  of  the  subpena  upon 
the  person  named  therein;  or,  if  service 
was  by  registered  mail,  by  an  affidavit 
made  by  the  person  mailing  the  subpena 


that  it  was  mailed  as  provided  herein  ’  ■ 
and  by  the  signed  return  postoffice 
ceipt:  Provided.  That,  if  the  subpena 
is  issued  on  behalf  of  the  Department 
the  return  receipt  without  an  affidavit 
of  mailing  shall  be  sufficient  proof  of 
service.  In  making  personal  service 
the  person  making  service  shall  leave  a 
copy  of  the  subpena  with  the  person  sub- 
penaed;  the  original,  bearing  or  accom¬ 
panied  by  the  required  proof  of  service* 
shall  be  returned  to  the  official  who  i&! 
sued  the  same. 

§  132.63  Fees  and  mileage.  Witnesses 
who  are  subpenaed  and  who  appear  in 
such  proceeding,  including  witnesses 
whose  depositions  are  taken,  shall  be  paid 
the  same  fees  and  mileage  that  are  paid 
witnesses  in  the  courts  of  the  United 
States,  and  persons  taking  depositions  ■ 
shall  be  entitled  to  the  same  fees  as  are  \ 
paid  for  like  services  in  the  courts  of  the 
United  States,  to  be  paid  by  the  party  at 
whose  request  the  deposition  is  taken,  i 
Witness  fees  and  mileage  shall  be  paid 
by  the  party  at  whose  instance  the  wit¬ 
nesses  appear,  and  claims  therefor,  as 
to  witnesses  subpenaed  on  behalf  of  the 
Department,  shall  be  proved  before  the 
person  issuing  the  subpena,  and,  as  to 
witnesses  subpenaed  on  behalf  of  any 
other  party,  shall  be  presented  to  such 
party. 

§  132.64  The  presiding  officer’s  re¬ 
port — (a)  Filing  the  transcript  of  ^- 
dence.  As  soon  as  practicable  after  the 
close  of  the  hearing,  the  presiding  officer 
shall  transmit  to  the  hearing  clerk  an 
original  and  three  copies  of  the  tran¬ 
script  of  the  testimony  and  the  original 
and  all  copies  of  the  exhibits  not  already 
on  file  in  the  office  of  the  hearing  clerk 
The  presiding  officer  shall  attach  to  the  | 
original  transcript  of  testimony  his  cer¬ 
tificate  stating  that,  to  the  best  of  his 
knowledge  and  belief,  the  transcript  is 
a  true,  correct,  and  complete  transcript 
of  the  testimony  given  at  the  hearing, 
except  in  such  particulars  as  he  shall 
specify,  and  that  the  exhibits  transmitted 
are  all  the  exhibits  received  in  evidence 
at  the  hearing,  with  such  exceptions  as 
he  shall  specify.  A  copy  of  such  certifi¬ 
cate  shall  be  attached  to  each  copy  of  the 
transcript  of  testimony.  In  accordance 
with  such  certificate  the  presiding  officer 
shall  note  on  the  original  transcript,  and 
the  hearing  clerk  shall  note  upon  each 
copy  of  the  transcript,  each  correction 
detailed  in  such  certificate  by  adding  or 
crossing  out  (but  without  obscuring  the 
text  as  originally  transcribed)  at  the  I 
appropriate  places  any  words  necessary 
to  make  the  text  conform  to  the  correct  | 
meaning,  as  certified  by  the  presiding 
officer.  Immediately  following  the  filing 
of  the  transcript,  the  hearing  clerk  shall 
advise  each  party  to  the  proceeding  as  to 
the  date  of  such  filing. 

(b)  Proposed  findings  of  facts,  con¬ 
clusions,  and  orders.  Within  10  days 
(unless  the  presiding  officer  shall  have 
announced  at  the  hearing  a  shorter  or 
longer  period  of  time),  after  the  tran¬ 
script  has  been  filed  with  the  hearing 
clerk,  as  provided  in  paragraph  (a)  of 
this  section,  each  party  may  file  with 
the  hearing  clerk  proposed  findings  of 
fact,  conclusions,  and  order,  based  solely 
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the  evidence  of  record,  and  briefs 
fnsiiDOort  thereof. 

presiding  officer's  report.  The 

raiding  officer,  viithin  a  reasonable 
f  after  the  termination  of  the  period 
Xwed  for  the  ming  of  proposed  flnd- 
of  fact,  conclusions,  and  orders,  and 
briefs  in  support  thereof,  shall  prepare, 
,iDon  the  basis  of  the  record,  and  shall 
with  the  hearing  clerk,  his  report,  a 
“  y  of  which  (together  with  notification 

the  date  fixed  by  the  presiding  officer 
for  the  filing  of  exceptions  thereto)  shall 
be  served  by  the  hearing  clerk  upon  each 
of  the  parties.  , 

(d)  Exceptions.  Within  a  period  of 
time  (to  be  fixed  by  the  presiding  officer 
but  not  to  exceed  20  days)  after  the  fil¬ 
ing  of  the  presiding  officer’s  report,  the 
parties  may  file  exceptions  to  the  report. 
^  party  who  desires  to  take  exception 
to  any  matter  set  out  in  the  report  shall 
transmit  his  exceptions  in  writing  to  the 
hearing  clerk,  referring,  where  practica¬ 
ble,  to  the  relevant  pages  of  the  tran¬ 
script,  and  suggesting  a  corrected  find¬ 
ing  of  fact,  conclusion,  or  order.  Within 
the  same  period  of  time,  each  party  shall 
transmit  to  the  hearing  clerk  a  brief 
statement  in  writing  concerning  each  of 
the  objections  taken  to  the  action  of  the 
presiding  officer,  as  set  out  in  §  132.60, 
upon  which  the  party  wishes  to  rely,  re¬ 
ferring,  where  practicable,  to  the  perti¬ 
nent  pages  of  the  transcript.  A  party,  if 
he  files  exceptions  or  a  statement  of  ob¬ 
jections,  shall  state  in  writing  whether 
he  desires  to  make  an  oral  argument 
thereon  before  the  Secretary;  otherwise, 
it  shall  be  considered  that  he  does  not 
desire  to  make  such  oral  argument. 

(e)  Revision  of  presiding  officer's  re¬ 
port.  If  exceptions  are  filed  to  the 
presiding  officer’s  report,  as  provided  in 
paragraph  (d)  of  this  section,  the  pre¬ 
siding  officer,  after  consideration  of  such 
exceptions,  shall  make  and  file  with  the 
hearing  clerk  a  draft  of  the  findings  of 
fact,  conclusions,  and  final  order  of  the 
Secretary,  which  shall  include  such  re¬ 
vision  of  his  report  as  he  deems  to  be 
appropriate  in  view  of  such  exceptions. 

§.132.65  Transmittal  of  record.  'The 
hearing  clerk,  immediately  following  the 
filing  of  the  revision  of  the  presiding  of¬ 
ficer’s  report,  or  upon  notification  by  the 
presiding  officer  that  no  revision  will  be 
made,  shall  transmit  to  the  Secretary  the 
record  of  the  proceed  Ing.  Such  record 
shall  include :  the  petition ;  motions  and 
requests  filed  with  the  hearing  clerk,  and 
rulings  thereon;  the  transcript  of  the 
testimony  taken  at  the  hearing,  together 
with  the  exhibits  filed  therein;  any  doc¬ 
uments  or  papers  filed  in  connection  with 
prehearing  conferences;  such  proposed 
findings  of  fact,  conclusions,  and  orders, 
and  briefs  in  support  thereof,  as  may 
have  been  filed  in  connection  with  the 
hearing;  the  presiding  officer’s  report; 
such  exceptions,  statements  of  objec¬ 
tions,  and  briefs  in  support  thereof,  as 
may  have  been  filed  in  the  proceeding; 
and  the  presiding  officer’s  draft  of  the 
findings  of^fact,  conclusions,  and  final 
order  of  the  Secretary. 

§  132.66  Argument  before  Secretary^ 

(a)  Oral  argument.  Unless  a  party  has 
included  in  his  exceptions  a  request  for 
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oral  argument  or  has  filed  a  separate 
request  for  oral  argument  prior  to  the 
expiration  of  the  last  date  for  filing  such 
exceptions,  it  shall  be  considered  that  he 
does  not  desire  to  make  such  oral  argu¬ 
ment.  The  granting  of  a  request  to  make 
oral  argument  shall  rest  in  the  discretion 
of  the  Secretary. 

(b)  Briefs.  The  parties  may,  in  the 
discretion  of  the  Secretary,  file  written 
briefs  either  in  addition  to  oral  argu¬ 
ment  or  in  lieu  thereof. 

(c)  Scope  of  argument.  Except  where 
the  Secretary  determines  that  argu¬ 
ment  on  additional  issues  would  be  help¬ 
ful,  argument,  whether  oral  or  in  a  writ¬ 
ten  brief,  shall  be  limited  to  the  issues 
raised  by  the  exceptions  and  statement 
of  objections,  or  to  such  issues  as  the 
Secretary  may  indicate.  If  the  Secretary 
determines  that  additional  issues  should 
be  argued,  counsel  for  the  parties  shall 
be  given  reasonable  notice  of  such  deter¬ 
mination,  so  as  to  permit  the  preparation 
of  adequate  argument  on  all  the  issues 
to  be  argued. 

§  132.67  Consideration  and  issuance 
of  order — (a)  Consideration  of  order. 
As  soon  as  practicable  after  the  receipt 
of  the  record  from  the  hearing  clerk,  or, 
in  case  argument  was  had,  as  soon  as 
practicable  thereafter,  the  Secretary, 
upon  the  basis  of  the  record,  shall  begin 
his  consideratioii  of  the  final  order  to 
be  issued  in  the  proceeding.  If  an  oral 
argument  was  held,  the  order  shall  be 
considered  by  and  shall  be  issued  over 
the  signature  of  the  official  who  heard 
such  oral  argument,  unless  the  parties 
shall  consent  to  a  different  arrangement. 
At  no  stage  of  the  proceeding  between  its 
institution  and  the  issuance  of  the  order 
shall  the  Secretary  discuss  ex  parte  the 
merits  of  the  proceeding  with  any  person 
who  is  connected  with  the  proceeding  in 
an  advocative  or  an  investigative  capac¬ 
ity,  or  with  any  representative  of  such 
person:  Provided,  however.  That  the 
Secretary  may  discuss  the  merits  of  the 
proceeding  with  such  a  person  if  all  par¬ 
ties  to  the  proceeding,  or  their  represent¬ 
atives,  have  been  given  an  opportunity 
to  be  present.  If,  notwithstanding  the 
foregoing  provisions  of  this  section,  a 
memorandum  or  other  communication 
from  any  party,  or  from  any  person  act¬ 
ing  on  behalf  of  any  party,  which  relates 
to  the  merits  of  the  proceeding,  receives 
the  personal  attention  of  the  Secretary 
(or,  if  an  official  other  than  the  Secre¬ 
tary  is  to  issue  the  order,  then  of  such 
other  official)  during  the  pendency  of 
the  proceeding,  such  memorandum  or 
communication  shall  be  regarded  as 
argument  made  in  the  proceeding  and 
shall  be  filed  with  the  hearing  clerk, 
who  shall  serve  a  copy  thereof  upon  the 
opposite  party  to  the  proceeding,  and 
opportunity  shall  be  given  the  opposite 
party  to  file  a  reply  thereto. 

(b)  Issuance  of  order.  The  order 
shall  be  issued  and  served  upon  the  par¬ 
ties  as  the  final  order  in  the  proceeding 
without  further  procedure:  Provided, 
That,  if  the  terms  of  the  order  differ 
substantially  from  those  proposed  in  the 
report  of  the  presiding  officer,  the  Secre¬ 
tary  shall,  if  he  deems  it  advisable  to 
do  so,  direct  that  a  copy  of  the  order 
be  served  upon  the  parties  as  a  tentative 
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order;  and,  in  such  event,  opportunity 
shall  be  given  the  parties  to  file  excep¬ 
tions  thereto  and  written  arguments  or 
briefs  in  support  of  such  exceptions.  In 
such  case,  if  exceptions  are  filed  within 
a  period  of  time  (to  be  ffxed  by  the  Sec¬ 
retary  but  not  to  exceed  20  days)  follow¬ 
ing  the  service  of  the  tentative  order, 
the  Secretary  shall  give  consideration  to 
and  shall  make  such  changes  in  the 
tentative  order  as  he  deems  to  be  appro¬ 
priate;  otherwise,  the  tentative  order 
shall  become  final,  as  of  the  day  follow¬ 
ing  the  date  of  expiration  of  the  period 
fixed  for  the  filing  of  exceptions. 

§  132.68  Applications  for  reopening 
hearings;  for  rehearings  or  rearguments 
of  proceedings;  or  for  reconsideration  of 
orders — (a)  Petition  requisite — (1)  Fil¬ 
ing;  service.  An  application  for  reopen¬ 
ing  the  hearing  to  take  further  evidence, 
or  for  rehearing  or  reargument  of  the 
proceeding,  or  for  reconsideration  of  the 
order  shall  be  made  by  petition  addressed 
to  the  Secretary  and  filed  with  the  hear¬ 
ing  clerk,  who  immediately  shall  notify 
and  serve  a  copy  thereof  upon  the  other 
party  to  the  proceeding.  Every  such  pe¬ 
tition  shall  state  specifically  the  grounds 
relied  upon. 

(2)  Petitions  to  reopen  hearings.  A 
petition  to  reopen  the  hearings  for  the 
purpose  of  taking  additional  evidence 
may  be  filed  at  any  time  prior  to  the 
issuance  of  the  final  order.  Every  such 
petition  shall  state  briefiy  the  nature 
and  purpose  of  the  evidence  to  be  ad¬ 
duced,  shall  show  that  such  evidence  is 
not  merely  cumulative,  and  shall  set 
forth  a  good  reason  why  such  evidence 
was  not  adduced  at  the  hearing. 

(3)  Petitions  to  rehear  or  reargue  pro¬ 
ceedings,  or  to  reconsider  orders.  A  pe¬ 
tition  to  rehear  or  reargue  the  proceed¬ 
ing  or  to  reconsider  the  order  issued 
pursuant  to  the  proceeding  shall  be  filed 
within  15  days  after  the  date  of  the  serv¬ 
ice  of  such  order.  Every  such  petition 
shall  state  specifically  the  matters 
claimed  to  have  been  erroneously  de¬ 
cided,  and  alleged  errors  must  be  briefly 
state. 

(b)  Procedure  for  disposition  of  peti¬ 
tions.  Within  10  days  following  the  serv¬ 
ice  of  any  petition  provided  for  in  this 
section,  the  other  party  to  the  proceeding 
shall  file  with  the  hearing  clerk  an  an¬ 
swer  thereto.  As  soon  as  practicable 
thereafter,  the  Secretary  shall  announce 
the  decision  granting  or  denying  the 
petition.  Unless  the  Secretary  shall  de¬ 
termine  otherwise,  the  issuance  or  op¬ 
eration  of  the  order  shall  not  be  stayed 
pending  the  decision  of  the  Secretary 
upon  the  petition.  In  the  event  that  any 
such  petition  is  granted  by  the  Secretary, 
the  applicable  rules  of  practice,  as  set 
out  elsewhere  in  this  subpart,  ^all  be 
followed. 

§  132.69  Filing;  service;  extensions  of 
time;  effective  date  of  filing;  and  compu¬ 
tation  of  time — (a)  Filing;  number  of 
copies.  Except  as  provided  otherwise  in 
this  part,  all  documents  or  papers  re¬ 
quired  or  authorized  in  this  subpart  to  be 
filed  with  the  hearing  clerk  shall  be  filed 
in  quadruplicate:  Provided,  That,  if 
there  are  more  than  two  parties  to  the 
proceeding,  a  sufficient  number  of  addi¬ 
tional  copies  shall  be  filed  so  as  to  pro- 
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vide  for  service  upon  all  the  parties  to 
the  proceeding.  Any  document  or  paper, 
required  or  authorized  in  this  subpart 
to  be  filed  with  the  hearing  clerk,  shall, 
during  the  course  of  an  oral  hearing,  be 
filed  with  the  presiding  officer. 

(b)  Service;  proof  of  service.  Copies 
of  all  such  papers  shall  be  served  upon 
the  parties  by  the  hearing  clerk,  by  the 
presiding  officer,  or  by  some  other  em¬ 
ployee  of  the  Department  or  by  a  United 
States  Marshal  or  his  deputy.  Service 
shall  be  made  either  (1)  by  delivering  a 
copy  of  the  document  or  paper  to  the 
individual  to  be  served  or  to  a  member 
of  the  partnership  to  be  served  or  to  the 
president,  secretary,  or  other  executive 
officer  or  any  director  of  the  corporation, 
organization,  or  association  to  be  served, 
or  to  the  attorney  or  agent  of  record  of 
such  individual,  partnership,  corpora¬ 
tion,  organization,  or  association;  or  (2) 
by  leaving  a  copy  of  the  document  or 
paper  at  the  principal  office  or  place  of 
business  of  such  individual,  partnership, 
corporation,  organization,  or  association, 
or  of  his  or  its  attorney  or  agent  of 
record;  or  (3)  by  registering  and  mailing 
a  copy  of  the  document  or  paper,  ad¬ 
dressed  to  such  individual,  partnership, 
corporation,  organization,  or  association, 
or  to  his  or  its  attorney  or  agent  of  rec¬ 
ord,  at  his  or  its  last  known  principal 
office,  place  of  business,  or  residence. 
Proof  of  service  hereunder  shall  be  made 
by  the  affidavit  of  the  person  who  actu¬ 
ally  made  the  service.  The  affidavit  con¬ 
templated  herein  shall  be  filed  with  the 
hearing  clerk,  and  the  fact  of  filing 
thereof  shall  be  noted  on  the  docket  of 
the  proceeding. 

(c)  Extensions  of  time.  The  time  for 
the  filing  of  any  documents  or  papers  re¬ 
quired  or  authorized  in  this  subpart  to  be 
filed  may  be  extended  upon  (1)  a  writ¬ 
ten  stipulation  between  the  parties,  or 
(2)  upon  the  request  of  a  party,  by  the 
presiding  officer  before  the  transmittal 
of  the  record  to  the  Secretary,  or  by  the 
Secretary  at  any  other  time,  if,  in  the 
judgment  of  the  Secretary  or  the  presid¬ 
ing  officer,  as  the  case  may  be,  there  is 
good  reason  for  the  extension. 

(d)  Effective  date  of  filing.  Any  doc¬ 
ument  or  paper,  except  a  petition  filed 
pursuant  to  §  132.52,  required  or  author¬ 
ized  under  these  rules  to  be  filed,  shall  be 
deemed  to  have  been  filed  when  it  is 
post-marked  or  when  it  is  received  by  the 
hearing  clerk.  Any  petition  filed  under 
§  132.52  shall  be  deemed  to  be  filed  when 
it  is  received  by  the  hearing  clerk. 

(e)  Computation  of  time.  Sundays 
and  Federal  holidays  shall  be  included 
in  computing  the  time  allowed  for  the 
filing  of  any  document  or  paper:  Pro¬ 
vided,  That,  when  such  time  expires  on 
a  Sunday  or  legal  holiday,  such  time 
shall  be  extended  to  include  the  next 
following  business  day. 

§  132.70  Applications  for  interim  re¬ 
lief — (a)  Filing  the  application.  A  per¬ 
son  who  has  filed  a  petition  pursuant  tj) 
§  132.52  may,  by  separate  application 
filed  with  the  hearing  clerk,  apply  to  the 
Secretary  for  an  order  postponing  the 
effective  date  of,  or  suspending  the  ap¬ 
plication  of,  the  marketing  order  or  any 
provision  thereof,  or  any  obligation  im- 


RULES  AND  REGULATIONS 

posed  in  connection  therewith,  pending 
final  determination  of  the  proceeding. 

(b)  Contents  of  the  application.  The 
application  shall  contain  a  statement  of 
the  facts  upon  which  the  relief  is  re¬ 
quested,  including  any  facts  showing  ir¬ 
reparable  injury.  The  application  must 
be  signed  and  sworn  to  by  the  petitioner 
and  any  facts  alleged  therein  which  are 
not  within  his  personal  knowledge  shall 
be  supported  by  affidavits  of  a  person  or 
persons'  having  personal  knowledge  of 
such  facts  or  by  proper  documentary  evi¬ 
dence  thereof. 

(c)  Answer  to  application.  Immedi¬ 
ately  upon  receipt  of  the  application,  the 
hearing  clerk  shall  transmit  a  copy 
thereof,  together  with  all  supporting  pa¬ 
pers,  to  the  Director,  who  shall,  within  20 
days,  or  such  other  time  fixed  by  the  Sec¬ 
retary,  after  the  filing  of  the  application, 
file  an  answer  thereto  with  the  hearing 
clerk, 

(d)  Contents  of  answer.  The  answer 
shall  contain  a  statement  of  the  objec¬ 
tions,  if  any,  of  the  Director  to  the  appli¬ 
cation  for  interim  relief,  and  may  be  sup¬ 
ported  by  affidavits  and  documentary  evi¬ 
dence. 

(e)  Transmittal  to  Secretary.  Upon 
receiving  the  answer  of  the  Director,  or 
upon  the  expiration  of  the  time  for  filing 
the  answer,  the  hearing  clerk  shall  trans¬ 
mit  to  the  Secretary  for  his  decision  all 
papers  filed  in  connection  with  the  ap¬ 
plication, 

(f)  Hearing  and  oral  argument.  The 
Secretary  may,  in  his  discretion,  permit 
oral  argument  or  the  taking  of  testimony 
in  connection  with  such  application. 
However,  unless  wi-itten  request  therefor 
is  filed  with  the  hearing  clerk  prior  to 
the  transmittal  of  the  papers  to  the  Sec¬ 
retary,  the  parties  shall  be  deemed  to 
have  waived  oral  argument  and  the  tak¬ 
ing  of  testimony. 

(g)  Decision  by  Secretary.  The  Sec¬ 
retary  may  grant  or  deny  the  application. 
Any  action  taken  by  the  Secretary  shall 
be  in  the  form  of  an  order  filed  with  the 
hearing  clerk  and  shall  contain  a  brief 
statement  of  the  reasons  for  the  action 
taken.  The  hearing  clerk  shall  cause 
copies  of  the  order  to  be  served  upon  the 
parties. 

§  132.71  Hearing  before  Secretary. 
The  Secretary  may  act  in  the  place  and 
stead  of  a  presiding  officer  in  any  pro¬ 
ceeding  hereunder.  When  he  so  acts  the 
hearing  clerk  shall  transmit  the  record 
to  the  Secretary  ^t  the  expiration  of  the 
period  provided  for  the  filing  of  proposed 
findings  of  fact,  conclusions  and  orders, 
and  the  Secretary  shall  thereupon,  after 
due  consideration  of  the  record,  issue  his 
final  order  in  the  proceeding:  Provided, 
That  he  may  issue  a  tentative  order  in 
which  event  the  parties  shall  be  afforded 
an  opportunity  to  file  exceptions  before 
the  issuance  of  the  final  order. 
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Part  145 — National  Poultry  Improve¬ 
ment  Plan  (Chickens  and  Certain 
Other  Poultry) 
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145.1  Definitions. 

145.2  Administration. 

145.3'  Participation. 


Sec.  i 

145.4  General  provisions  for  all 

pants.  “fwcU  •  j 

145.6  Specific  provisions  for  partlclpatim 

145.6  Specific  provisions  for  partlclDathi.  < 

hatcheries.  ^ 

145.7  Specific  provisions  for  partlcin*M«.  < 

dealers. 

145.8  Terminology  and  classification;  gen. 

eral. 

145.9  Terminology  and  classlflca. 

tion;  hatcheries  and  dealers 

145.10  Terminology  and 

tion;  fiocks  and  products. 

145.11  Supervision. 

145.12  Inspections. 

145.13  Debarment  from  participation. 

145.14  Blood  testing. 

145.15  USROP-;  general. 

145.16  USROP;  qualification  of  females. 

145.17  USROP;  qualification  of  males. 

145.18  USROP;  sale  of  products. 

145.19  USROP;  annual  summary. 

145.20  USROP;  duties  of  ROP  Supervisor. 

145.21  USROP;  duties  of  ROP  Inspector.  * 

145.22  U.  S,  Performance  Tested  Parent 

Stock;  general. 

145.23  U.  S.  Performance  Tested  Parent 

Stock;  entry. 

145.24  U.  S.  Performance  Tested  Parent 

Stock;  fiock  qualification. 

145.25  U.  S.  Performance  Tested  Parent 

Stock;  sale  of  products. 

145.26  U.  S.  Performance  Tested  Parent 

Stock;  annual  summary. 

145.27  Central  random  sample  egg  produc¬ 

tion  test. 

145.28  Multiple  unit  random  sample  egg 

production  test. 

145.29  Central  random  sample  meat  pro¬ 

duction  test. 

145.30  On-the-farm  performance  tests;  gen¬ 

eral. 

145.31  On-the-farm  performance  test;  egg 

production. 

145.32  On-the-farm  performance  test;  meat 

production, 

145.33  National  random  sample  perform¬ 

ance  testing  program. 

Authority:  §§  145.1  to  145.33  issued  under 
sec.  101,  58  Stat.  734,  as  amended;  7  U.  S.  C. 

429. 

§  145.1  Definitions.  Except  where  the 
context  otherwise  requires,  for  the  pur¬ 
poses  of  this  part  the  following  terms 
shall  be  construed,  respectively,  to 
mean: 

(a)  Plan.  The  provisions  of  the  Na¬ 
tional  Poultry  Improvement  Plan  con¬ 
tained  in  this  part. 

(b)  Person.  A  natural  person,  firm,  | 
or  corporation. 

(c)  Department.  The  United  States 
Department  of  Agriculture. 

(d)  AH  Division.  The  Animal  Hus¬ 
bandry  Research  Division  of  the  Agri¬ 
cultural  Research  Service  of  the 
Department. 

(e)  State.  Any  State,  the  District  of 
Columbia,  Alaska,  Hawaii,  or  Puerto 
Rico. 

(f)  Official  State  Agency.  The  State 
authority  recognized  by  the  Department 
to  cooperate  in  the  administration  of  the 
Plan. 

(g)  State  Inspector.  Any  person  em¬ 
ployed  or  authorized  under  §  145.11  (b) 
to  perform  functions  under  this  part. 

-  (h)  Authorized  Agent.  Any  person 

designated  under  §  145.11  (a)  to  perform 
functions  under  this  part. 

(i)  ROP  Supervisor.  The  person  em¬ 
ployed  or  authorized  to  perform  func¬ 
tions  under  §  145.20. 
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(d)  No  person  shall  be  compelled  by  (c)  A  flock  shall  be  deemed  to  be  a 

the  Official  State  Agency  to  qualify  prod-  participating  flock  at  any  time  only  if 
ucts  for  any  of  the  classifications  de>  it  has  been  officially  blood  tested  within 
scribed  in  S  145.10  (a),  (b),  (e>,  (d)  and  the  past  12  months  with  no  puUorum  or 
(e)  as  a  condition  of  qualification  for  typhoid  reactors  on  the  last  test.  (See 
either  of  the  classifications  described  in  1 145.14  relating  to  the  official  blood 
S  145.10  (f)  and  (g).  test.) 

(e)  Participation  in  the  Plan  shall  en-  (d)  Each  bird  shall  be  identified  with 

•title  the  participant  to  use  the  Plan  a  sealed  and  numbered  band  obtained 
emblem  reproduced  below:  through  or  approved  by  the  Official  State 

®  Agency,  provided  that  exception  may  be 

made  at  the  discretion  of  the  Official 

§  145.6  Specific  provisions  for  par¬ 
ticipating  hatcheries,  (a)  Hatcheries, 

'  inclucflng  brooder  rooms,  shall  be  kept 
in  sanitary  condition,  acceptable  to  the 
Official  State  Agency.  The  minimum 
requirements  with  respect  to  sanitation 
shall  include  the  following: 

(1)  Incubator  walls,  floors  and  trasrs 
shall  be  kept  free  from  broken  eggs  and 
egg  shells. 

(2)  Tops  of  incubators'  and  hatchers 
shall  be  kept  clean  (not  used  for  storage) . 

•  (3)  Entire  hatchery,  including  sales 
room,  shall  be  kept  in  a  neat,  orderly 
condition  and  free  from  accumulated 

PiGUBs  1.  (4)  Hatchery  residue  such  as  egg 

shells,  infertile  eggs  and  dead  germs  shall 
§  145.4  General  provisions  for  all  be  disposed'^f  promptly. 
participants,  (a)  Records  of  purchases  (5)  Hatchers  and  hatching  trays  shall 
and  sales  and  the  identity  of  products  be  cleaned  and  fmnigated  or  disinfected 
handled  shall  be  maintained  in  a  manner  after  each  hatch. 

satisfactory  to  the  Official  State  Agency.  (b)  A  hatchery  which  keeps  started 

(b)  Products,  records  of  sales  and  poultry  (poultry  that  has  been  fed  or 
purchases  of  products,  and  material  used  watered)  must  keep  such  poultry  sepa* 

rated  from  the  incubator  room  in  a  man¬ 
ner  satisfactory  to  the  Official  State 
Agency. 

(c)  All  chicks  offered  for  sale  under 
Plan  terminology  shall  be  normal  and 
ts^ical  of  the  breed  and  variety,  cross, 
or  other  combination  represented. 

(d)  Eggs  incubated  shall  be  sound  in 
shell,  typical  for  the^breed  and  variety, 
strain,  or  cross  thereof  and  reasonably 
uniform  fii  shape.  Mediterranean 
breed  eggs  shall  be  reasonably  free  from 
tints.  Hatching  eggs  shall  be  trayed 
and  the  chicks  boxed  with  a  view  to  uzfl- 
formity  of  size. 

(e)  All  hatcheries  within  a  State 
which  are  operated  .under  the  ownership 
or  management  of  the  same  person  or 
persons  or  related  corporations,  or  in 
which  the  same  person  or  persons  have  a 
substantial  financial  mterest  as  partners 
or  otherwise,  shall  participate  in  the 
Plan  if  any  of  them,  are  to  participate. 
All  breeding  and  supply  flocks,  hatching 
eggs  and  chicks  of  such  hatcheries  shall 
meet  the  same  puUorum-typhoid  classi¬ 
fication. 

§  145.7  Specific  provisions  for  par¬ 
ticipating  dealers.  Dealers  in  chicken 
breeding  stock  or  hatching  eggs  or  chicks 
shall  comply  with  all  provisions  in  this 
part  which  apply  to  their  operations. 

§  145.8  Terminology  and  classifica¬ 
tion;  general,  (a)  The  official  classi¬ 
fication  terms  defined  in  S§  145.9  and 
145.10  and  the  various  designs  illustra¬ 
tive  of  the  official  classifications  as  re¬ 
produced  in  S  145.10  may  be  used  only 
by  participants  and  to  describe  products 
that  have  met  all  the  specific  require¬ 
ments  of  such  classifications. 


( Jijg  chickens  on  one  larm  except  nmt, 

S  the  discretion  of  the  Official  State 
Lency,  any  group  of  chickens  which  is 
f^gated  from  another  group  and  has 
bSn  so  segregated  for  a  period  of  at 
Ipgst  21  days  may  be  considered  as  a 
cgnarate  flock. 

(m)  Hatchery.  Hatchery  equipment 
on  one  premises  operated  or  controlled 
by  any  person  for  the  production  of 
chicks. 

(n)  Products.  Chicken  breeding  stock 
gprt  hatching  eggs,  and  chicks. 

(0)  Baby  chicks.  Chicks  that  have 
iK)t  been  fed  or  watered. 

(p)  USROP  or  ROP.  U.  S.  Record  of 
Performance. 

(q)  Strain.  Chicken  breeding  stock 
bearing  a  given  name  produced  by  a 
breeder  through  at  least  five  generations 
of  ciosed  flock  breeding. 

S  145.2  Administration.  (a)  The 
Department  cooperates  through  a  Mem¬ 
orandum  of  Understanding  with  Official 
State  Agencies  in  the  administration  of 
the  Plan.  to  advertise  products  shall  be  subject  to 

(b)  The  Official  State  Agency  shall  Inspection  by 'the  Official  State  Agency 
carry  out  the  administration  of  th^^lan  at  any  time. 

within  the  State  according  to  the  appli-  (c)  Advertising  must  be  In  accordance 
ci^e  provisions  of  the  Plan  and  Menio-  with  the  Plan,  and  applicable  rules  and 
randum  of  Understanding.  An  Official  and  the  Federal  Trade  Commission.  A 
State  Agency  may  accept  for  participa-  participant  advertising  products  as  being 
tioD  an  affiliated  flock  located  in  another  of  any  official  classification  may  include 
State  under  a  mutual  u^erstanding  and  in  his  advertising  reference  to  associated 
agreement  betweeji  the?4wo  Official  State  or  franchised  hatcheries  only  when  such 
Agencies  regarding  conditions  of  pArtici-  hatcheries  produce  the  same  kind  of 
pation  and  supervision.  products  of  the  same  classification. 

(c)  The  Official  State  Agency  of  any  (d)  Participants  may  not  buy  or  re¬ 

state  may  adopt  regulations  applicable  ceive  for  any  purpose  products  from 
to  the  administration  of  the  Plan  in  such  non-participants,  or  sell  products  of 
State  further  defining  the  provisions  of  non-participants,  except  with  the  per- 
the  Plan  or  establishing  higher  stand-  mission  of  the  Official  State  Agency  for 
ards  compatible  with  the  Plan.  use  in  breeding  flocks  or  for  experimen- 

{ 145.3  Participation,  (a)  Any  per- 
son  producing  or  dealing  in  poultry 

products  may  participate  in  the  Plan  J^^tehing  eggs  sold  shaU  ^  1  11/12  o4. 
when  he  has  (1)  demonstrated,  to  the  ® stock  and  1  10/12 
satisfaction  of  the  Official  State  Agency,  broiler  stock,  except  ^ 

that  his  facilities,  personnel,  and  prac-  Each  shipment  of  products  to 

tices  are  adequate  for  carrying  out  the  continental  United 

applicable  provisions  of  the  Plan;  and  States  shall  be  aqcompanied  by  a  prop- 
(2)  signed  an  agreement  with  the  Offi-  executed  Form  NPIP-15F,  Report  of 
dal  State  Agency  to  comply  with  the  Hatching  ^gs.  Chicks  and 

general  and  the  applicable  specific  pro-  Foults  (For  Shipment  Outside  the  United 
Tidons  of  the  Plan  and  any  regulations  States). 

of  the  Official  State  Agency  under  §  145.5  Specific  provisions  for  par- 
L.  Affiliated  flockowners  may  par-  ticipating  flocks,  (a)  Poultry  houses 

agreement  and  the  land  in  the  immediate  vicinity 

comply 

With  the  Plan  throughout  the  operating  acceptable  to  the  Official  State 

rear  of  the  Official  State  Agency,  or  imtil  Ag^cy. 

released  by  such  Agency.  All  flocks  shall  consist  of  healthy, 

(c)  A  participant  in  any  State  shall  normal  Individuals  characteristic  of  the 
I>articipate  with  all  of  his  chicken  hatch-  breed  and  variety,  cross,  or  other  com- 
^  egg  supply  flocks  and  hatchery  oper-  bination  which  they  are  stated  to  repre- 
ffions  within  such  State.  sent. 
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(b)  Products  produced  under  the  Plan 
shall  lose  their  identity  under  Plan 
terminology  when  they  are  purchased 
for  resale  by.  or  consigned  to,  non¬ 
participants. 

(c)  Participating  flocks  and  the  eggs 
and  chicks  produced  from  them  may  be 
designated  by  their  strain  or  trade  name. 
When  a  breeder’s  name  or  strain  des¬ 
ignation  is  used,  the  participant  shall  be 
able  by  records  to  substantiate  that  the 
products  so  designated  are  from  flocks 
that  are  composed  of  either  (1)  birds 
hatched  from  eggs  produced  imder  the 
direct  supervision  of  the  breeder  of  such 
strain;  or  (2)  stock  multiplied  by  per¬ 
sons  designated  and  so  reported  by  the 
breeder  to  each  Official  State  Agency 
concerned. 

(d)  Domesticated  waterfowl,  game 
birds  and  guineas  meeting  the  require¬ 
ments  for  participation  for  any  of  the 
classiflcations  specifled  in  §  145.10  may 
be  designated  as  coming  within  such 
classification. 

§  145.9  Terminoloy  and  classifica- 
^  Hon;  hatcheries  and  dealers.  Participat¬ 
ing  hatcheries  and  dealers  shall  be  desig¬ 
nated  as  “National  Plan  Hatchery”  and 
“National  Plan  Dealer”,  respectively. 

S  145.10  Terminology  and  classifica¬ 
tion;  flocks  and  products.  Participating 
flocks,  and  the  eggs  and  chicks  produced 
from  them,  which  have  met  the  respec¬ 
tive  requirements  specified  in  this 
section  may  be  designated  by  the  fol¬ 
lowing  terms  or  illustrative  designs : 

(a)  U.  S.  Record  of  Performance.  Fe¬ 
males  meeting  prescribed  standards  for 
performance  as  individuals  or  families 
as  provided  in  8  145.16  or  males  meeting 
the  requirements  in  §  145.17. 


RECORD  OF 

PCPPORMANCC 


(b)  U.  S.  Performance  Tested  Parent 
Stock.  Stock  meeting  the  requirements 
prescribed  in  8  145.24. 


PERFORMANCE 

TESTED 


(c)  U.  S.  Certified  for  Eggs.  (1)  All 
males  ROP,  or  (2)  all  males  and  females 
from  Performance  Tested  Parent  Stock 
for  egg  production  mated  in  the  same 
combination  as  used  in  the  qualifying 
parent  flock. 


CERTIFIED 
FOR  EGGS 


CLEAN 


Figttbe  4. 

(d)  U.S.  Certified  for  Meat.  All  males 
and  females  from  Performance  Tested 
Parent  Stock  for  meat  production  mated 
in  the  same  combination  as  used  in  the 
qualifying  parent  flock. 


FIGURE  8. 

§  145.11  Supervision,  (a)  The  Ofi. 
cial  State  Agency  may  designate  quail* 
fled  persons  as  Authorized  Agents  to  do 
the  selecting,  blood  collecting  and  Uood 
testing  work  provided  for  in  88  1451 
145.10,  and  145.14. 

(b)  The  Official  State  Agen^  ohifi 
employ  or  authorize  qualified  persouii 
State  Inspectors  to  perform,  or  super?iii 
the  performance  of,  the  selecting  and 
testing  of  participating  flocks  and  to 
perform  the  official  inspectioiis  necesany 
to  verify  compliance  with  the  requl^ 
ments  of  the  Plan. 

§  145.12  Inspections. 


CERTIFIED 
FOR  MEAT 


(a)  Each  par* 

figure  6.  ticipating  hatchery  shall  be  inspected  a 

sufficient  number  of  times  each  year  to 
(e)  U.  S.  Approved.  All  males  and  satisfy  the  Official  State  Agency  that  the 

females  selected  by  Authorized  Agents  operations  of  the  hatchery  are  in  coo* 

according  to  standards  prescribed  by  the  piiance  with  the  provisions  of  the  Plan. 
Official  State  Agency  or  the  State  College  (b)  Each  year  a  sample  of  the  fiods 
of  Agriculture.  selected  or  tested  by  each  Authortei 

■  .  Agent  shall  be  inspected  by  a  State  In. 

J  '  spector.  This  must  include  the  inspec- 

I  I  C  tion  of  a  minimum  of  15  percent  of  the 

LJ.  O.  flocks  of  each  hatchery.  Each  flod 

r— — J  i”..  .1  inspection  shall  include  the  examinatta  i 

Annn^\/rn  ®  sufficient  number  of  males  aad 

AAr  KKWV  bl/  females  and,  in  flocks  qualified  forpa^ 

L___^  ticipation  by  the  whole-blood  test,  the 

blood  testing  of  a  sufficient  numbed 
18  N  P  I  P  birds,  to  determine  whether  the  work  of 

^1  1^  the  Authorized  Agent  was  satisfactoj 

-  and  that  the  flock  is  qualified  for  par- 

figure  6.  ticipation. 

(f )  U.  S.  PvXlorum-Typhoid  Passed.  §  145.13  Debarment  from  parflefpo* 
Flocks  in  which  no  pullorum  or  typhoid  fion.  Non-compliance  with  toe  pr^* 
reactors  were  found  on  the  last  official  sions  of  the  Plan,  or  regulations  of  the 

blood  test  provided  for  in  8  145.5  (c).  Official  State  Agency  under  §  145.2,  not 

corrected  within  the  time  specifled  hf 
the  Official  State  Agency,  shall  he 
grounds  for  the  Official  State  Agency  to 
bar  a  participant  from  further  par^* 
pation  for  a  period  to  be  determined  in 
each  case  by  the  Official  State  Agenej. 
Such  action  shall  not  be  taken  until  t 
thorough  investigation  has  been  made 
by  the  Official  State  Agency  and  toe  par* 
ticipant  has  been  given  an  opportUDfly 
for  a  hearing. 

§  145.14  Blood  testing,  (a)  The  (A- 
cial  blood  test  shall  be  the  standard  tube 
agglutination  test,  the  rapid  serum  test, 
(g)  U.  S.  Pullorum^Typhoid  Clean,  or  the  stained-antigen,  rapid,  whole* 
Flocks  in  which  no  pullorum  or  tsrphoid  Wood  test,  conducted  by  an  Authorised 
reactors  were  foimd  on  the  first  official  Agent  or  State  Inspector.  The  recom* 
blood  test  provided  for  in  8  145.5  (c) :  “ended  procedures  for  conducting  such 
Provided,  TTiat  if  a  reactor  or  reactors  are  tests  are  described  in  Subpart  A,  Psrt 
found  on  the  first  test  the  flock  may 
qualify  with  two  consecutive  official  neg- 

afiTTA  1,  4.  V.1  provcd  Dy  the  Department  and  enecofi 

1^57,  shall  be  of  the  polyvakrt 

or  chicks  of  this  classification  all  hatch-  type. 

ing  eggs  and  chicks  handled  must  meet  (b)  There  shall  be  an  Interval  of  ti 
these  requirements.  least  21  days  between  any  official  blood 


Pultorum-Typhoid 


PASSED 
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and  any  previous  test  with  pul- 

Fl^im-typhoid  antigen. 

'  ^  chickens  to  be  used  as  breeders 

be  tested  when  more  than  five 

®°5)^^^domesticated  fowl  on  the  farm 
f  the  participant  shall  either  be  prop- 
**17  tested  to  meet  the  same  standards 
S  the  participating  flock  or  these  birds 
Sd  their  eggs  shall  be  separated  from 
fhe  participating  flock  and  its  eggs. 

(e)  All  tests  with  Salmonella  antigens 
of  flocks  participating  in  or  candidates 
for  participation  in  the  Plan  shall  be 
Lported  to  the  Official  State  Agency 
10  days  following  the  completion 
^  such  tests.  All  reactors  shall  be  con¬ 
sidered  in  determining  the  classification 
of  the  flock. 

(f)  Reactors  may  be  submitted  to  a 
laboratory  for  autopsy  and  bacteriolog¬ 
ical  examination.  Tlie  laboratory  and 
the  number  of  reactors  to  be  submitted 
shall  be  designated  by  the  Official  State 
llgency.  The  recommended  minimum 
procedure  for  bacteriological  examina¬ 
tion  Is  described  in  Subpiart  B,  Part  147, 
of  this  chapter.  When  reactors  are  sub¬ 
mitted  within  10  days  from  date  of  read¬ 
ing  the  test  and  the  bacteriological  ex¬ 
amination  fails  to  demonstrate  pullorum 
or  typhoid  infection,  the  flock  shall  be 
deemed  to  have  had  no  pullorum  or  ty¬ 
phoid  reactors.  If  otoer  members  of  the 
Salmonella  group  or  paracolons  are  iso¬ 
lated,  the  Official  State  Agency  may  dis¬ 
qualify  the  flock  for  participation,  or 
require  such  other  action  as  is  deemed 
necessary  with  respect  to  the  infection. 


S  145.15  USROP;  general,  (a)  The 

fROP  classification  may  be  attained  by 
the  ‘  qualification  of  individual  birds 
through  trapnesting  and  pedigree  breed- 
.  ing  under  the  supervision  of  an  Official 
State  Agency. 

(b)  Any  person  who,  in  the  opinion  of 
the  Official  State  Agency,  has  the  facili¬ 
ties  for  conducting  a  systematic  program 
of  poultry  breeding  is  eligible  for  ROP 
pahdcipatlon. 

(c)  Candidates  may  consist  of  any 
breed  and  variety,  strain  or  cross  thereof. 

(d)  Birds  trapnested  for  qualification 
on  the  basis  of  either  10  months  or  365 
days  of  trapnesting  may  be  withdrawn 
within  4  months  after  the  date  of  the 
first  egg  laid  by  the  family,  provided  the 
entire  (dam)  family  is  withdrawn. 

(e)  The  average  egg  weight  of  all  birds 
entered  (to  be  reported  in  the  annual 
i'  sommary)  shall  be  based  on  the  average 
i  (A  not  less  than  the  first  five  and  not 
I  more  than  the  first  ten  individual  egg 
\  weights  taken  by  the  breeder  and  ROP 
:  Inspector  at  a  time  previously  agreed 

upon  by  the  breeder  and  Official  State 
Agency. 

(f)  Participants  are  encouraged  to 
enter  central  and  on-the-farm  random 
!  "Sample  tests  annually  as  a  further  meas- 
I  ure  of  the  performance  of  their  stock. 

be  reported  in  the  annual  ROP 
in  addition  to  or  in  lieu  of  the 
candidate  report  shall  be  so  designated 
by  the  participant,  to  the  ROP  Super- 
flsor,  prior  to  the  beginning  of  the  test. 

S  145.16  USROP;  qualification  of  fe¬ 
males.  (a)  Females  may  qualify  as 
^  ROP  females  as  follows; 


^tries  to 
Wunary 


(1)  If  an  individual  bird  has  laid  at 
the  rate  of  60  percent  or  more  during  a 
period  of  at  least  10  consecutive  months, 
when  trapnested  a  minimum  of  five  days 
per  month  and  a  minimum  of  100  days; 
or 

(2)  If  the  members  of  an  entire  family 
of  six  or  more  full  sisters  have  laid  at 
an  average  rate  of  65  percent  or  more 
during  a  period  of  at  least  10  consecutive 
months,  when  trapnested  a  minimum  of 
five  days  per  month  and  a  minimum 
of  100  days;  or 

(3 )  If  the  members  of  an  entire  family 
of  eight  or  more  full  sisters  have  laid  at. 
an  average  rate  of  70  percent  or  more 
when  trapnested  a  minimum  of  five  days 
per  week  and  a  minimum  of  13  consecu¬ 
tive  weeks. 

(b)  The  trapnest  period  for  each  bird 
shall  start  with  the  first  egg  laid  in  a 
trapnest  by  ^uch  bird. 

§  145.17  USROP;  qualification  of 
males.  A  male  may  qualify  as  an  ROP 
male  provided: 

(a)  The  pedigree  record  and  wing 
band  shall  show  that  he  was  produced 
from  an  ROP  sire  and  an  ROP  dam  in 
a  single-male  mating,  except  that  for  be¬ 
ginning  ROP  participants  a  male  may 
qualify  on  other  bases  acceptable  to  the 
Official  State  Agency  and  the  AH 
Division,  such  as  having  a  full  sister 
family  meet  the  requirements  of  §  145.16 
(a)  (2)  or  (3) ;  and 

(b)  In  any  event  the  male  shall  meet 
the  following  physical  requirements: 

(1)  Exhibit  health  and  constitutional 
vigor  and  show  no  evidence  of  any  dis¬ 
ease,  for  example,  misshapen  pupil  or  de¬ 
formed  leg  indicative  of  leukosis; 

(2)  Show  no  serious  physical  deformi¬ 
ties  s^ch  as  crooked  back,  wry  tail, 
crooked  beak,  extremely  crook^  breast 
bone  or  toes;  and 

(3)  Be  reasonably  representative  of 
the  breed  and  variety  and  meet  the  mini¬ 
mum  weight  standards  as  currently 
specified  in  the  Standard  of  Perfection 
published  by  the  American  Poultry- 
Association. 

§  145.18  USROP;  sale  of  products. 
When  products  are  sold  or  offered  for 
sale  under  the  ROP  classification: 

(a)  The  breeder  must  have  on  file 
evidence  that  such  products  are  from 
single  male  matings  of  qualified  ROP 
males  and  ROP  females. 

(b)  A  copy  of  such  evidence,  including 
records  of  egg  production,  hatching  and 
pedigree,  must  be  submitted  routinely  to 
the  Official  State  Agency. 

(c)  Eggs  sold,  or  set  for  the  sale  of 
chicks  or  stock,  ijhall  weigh  at  least  l^Vlx 
ounces  each. 

(d)  Reports  of  trapnest  records  shall 
be  in  terms  of  percent  production,  except 
that  records  based  on  3-,  4-,  5-,  6-,  or 
7-day-a-week  trapnesting  for  a  365-day 
trapnest  period,  may  be  reported  in  num¬ 
ber  of  eggs.  Only  records  which  result 
from  trapnesting  the  same  days  of  each 
week  may  be  converted  to  number  of 
eggs.  Reports  of  trapnest  records  re¬ 
ferred  to  In  advertising  or  in  any  other 
way  shall  show  the  length  of  the  quaU- 
f3dng  period  on  which  such  records  were 
based. 


S  145.19  USROP;  annual  summary. 
The  ROP  Supervisor  shall  submit  to  the 
AH  Division  for  publication: 

(a)  For  ROP  participants  having  an 
entry  in  a  central  or  on-the-farm  egg 
production  test  as  provided  in  S  145.15 
(f ) ,  the  report  specified  in  §  145.26  (a) 

(b)  For  iiOP  participants  having  noT 
entry  in  a  central  or  on-the-farm  egg 
production  test  as  provided  in  §  145.15 
(f)  and  for  other  participants  at  their 
request  a  report  comprised  of  the  follow¬ 
ing: 

(1)  Breed  and  variety  of  the  entry 
(indicate  if  the  entry  is  a  crossbred  or 
strain  cross) ; 

(2)  Total  number  of  pullets  of  this 
breed  and  variety  on  the  farm; 

(3)  Basis  of  qualifying  ROP  females  as 
provided  in  §  145.16: 

(i)  Individual  birds  producing  219 
eggs  in  365  days  based  on  3  or  more  days 
of  trapnesting  a  week; 

(ii)  Individual  birds  otherwise  meet¬ 
ing  the  requirement  of  60  percent  pro¬ 
duction  during  at  least  10  consecutive 
months; 

(iii)  Families  of  6  or  more  meeting 
the  requirement  of  65  percent  production 
during  at  least  10  c<msecutive  months; 

(iv)  Families  of  8  or  more  meeting 
the  requirement  of  70  percent  production 
during  at  least  13  consecutive  weeks; 

(4)  Number  of  birds  of  this  breed  and 
variety  originally  trapnested  for  ROP 
entry; 

(5)  Number  of  birds  withdrawh; 

/  (6)  Number  of  birds  entered  in  ROPr 

(7)  Number  of  birds  entered  which 
were  individually  pedigreed; 

(8)  Number  meeting  the  ROP  require¬ 
ments; 

(9)  Percentage  of  birds  entered  meet¬ 
ing  the  ROP  requirements; 

(10)  Percentage  of  birds  '  entered 
meeting  the  ROP  requirements  on  365- 
day  basis; 

(11)  Average  egg  production  of  all 
birds  entered  for  qualification  on  basis 

^  of  10  months  or  365  days  reported  in 
‘  percentage  production  and  number  of 
eggs,  respectively. 

(12)  Average  egg  weight  of  all  birds 
entered; 

(13)  Average  body  weight  of  all  birds 
entered  (optional  with  the  breeder). 

§  145.20  USROP;  duties  of  ROP  Sup¬ 
ervisor.  The  ROP  supervisor  shall  r^?- 
resent  the  Official  State  Agency  in  its 
sdpervision  of  ROP  participation.  His 
duties  shall  include: 

(a)  aKe^ing  on  file  in  his  office  for  at 
least  five  years  a  record  of: 

(1)  All  qualified  males,  with  at  least 
one-generatioh  pedigree  showing  records 
of  egg  production  of  the  female 
ancestors; 

(2)  All  qualified  females  with  records 
of  their  egg  production  for  their  qual¬ 
ifying  period; 

(3)  All  single-male  matings;  and 

(b)  Sybmitting  the  reports  required 
in  §  145.19. 

§  145.21  USROP;  duties  of  ROP  In¬ 
spector.  The  ROP  Inspector  shall  work 
under  the  direction  of  the  ROP  Super¬ 
visor.  He  shall: 

(a)  Visit,  and  inspect  the  work  of, 
each  breeder  at  least  four  times  a  year. 
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his  visits  to  be  so  timed  that  each  season  the  test.  The  designation  shall  be  made  management  will  not  be  considered  to 
of  the  year  shall  be  represented  and  at  in  ample  time  for  the  Ofllcial  State  compiling  performance  averages  foj 
least  three  of  these  visits  shall  be  Agency  to  notify  the  appropriate  test  qualification. 

unannounced.  supervisor  of  the  names  of  entrants  and  (c)  Qualification  for  the  U.  s.  pej. 

(b)  Trapnest  on  each  inspection  request  notice  of  dates  for  submission  of  formance  Tested  Pareiit  Stock  classjfl. 

enough  pens  of  ROP  candidates  to  satisfy  samples  so  arrangements  can  be  made  cation  shall  be  determined  by  the  AH 
the  Official  State  Agency  as  to  the  ac-  for  their  selection  in  accordance  with  Division  from  records  submitted  by 
curacy  of  the  breeder’s  trapnest  records;  the  requirements  of  the  Plan.  supervisors  of  approved  tests;  and  that 

(c)  During  the  official  egg  weighing  (e)  The  entry  shall  consist  of  a  ran-  Division  shall  notify  each  entrant  and  hij 
period  for  the,  breeder  provided  under  dom  sample  of  eggs  selected  by  a  repre-  Official  State  Agency  of  his  qualiflcatl«i 
S  145.15  (e) ,  weigh  and  record  the  weight  sentative  of  the  Official  State  Agency  in  or  failure  to  qualify. 

of  the  eggs  laid  by  each  bird  trapnested;  accordance  with  the  following  proce-  (d)  Stock  classified  as  Performoi^ 

(d)  Examine  hens  apparently  out  of  dures:  Tested  Parent  Stock  may  retain  thai 

production  and  determine  whether  they  (1)  Determine  from  Official  State  classification  for  one  year  after  classi. 
are  being  credited  with  eggs;  Agency  records  the  number  and  loca-  fication,  provided  the  stock  is  maintains 

(e)  During  the  breeding  season,  ex-  tion  of  all  fiocks  within  the  State  supply-  under  the  supervision  of  the  qualifyin 

amine  all  birds  in  single-male  matings  ing  eggs  of  the  grade  to  be  tested.  By  a  breeder,  and  is  mated  in  the  same  com 
to  see  th€d;  the  birds  which  constitute  process  of  drawing  at  random  names  or  bination,  and  for  one  more  year  whei 
these  matings  are  properly  listed  with  assigned  numbers,  determine  from  which  in  addition,  the  stock  has  been  con 
the  supervisor;  of  these  fiocks  the  sample  is  to  be  taken,  tinuously  represented  by  an  entry  a 

(f )  Compare  the  number  of  eggs  be-  The  flock  or  fiocks  from  which  the  sam-  provided  in  §  145.23. 

ing  incubated  from  each  hen  with  the  pie  is  taken  must  include  at  least  1,000  ^  145.25  U.  S.  Performance  Teste 

number  she  is  credited  with  having  laid  birds.  Parent  Stock;  sale  of  products.  'Whe 

during  the  corresponding  period,  and  (2)  The  eggs  shall  be  taken  from  the  products  are  sold  or  offered  for  satej 

subsequently  with  the  number  of  chicks  nests  in  proportion  to  the  nmnber  of  performance  Tested  Parent  Stock,  ti 

recorded  as  hatched  and  wingbanded.  birds  in  each  house  or  pen.  breeder  shall  be  able  to  substantiate  \ 

(Me  shall  have  the  authority  to  examine  (3)  The  sample  shall  not  include  eggs  records  filed  with  the  Official  Sta 

for  fertility  the  eggs  being  incubated.) ;  which,  in  the  opinion  of  the  sample  Agency  that  such  products  are  fro 

(g)  Make  an  annual  inspection  of  taker,  are  unsuitable  for  hatching.  matings  qualified  as  Performance  Test 

pedigree-hatching  facilities  and  methods  (4)  The  sample  shall  be  placed  in  an  parent  Stock. 

and  chick-banding  techniques.  appropriate  container  and-the  container  rr  o  n  < 

8  145  22  V  S  Performance  Tested  sealed  with  a  distinctive  seal  or  sealing  §  ?*  Te*t 

S  145.44  u.  t'erjorrnance  i  esiea  ,  .  cnmnip  tjikpr  Parent  Stock;  annual  sjimmary.  T 

Parent  St(^k;  ger^ral.  (a)  The  Per-  sample  taker  shall  furnish  Official  State  Agency  shall  submit  to  t 

formance  Tested  Parent  Stock  classifi-  ,  of  snan  lurr^n  Division  for  nublication  whi(5hp\ 

ration  mav  hp  att^inpd  hv  thp  aiialifica-  Official  State  Agency  and  the  test  puDucauon,  wmci»\ 

^Uon  naay  DC  ^tam^  me  quaunca  gunervisor  with  a  detailed  reoort  of  the  the  following  reports  are  approprij 
tion  of  fiocks  through  the  performance  supervisor  wun  a  aeiaiiea  report  oi  tne  pntrv- 

of  their  nrocenv  in  a  central  or  mul-  Procedures  followed  in  obtammg  each  entry. 

oi  ineir  progeny  m  a  central  or  mui  camnle  An  egg  production  test  rew 

tiple  umt  random  s^ple  test.  ^  s^ci-  sample.  comprise  the  following; 

fled  in  §§  145.27,  145.28  and  145.29,  or  §  145.24  U.  S.  Performance  Tested  (d  Name  and  location  of  test; 

in  any  other  central  or  multiple  unit  Parent  Stock;  flock  (nullification,  (a)  (2)  Breed  and  variety  of  entry  (in 

random  sample  test  approved  for  this  Flocks  offered  for  qualification  under  cate  if  the  entry  is  a  crossbred,  stn 

purpose  by  the  Department.  Compli-  §§  145.22  and  145.23  and  for  which  re-  cross,  or' hybrid  combination); 

ance  with  the  provisions  of  §§  145.27,  ports  have  been  made  as  required  by  (3)  Breeder’s  grade  designation 

145.28  or  145.29  shall  be  a  basic  require-  §  145.26  may  qualify  as:  chicks  entered; 

ment  for  approval:  Provided,  (1)  Performance  Tested  Parent  St(x:k  (4)  Total  number  of  females  in 

conducted  by  agencies  other  than  (jffi-  foj-  0gg  production  when  such  stock  flock  or  flocks  from  which  sample  i 

cial  State  Agencies  may  be  approved.  represented  in  an  officially  recognized  drawn; 

Ally  person  who,  in  the  opinion  of.  central  or  multiple  unit  random  sample  (5)  Number  of  pullet  chicks  start 

the  (Dfficial  State  Agency,  is  conducting  egg  production  test  by  an  entry  which  (6)  Number  of  pullets  housed; 

a  systematic  program  of  iwultry  bre^-  ranked  in  the  upper  one-fourth  of  the  (7)  Age  at  housing  (age  recc 

ing  IS  eligible  for  p^ticipation.  The  entries,  or  was  not  signficantly  different  started) ; 

application  ^r  qualification  shall  be  from  the  top  entry  in  income  above  feed  (8)  Age  at  which  pullets  attained 
made  by  the  breeder  of  the  parent  stock  and  chick  costs  per  pullet  chick  started.*  percent  production ; 
but  the  sample  inay  te  taken  from  any  (When  the  breeder  has  entries  in  more  (9)  Average  egg  weight  at  240  day 
source  approved  by  the  breeder  for  the  than  one  central  or  multiple  unit  random  age ; 

production  of  the  grade  to  be  tested.  sample  test,  qualification  shall  be  based  (10)  Average  egg  production  to 

§  145.23  V.  S.  Performance  Tested  upon  the  average  rank  in  all  such  tests.)  days  of  age,  hen-housed  basis,  nun 

Parent  Stock;  entry,  (a)  The  entry  (2)  Performance  Tested  Parent  Stock  and  percent; 

may  consist  of  any  breed,  variety,  or  for  meat  production  when  such  stock  <11^  Average  egg  production  in  ni 

strain,  or  cross  thereof,  or  hybrid  com-  represented  in  an  officially  recognized  to  500  days  of  age,  hen- 

bination;  provided  the  grade  designated  random  sample  meat  production  test  by  •^s^sis; 

for  entry  is  produced  and  ayail^le  in  an  entry  which  ranked  in  the  upper  one-  JJ?)  Adult  mortality ;  ^ 

commercial  quantities,  or  is  clearly  des-  fniirtv.  fvio  T,Tr.c  ^^3)  Average  egg  weight  based  on 

Ignated  as  experimentkl  stock  not  avail-  or  more  weighings  at  11  to  13  montb 

able  in  commercial  quantities.  from  the  top  entry  m  age; 

(b)  Candidates  for  flock' qualification  production  on  hen-  (i4)  Average  body  weight  based 

as  Performance  Tested  Parent  Stock  for  basis  and  in  rate  of  growth,*  one  or  more  weighings  at  11  to  13  moi 

egg  production  shall  be  represented  by  ^When  the  breeder  has  entries  in  more  of  age; 

an  entry  in  a  central  or  multiple  unit  than  one  central  or  multiple  imit  random  (15)  Interior  egg  quality  data 

random  sample  egg  production  test.  sample  test,  qualification  shall  be  based  available  and  requested  by  breeder 

(c)  Candidates  for  flock  qualification  upon  the  average  performance  records  in  A  meat  production  test  re 

as  Performance  Tested  Parent  Stock  for  all  such  tests.)  shall  comprise  the  following: 

meat  production  shall  be  represented  (b)  Any  entry  for  which  the  results  growing  phase: 

by  an  entry  in  a  central  random  sample  have  been  invalidated  and  so  indicated  I}?,  Name  and  location  of  t^t; 

meat  production  test.  rannrf  foof  Duration  of  test  (8  or  9  wee 

'THa  onfy-wy  PUbUShed  teSt  report  by  the  test  voriafxr  nf  anfrqf 


*  Significance  of  difference  shall  be  deter¬ 
mined  by  a  suitable  mean  separation  pro- 
cedvire  such  as  the  Duncan’s  Multiple  Range 
Test  at  the  5  percent  level  of  significance. 
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fv)  Total  number  of  females  in  flock 
nocks  from  which  sample  was  drawn; 
°^vi)  Number  of  chicks  started; 
tvil)  Mortality  • 

(viil)  Average  weight  and  variability 

flf  pullets  f 

(ix)  Average  weight  and  variability  of 

all  cockerels;  .  .  * 

(X)  Number  of  cockerels  dressed  (at 
least  50  selected  at  random) , 

(xl)  Average  live  weight  of  dressed 

®°5^^*AVerage  New  York  dressed 
weight  before  chilling; 

(xiii)  Average  eviscerated  weight,  if 

(xiv)  Number  of  Grade  A,  B,  and  C 
carcasses,  based  on  fleshing;  finish;  and 
freedom  from  pinfeathers;  ^ 

(xv)  Number  of  birds  rejected  due  to 
crooked  or  dented  keel,  hunchback,  mis¬ 
shapen  bones,  calluses  and  blisters, 
scabby  or  discolored  backs,  black,  blue  or 
green  color  showing  through  skin;  and 

(2)  For  the  laying  phase: 

(1)  Name  and  location  of  test; 

(il)  Breeder’s  grade  designation  of 
entry  (female  parent  stock) ; 

(iii)  Total  number  of  females  in  flock 
or  flocks  from  which  sample  was  drawn; 

(iv)  Number  of  pullets  housed; 

(V)  Adult  mortality  for  240  days; 

(vi)  Average  egg  productioil'  in  per¬ 
cent  ^r  a  period  of  240  days,  hen-housed 
basis; 

(vii)  Average  egg  production  in  per¬ 
cent  for  a  period  of  240  days,  hen-day 
basis;. 

(viii)  Average  egg  weight;  , 

(ix)  Hatchability. 

S  145.27  Central  random  sample  egg 
production  test,  (a)  A  central  random 
sample  egg  production  test  shall  be  con¬ 
ducted  at  a  neutral  location  under  the 
supervision  of  an  Official  State  Agency 
and  shall  consist  of  entries  from  two  or 
more  participants  and  a  control  stock 
approved  by  the  Department. 

(b)  The  sample  to  be  tested  shall  con¬ 
sist  of  a  random  sample  of  eggs  selected 
by  a  representative  of  the  Official  State 
Agency  from  all  flocks  used  to  produce 
the  grade  of  chicks  to  be  tested. 

(c)  At  least  50  pullet  chicks,  hatched 
from  these  eggs,  shall  be  started  for 
each  entry. 

(d)  Pen  egg  production  and  mortality 
shall  be  recorded  daily  until  the  birds  are 
500  days  of  age. 

(e)  At  the  end  of  the  test  a  summary 
for  each  entry  shall  be  submitted  by  the 
OfBcial  State  Agency  to  the  AH  Division, 
for  publication,  including  the  items  spec¬ 
ified  in  §  145.26  (a) . 

§  145.28  Multiple  unit  random  sample 
tgg  produetion  test.  (a)  A  multiple 
unit  random  sample  egg  production  test 
shall  be  conducted  at  two  or  more  loca¬ 
tions  under  the  supervision  of  an  Official 
State  Agency  and  shall  consist  of  entries 
from  four  or  more  participants. 

(b)  The  sample  to  be  tested  shall  con¬ 
sist  of  a  random  sample  of  eggs  or  chicks 
selected  by  a  representative  of  the  Offi- 
cial  State  Agency  from  all  flocks  used 

‘The  grading  will  be  based  on  United 
States  Classes,  Standards  and  Grades  for 
Poultry  as  contained  In  7  CFR  Part  70,  Sub- 
part  B. 


to  produce  the  grade  of  chicks  to  be 
tested. 

(c)  At  least  60  pullet  chicks  shall  be 
started  for  each  entry  at  each  of  two  or 
more  locations. 

(d)  One  entry  at  each  test  location 
shall  be  a  common  control  stock. 

(e)  At  housing  time  each  entry  may  be 
divided  into  replicate  pens  at  each  test 
location. 

(f)  Pen  egg  production  and  mortality 
shall  be  recorded  daily  until  the  birds 
are  500  days  of  age. 

(g)  Body  weight  shall  be  obtained  at 
housing  time  and  at  the  conclusion  of 
the  test. 

(h)  At  the  end  of  the  test  a  summary 
for  each  entry  shall  be  submitted  by  the 
Official  State  Agency  to  the  AH  Division 
for  publication,  including  the  items 
specified  in  §  145.26  (a). 

§  145.29  Central  random  sample  meat 
produetion  test,  (a)  A  central  random 
sample  meat  production  test  shall  be 
conducted  at  a  neutral  location  imder 
the  supervision  of  an  Official  State 
Agency  and  shall  consist  of  entries  from 
two  or  more  participants  and  a  control 
stock  approved  by  the  Department. 

(b)  The  sample'shall  be  selected  by  a 
representative  of  the  Official  State 
Agency  and  (1)  for  the  growing  phase 
shall  consist  of  a  random  sample  of 
eggs  selected  from  all  flocks  used  to  pro¬ 
duce  the  grade  of  chicks  to  be  tested; 
and  (2)  for  the  laying  phase  shall  con¬ 
sist  of  a  random  sample  of  eggs,  or 
chicks,  or  4-6  month-old  pullets  selected 
at  random  from  the  female  parent  stock. 

(c)  Hatchability  shall  •  be  based  on 
eggs  hatched  for  the  growing  phase. 

(d)  At  least  250  straight-run  chicks 
shall  be  started  in  the  growing  phase  for 
each  entry. 

(e)  At  least  50  pullets  or  pullet  chicks 
shall  be  started  in  the  laying  phase  for 
each  entry. 

(f )  Pen  egg  production  and  mortality 
shall  be  recorded  daily  for  a  period  of 
240  days. 

(g)  The  duration  of  the  growing  test 
shall  be  either  8  or  9  weeks. 

(h)  At  either  8  or  9  weeks  of  age  in¬ 
dividual  body  weights  shall  be  recorded 
by  sex  for  the  growing  phase  entry.  At 
this  time  a  minimum  of  50  cockerels  shall 
be  selected  at  random  and  dressed  under 
the  supervision  of  the  Official  State 
Agency. 

(i)  At  the  end  of  the  test  a  summary 

for  each  entry  shall  be  submitted  by  the 
Official  State  Agency  to  the  AH  Division, 
for  publication,  including  the  items 
specified  in  §  145.26  (b) .  , 

§  145.30  On-the~farm  performance 
tests;  general,  (a)  These  tests  shall  be 
conducted  under  the  supervision  of  the 
Official  State  Agency  on  the  breeder’s 
farm  or  at  some  other  location  under  his 
control. 

(b)  Good  but  not  impractical  com¬ 
mercial  conditions  shall  prevail. 

(c)  The  entries  shall  be  selected  by  a 
representative  of  the  Official  State 
Agency  and  each  bird  shall  be  identified 
with  an  official,  sealed  and  numbered 
band  at  the  time  of  selection. 

(d)  Accurate  mortality  records  shall 
be  kept  for  the  duration  of  the  test,  and 


any  bird  removed  from  the  test  pen  shall 
be  considered  as  a  mortality. 

(e)  Trapnesting  of  the  entry  shall  be 
optional  with  the  participant. 

(f)  There  shall  be  a  minimum  of  four 
unannounced  inspections  by  a  State  In¬ 
spector,  with  at  least  two  during  the  pe¬ 
riod  when  egg  weights  and  body  weights 
are  recorded  (11  to  13  months  of  age). 

(g)  The  inspector  shall  determine  the 
number  of  eggs  laid  on  the  day  of  in¬ 
spection  as  a  check  on  the  accuracy  of 
the  breeder’s  records. 

(h)  The  inspector  shall  weigh,  either 
individually  or  as  a  lot,  the  eggs  laid  on 
the  days  of  inspection  during  the  period 
when  egg  weights  are  taken,  and  the 
average  egg  weight  shall  be  computed 
from  these  weights. 

(i)  The  entry  Shall  be  housed  as  a  unit 
in  a  separate  pen  or  building  during  the 
time  egg  production  is  being  recorded. 

(j)  At  the  end  of  an  on-the-farm  test 
a  summary  for  each  entry  shall  be  sub¬ 
mitted  by  the  Official  State  Agency  to 
the  AH  Division  for  publication,  includ¬ 
ing  for  an  egg  production  test  the  items 
specified  in  §  145.26  (a)  and  for  a  meat 
production  test  the  items  specified  in 
§  145.26  (b) . 

§  145.31  On-the-farm  performance 
test;  egg  production,  (a)  An  entry  shall 
'consist  of  at  least  125  pullet  chicks  se¬ 
lected  at  random  by  a  representative  of 
the  Official  State  Agency  and  identified 
with  sealed  official  wing  bands  at  hatch¬ 
ing  time. 

(b)  Pen  egg  production  shall  be  re¬ 
corded  daily  until  the  birds  are  500  days 
of  age. 

(c)  The  inspector  shall  weigh  the  pul¬ 
lets,  either  individually  or  as  a  lot,  on  one 
of  the  days  of  inspection  during  the 
period  when  the  birds  are  11  to  13  months 
of  age,  and  the  average  body  weight  shall 
be  computed  from  these  weights. 

§  145.32  On-the-farm  performance 
test;  meat  production,  (a)  The  entry 
shall  consist  of: 

(1)  250  or  more  straight-run  chicks  of 
the  grade  to  be  tested,  selected  at  ran¬ 
dom  by  a  representative  of  the  Official 
State  Agency  from  those  produced  by  all 
mated  pullets  used  to  produce  the  grade 
of  chicks  to  be  tested ;  and 

(2)  100  or  more  pullets  selected  at 
random  at  4  to  6  months  of  age  from  the 
female  parent  stock  of  the  chicks  to  be 
tested. 

(b)  The  duration  of  the  test  shall  be 
either  8  or  9  weeks. 

(c)  The  chicks  shall  be  floor  brooded 
for  the  duration  of  the  test  with  no  more 
than  IV^  square  feet  of  floor  space  per 
bird. 

(d)  The  inspector  shall  weigh  and 
record  the  weight  and  sex  of  each  bird 
at  the  conclusion  of  the  test.  At  this 
time  a  minimum  of  ,50  cockerels  shall  be 
selected  at  random  and  dressed  under 
the  supervision  of  the  inspector. 

(e)  Pen  egg  production  and  mortality 
shall  be  recorded  daily  for  a  period  of 
240  days. 

(f)  Hatchability  shall  be  determined 
by  the  inspector  by  checking  at  random, 
the  hatchability  of  at  least  1,000  eggs 
from  those  produced  by  all  mated  pullets 
used  to  produce  the  grade  of  chicks  to  be 
tested. 
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(g)  The  entrant  shall  be  disqualified 
by  any  misrepresentation,  falsification  or 
use  of  artificial  practices  (except  light) 
such  as  plumping,  hormones,  etc. 

§  145.33  National  random  sample  per¬ 
formance  testing  program.  The  national 
random  sample  performance  testing  pro¬ 
gram  embodies  the  operation  of  central 
or  multiple  unit  performance  tests  avail¬ 
able  to  any  poultry  breeder  in  accordance 
with  the  following  provisions: 

(a)  The  tests  shall  be  conducted  co¬ 
operatively  by  the  Department  and  a 
State  Agricultural  Experiment  Station 
or  other  State  Agency  approved  for  the 
purpose  by  the  Department. 

(b)  The  program  shall  be  conducted 
under  the  supervision  and  control  of  a 
governing  board,  which  shall  be  com¬ 
posed  of: 

(1)  Members  nominated  and  elected 
by  persons  participating  in  the  testing 
program  and  approved  by  the  cooperat¬ 
ing  agencies;  and 

(2)  One  ex  ofQcio  member  from  each 
cooperating  agency. 

(c)  The  detailed  plan  of  operation  of 
the  tests  subject  to  the  approval  of  the 
governing  board  shall  be  as  follows: 

(1)  The  test  shall  be  available  to  any 
poultry  breeder  approved  by  the  govern¬ 
ing  board.  The  entry  shall  be  limited, 
however,  to  fiocks  certified,  by  an  agency 
recognized  by  the  governing  board,  as 
negative  to  a  pullorum  test. ' 

(2)  The  breeder  may  carry  on  any 
tsrpe  of  breeding  program  desired,  in¬ 
cluding  hybridization,  crossbreeding,  etc. 

(3)  The  test  management  of  each  test 
shall  attempt  to  provide  similar  environ¬ 
mental  conditions  at  each  test  location 
for  all  entries. 

(4)  The  test  management  of  any  cen¬ 
tral  or  multiple  unit  random  sample  test 
may  rule  that  the  results  of  one  or  more 
entries  are  invalid.  The  reason  for 
such  invalidation  shall  be  a  part  of  the 
published  report. 

(5)  The  results  of  both  the  egg  produc¬ 
tion  and  meat  phase  shall  be  promptly 
published  at  the  conclusion  of  each 
year’s  test.  The  publication  shall  in¬ 
clude  an  interpretation  of  the  statistical 
validity  of  the  results. 

(6)  The  actual  performance  of  each 
reportable  item  shall  be  published  rather 
than  a  ranking  based  on  one  character 
or  combination  of  characters. 

(7)  All  entries  shall  consist  of  suffi¬ 
cient  hatching  eggs  to  produce  125  pullet 
chicks. 

(8)  Hatching  eggs  shall  be  selected  at 
random  by  a  disinterested  person  desig¬ 
nated  by  the  test  management. 

(9)  Hatching  eggs  shall  be  selected 
from  those  used  to  produce  a  designated 
commercial  grade  of  the  breeder’s  chicks. 

(10)  The  type  of  entry  shall  be  desig¬ 
nated  as:  “single-strain  purebred’’  (suit¬ 
able  for  use  in  breeding  fiocks)  or 
“others”. 

(11)  The  eggs  shall  be  set  on  a  date 
determined  by  the  governing  board. 

(12)  Records  shall  be  kept  on  the  fer¬ 
tility  and  hatchability  of  the  eggs  sub¬ 
mitted. 

(13)  Chicks  shall  be  reared  inter¬ 
mingled  to  housing  time.  (The  same 
number  of  chicks  from  each  entry  to  be 
brooded  and  reared  together.) 


(14)  All  birds  removed  from  the  test 
pen  except  males  resulting  from  errors 
in  sexing  shall  be  considered  as  mortal¬ 
ity.  (When  males  are  removed  the  num¬ 
ber  of  chicks  entered  shall  be  adjusted 
accordingly.) 

(15)  Rearing  mortality  shall  be  based 
on  the  period  frOm  hatching  to  housing 
date. 

(16)  Laying  house  mortality  shall  be 
based  on  the  period  from  housing  to  the 
conclusion  of  the  test. 

(17)  All  sick  or  dead  birds  removed 
from  the  test  shall  be  autopsied. 

(18)  Each  entry  shall  be  housed  not 
later  than  160  days  of  age  and  until  the 
end  of  the  test  period. 

(19)  All  eggs  laid  subsequent  to  hous¬ 
ing  shall  be  credited  to  the  entry. 

(20)  Production  records  shall  be  kept 
from  the  date  of  housing  until  the  con¬ 
clusion  of  the  test,  but  in  no  case  less 
than  500  days  of  age. 

(21)  Egg  weight  shall  be  determined 
by  grading  the  eggs  into  the  market 
grades,  with  respect  to  weight  only. 
The  eggs  from  each  entry  shall  be 
graded  one  day  a  week  from  laying  to 
February  1,  and  one  day  a  month  there¬ 
after. 

(22)  Body  weight  shall  be  determined 
at  housing  time  and  at  the  conclusion 
of  the  test  by  bulk  weighing  the  pullets. 

(23)  Egg  quality  data  shall  be  collected 
one  day  a  month  during  the  8th,  10th, 
12th  and  14th  months  of  age.  This  shall 
be  based  on  measurements  of  all  the  eggs 
laid  that  day  and  shall  include  the 
following: 

(i)  Egg  shape; 

(ii)  Shell  thickness ; 

(iii)  Meat  and  blood  spots;  and 

(iv)  Albumen  quality  (broken  out 
basis) . 

(24)  Feed  consumption  data  shall  be 
recorded  from  housing  to  the  end  of  the 
test.  All-mash  rations  approved  by  the 
test  management  shall  be  fed  through¬ 
out  the  test. 

(25)  For  an  entry  in  the  meat  pro¬ 
duction  phase,  the  following  additional 
provisions  shall  apply: 

(i)  'Twenty-four  (24)  male  chicks 
of  the  male  line  used  to  produce  the  meat 
production  chicks  shall  be  started  at 
hatching  time. 

(ii)  Of  the  24  males,  eight  males  shall 
be  selected  and  mated  with  the  pullet 
entry  at  housing  time.  Rotating  or 
shifting  the  males  is  desirable  in  which 
case  16  males  would  be  used. 

(iii)  Eggs  shall  be  collected  and 
hatched  from  the  test  pen  a  minimum 
of  twice  a  year  and  as  many  more  times 
as  feasible  with  available  facilities. 

(iv)  A  sufficient  number  of  eggs  shall 
be  set  to  produce  200  straight  run  chicks. 
This  figure  may  be  modified,  depending 
on  the  number  of  entries  to  be  tested, 
the  facilities  available,  and  the  niunber 
of  growth  trials  to  be  conducted 
annually. 

(V)  Chicks  referred  to  in  subdivision 
(iv)  of  this  subparagraph  shall  be 
reared  to  10  weeks  of  age  at  which  time 
the  entire  lot  shall  be  dressed. 

(26)  Additional  details  to  apply  to  the 
growing  test  of  the  meat  production 
phase  are  as  follows: 

(i)  Hatchability  and  fertility  data 
shall  be  obtained  for  the  eggs  collected 


i 

for  the  production  of  chicks  for  th 
growing  test. 

(ii)  Livability  shall  be  determined  ht  0 
the  periods  of  hatching  -to  two  weeks  S  ® 
age  and  two  weeks  to  10  weeks  of  age.”^ 

(iii)  Feed  consumption  to' 10  weeks  of  * 

age  shall  be  collected,  assuming  that  !  '  ^ 

each 'entry  can  be  reared  separately  ^ 

(iv)  The  following  additional  data 
shall  be  collected  at  10  weeks  by  sex^ 

(a)  Individual  live  body  weights  I  * 

(b)  New  York  dressed  weight  of  ^tire  i 

lot.  ( 

(c)  Eviscerated  weight  of  entire  lot  ^ 
id)  Percent  of  birds  of  Grade  A,  B  and 

C  for  fleshing;  for  finish;  and  for  free-  I 
dom  from  pinfeathers.*  ’  ' 


Part  146 — National  Turkey  Improve-  | 
MENT  Plan  (Turkeys  and  Certais 
Other  Poultry) 

Sec. 

146.1  Definitions. 

146.2  Administration. 

146.3  Participation. 

146.4  General  provisions  for  all  partld- 

pants. 

146.5  Specific  provisions  for  partlclpatlni 

fiocks.  ^ 

146.6  Specific  provisions  for  partlclpatliif 

hatcheries. 

146.7  Specific  provisions  for  partlcipatlag 

dealers. 

146.8  Terminology  and  classification;  gen¬ 

eral. 

146.9  Terminology  and  classification; 

hatcheries  and  dealers. 

146.10  Terminology  and  classification;  flocks 

and  products. 

146.11  Supervision. 

146.12  Inspections. 

146.13  Debarment  from  participation. 

146.14  Blood  testing. 

146.15  DSROP;  general. 

146.16  USROP;  participation. 

146.17  USROP;  candidate  matings. 

146.18  USROP;  qualification  of  hens. 

146.19  USROP;  qualification  of  toms. 

146.20  USROP;  exceptions  to  requirements 

for  qualification. 

146.21  USROP;  qualified  matings. 

146.22  USROP;  mass  matings. 

146.23  USROP;  hatching  eggs. 

146.24  USROP;  poults. 

146.25  USROP;  participants  producing  ROP 

poults  from  purchased  eggs. 

146.26  USROP;  sale  of  products. 

146.27  USROP;  duties  of  ROP  Supervisor. 

146.28  USROP;  duties  of  ROP  Inspector. 

146.29  Turkey  reproduction  test. 

146.30  Central  turkey  meat  production  test 

146.31  On-the-farm  turkey  meat  produe* 

tlon  test. 


Authority:  §§  146.1  to  146.31  Issued  under 
sec.  101,  58  Stat.  734,  as  amended;  7  U.  S.  C. 
429. 


§  146.1  Definitions.  Except  where 
the  context  otherwise  requires,  for-4he 
purposes  of  this  part  the  following  terms 
shall  be  construed,  respectively,  to  mean; 

(a)  Plan.  The  provisions  of  the  Na¬ 
tional  Turkey  Improvement  Plan  con¬ 
tained  in  this  Part. 

(b)  Person.  A  natural  person,  firm, 
or  corporation. 

(c)  Department.  The  United  States 
Department  of  Agriculture. 

(d)  AH  Division.  The  Animal  Hus¬ 
bandry  Research  Division  of  the  Agri¬ 
cultural  Research  Service  of  the 
Department. 


■The  grading  will  be  based  on  U.  8. 
Classes,  Standards,  and  Grades  for  Poultry 
as  contained  In  7  CFR  Part  70,  Subpart  B. 
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!.  Any  State,  the  District  of  the  Plan  or  establishing  higher  stand- 
Alaska,  Hawaii,  or  Puerto  ards  compatible  with  the  Plan. 

QtftfA  5  146.3  Participation,  (a)  Any  per- 
son  producing  or  dealing  in  poultry 
rtf  products  may  participate  in  the  Plan 
aiion  oi  when  he  has  (1)  demonstrated,  to  the 
satisfaction  of  the  Ofllcial  State  Agency, 
16  11  (b)  facilities,  personnel,  and  prac- 

s  cart  ^  tices  are  adequate  for  carriring  out  the 
npr^nn  applicable  provisions  of  the  Plan;  and 
I  nprfnrm  ^2)  Signed  an  agreement  with  the  Offl- 
pe  rm  State  Agency  to  comply  with  the 
em-  soueral  and  the  applicable  specific  pro- 
f  visions  of  the  Plan  and  any  regulations 
^  of  the  Official  State  Agency  under 
§  146.2.  Affiliated  fiockowners  may  par¬ 
ticipate  without  signing  an  agreement 
with  the  Official  State  Agency. 

A  flnrv  Each  participant  shall  comply 

with  the  Plan  throughout  the  operating 
year  of  the  Official  State  Agency,  or  un¬ 
til  released  by  such  Agency. 

(c)  A  participant  in  any  State  shall 
participate  with  all  of  his  turkey  hatch¬ 
ing  egg  supply  flocks  and  hatchery  oper¬ 
ations  within  such  State. 

(d)  No  person  shall  be  compelled  by 
the  Official  State  Agency  to  qualify 
products  for  any  of  the  classifications 
described  in  §  146.10  (a),  (b),  (c)  and 
(d)  as  a  condition  of  qualification  for 
either  of  the  classifications  described  in 
S  146.10  (e)  and  (f). 

(e)  Participation  in  the  Plan  shall 
entitle  the  participant  to  use  the  Plan 
emblem  reproduced  below: 


(1)  ROP  Inspector.  The  person  em- 
nioyed  or  authorized  to  perform  func¬ 
tions  under  §  146.28. 

(k)  Affiliated  flockowner. 
owner  who  is  participating  in  the  Plan 
through  an  agreement  with  a  participat¬ 
ing  hatchery. 

(l)  Flock — (1)  As  applied  to  "breeding. 

All  turkeys  of  one  kind  of  mating  (va¬ 
riety  or  combination  of  stocks)  and  of 
one  classification  on  one  farm; 

(2)  As  applied  to  disease  control. 
of  the  turkeys  on  one  farm,  except  that, 
at  the  discretion  of  the  Official  State 
Agency,  any  group  of  turkeys  which  is 
segregated  from  another  group  and  has 
been  so  segregated  for  a  period  of  at 
least  21  days  may  be  considered  as  a 
separate  flock. 

(m)  Hatchery.  Hatchery  equipment 
on  one  premises'  operated  or  controlled 
by  any  person  for  the  production  of 
poults. 

(n)  Products.  Turkey  breeding  stock 
and  hatching  eggs,  and  poults. 

(o)  Baby  poults.  Poults  that  have 
not  been  fed  or  watered. 

(p)  VSROP  or  ROP.  U.  S.  Record  of 
Performance. 

(q)  Strain.  Turkey  breeding  stock 
bearing  a  given  name  produced  by  a 
breeder  through  at  least  five  generations 
of  closed  flock  breeding. 

(r)  Trade  name  or  number.  A  name 
or  number  compatible  with  State  or  Fed¬ 
eral  laws  and  regulations  applied  to  a 
specified  stock  or  product  thereof,  and 
which  has  been  filed  with  the  Official 
State  Agency  together  with  a  descrip¬ 
tion  of  such  stock. 

(s)  Broad-breasted.  A  term  used  to 
describe  a  type  of  turkey  which  at  the 

time  of  selection,  and  no  later  than  30  §146.4  General  provisions  for  all  par-  dust. 

f  ^  breast  width  at  a  ticipants.  (a)  Records  of  purchases  (4)  Hatchery  residue  such  as  egg 

STov  4  inches  above  the  keel  of  at  j^jjd  sales  and  the  identity  of  products  shells,  infertile  eggs  and  dead  germs 
least  3  y2  inches,  for  both  toms  and  hens,  handled  shall  be  maintained  in  a  man-  shall  be  disposed  of  promptly. 

{ 146.2  Administration,  (a)  The  De-  ner  satisfactory  to  the  Official  State  (5)  Hatchers  and  hatching  trays 
partment  cooperates  through  a  Memo-  Agency.  shall  be  cleaned  and  fumigated  or  dis- 

randum  of  Understanding  with  Official  (b)  Products,  records  of  sales  and  infected  after  each  hatch. 

State  Agencies  in  the  administration  of  purchases  of  products,  and  material  used  (b)  A  hatchery  which  keeps  started 
the  Plan.  to  advertise  products  shall  be  subject  poultry  (poultry  that  has  been  fed  or 

(b)  The  Official  State  Agency  shall  to  Inspection  by  the  Official  State  Agency  watered)  naust  keep  such  poultry  sepa- 

carry  out  the  administration  of  the  Plan  at  any  time.  rated  from  the  incubator  room  in  a  man- 

within  the  State  according  to  the  appli-  (c)  Advertising  must  be  in  accordance  ner  satisfactory  to  the  Official  State 
cable  provisions  of  the  Plan  and  Memo-  with  the  Plari  and  applicable  rules  and  Agency. 

randum  of  Understanding.  An  Official  regulations  of  the  Official  State  Agency  (c)  All  poults  offered  for  sale  under 
State  Agency  may  accept  for  participa-  and  the  Federal  Trade  Commission.  Plan  terminology  shall  be  normal  and 
tion  an  affiliated  flock  located  in  another  (d)  Participants  may  not  buy  or  re-  tsqjical  of  the  variety,  cross,  or  other 
State  under  a  mutual  understanding  and  ceive  for  any  purpose  products  from  non-  combination  represented, 
agreement  between  the  two  Official  State  participants,  or  sell  products  of  non-  (d)  Eggs  incubated  shall  be  sound  in 
Agencies  regarding  conditions  of  partici-  participants,  except  with  the  permission  shell  and  reasonably  uniform  in  shape, 
lation  and  supervision.  of  the  Official  State  Agency  for  use  in  Eggs  shall  be  trayed  and  poults  boxed 

(c)  The  Official  State  Agency  of  any  breeding  flocks  or  for  experimental  pur-  with  a  view  to  uniformity  of  size. 

State  may  adopt  regulations  applicable  poses.  (e)  All  hatcheries  within  a  State 

to  the  administration  of  the  Plan  in  such  (e)  The  minimum  weight  of  turkey  which  are  operated  under  the  ownership 
State  further  defining  the  provisions  of  hatching  eggs  shipped  interstate  shall  or  management  of  the  same  person  or 
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persons  or  related  corporations,  or  in 
which  the  same  person  or  persons  have 
a  substantial  financial  interest  as  part¬ 
ners  or  otherwise,  shall  participate  in  the 
Plan  if  any  of  them  are  to  participate. 
All  hatching  eggs  and  poults  sold  by  such 
hatcheries  shall  be  of  the  same  pullo- 
rum-typhoid  classification. 

§  146.7  Specific  provisions  for  partic~ 
ipating  dealers.  Dealers  in  turkey 
breeding  stock  or  hatching  eggs  or  poults 
shall  comply  with  all  provisions  in  this 
Part  which  apply  to  their  operations. 

§  146.8  Terminology  and  classifica¬ 
tion;  general,  (a)  The  ofBcial  classi¬ 
fication  terms  defined  in  §§  146.9  and 
146.10  and  the  various  designs  illustra¬ 
tive  of  the  official  classifications  as  repro¬ 
duced  in  §  146.10  may  be  used  only  by 
participants  and  to  descrioe  products 
that  have  met  all  the  specific  require¬ 
ments  of  such  classifications.  (See  also 
S  146.16  (e).) 

.  (b)  Products  produced  under  the  Plan 
shall  lose  their  identity  under  Plan  ter¬ 
minology  when  they  are  purchased  for 
resale  by,  or  consigned  to,  non-partic¬ 
ipants. 

(c)  Participating  flocks  and  the  eggs 
and  poults  produced  from  them  may  be 
designated  by  their  strain  or  trade  name. 

(1)  A  breeder’s  strain  name  may  be 
used  only  when  the  flock  is  composed 
of  (i)  birds  which  wer^e  hatched  from 
eggs  produced  under  the  direct  super¬ 
vision  of  the  breeder  or  (ii)  stock  multi¬ 
plied  by  persons  designated  and  so  re¬ 
ported  by  the  breeder  to  each  Official 
State  Agency  concerned. 

(2)  A  breeder’s  trade  name  may  be 
used  only  by  persons  authorized  and  so 
reported,  to  each  Official  State  Agency 
concerned,  by  the  breeder. 

(d)  Domesticated  waterfowl,  game 
birds  and  guineas  meeting  the  require¬ 
ments  for  participation  for  any  of  the 
classifications  specified  in  §  146.10  may 
be  designated  as  coming  within  such 
classification. 


§  146.9  Terminology  and  classifica¬ 
tion;  hatcheries  and  dealers.  Participat¬ 
ing  hatcheries  and  dealers  shall  be  desig¬ 
nated  as  “National  Plan  Hatchery’’  and 
“National  Plan  Dealer,’’  respectively. 

§  146.10  Terminology  and  classifica¬ 
tion;  flocks  and  products.  Participat¬ 
ing  flocks,  and  the  eggs  and  poults  pro¬ 
duced  from  them,  which  have  met  the 
respective  requirements  specified  in  this 
§  146.10  may  be  designated  by  the  fol¬ 
lowing  terms  or  illustrative  designs: 

(a)  U.  S.  Record  of  Performance. 
Males  and  females  meeting  prescribed 
standards  as  provided  in  §§  146.18  and 
146.19.  (Hatching  eggs  and  poults  des¬ 
ignated  as  ROP  must  also  meet  the 
requirements  specified,  in  §§  146.23  and 
146.24,  respectively.) 


1 

u.s. 
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(h)  V.  S.  Performance  Tested  Parent 
Stock.  Flocks  represented  in  both  a 
turkey  reproduction  test  as  provided  for 
ki  §  146.29  and  in  a  central  turkey  meat 
production  test  as  provided  for  in 
§  146.30  by  entries  that  have  met  the  fol¬ 
lowing  performance  standards: 

(1)  Average  poult  production  of  at 
least  20  salable  poults  per  hen  in  eight 
weeks; 

(2)  Poult  livability  to  8  weeks  of  age 
of  at  least  90  percent  or  above  the  aver¬ 
age  of  the  test. 

(3)  Market  quality  of  U.  S.  Grade  A, 
except  for  dressing  and  handling  defects, 
for  at  least  90  percent,  or  above  the 
average  of  the  test,  of  all  birds  graded. 

(4)  Qualification  for  the  U.  S.  Per¬ 
formance  Tested  Parent  Stock  classifi¬ 
cation  shall  be  determined  by  the  AH 
Division  from  records  submitted  by  su¬ 
pervisors  of  central  turkey  meat  produc¬ 
tion  and  turkey  reproduction  tests;  and 
that  Division  shall  notify  each  entrant 
and  his  Official  State  Agency  of  his  quali¬ 
fication  or  failure  to  qualify. 


(c)  U.  S.  Certified.  Flocks  meeting 
one  of  the  three  following  specifications: 

(1)  All  males  ROP  or  from  ROP  mass 
matings. 

(2)  Males  and  females  from  flocks 
composed  of  the  following:  ROP  males 
or  males  from  ROP  mass  matings  mated 
to  females  from  ROP  qualified  matings; 
or  ROP  mass  matings;  or  ROP  candi¬ 
date  matings  in  which  50  percent  or 
more  of  the  dam’s  family  qualified  for 
ROP.  (Poults  produced  under  this  sub- 
paragraph  for  use  in  U.  S.  Certified 
flocks  shall  be  properly  identified  at 
hatching  time.) 

(3)  Males  and  females  from  Perform¬ 
ance  Tested  Parent  Stock.  In  case  the 
tested  stock  is  a  cross  of  strains,  the  U.  S. 
Certified  fiock  shall  be  a  combination  of 
the  same  pure  strains  as  used  in  the 
tested  flock.  (Poults  produced  under 
this  subparagraph  for  use  in  U.  S.  Certi¬ 
fied  flocks  shall  be  properly  identified 
at  hatching  time.) 


CERTIFIED 


Figube  12. 


(d)  U.  S.  Approved.  All  males  and 
females  selected  by  Authorized  Agents 
according  to  standards  prescribed  by  the 
Official  State  Agency  or  the  State  College 
of  Agriculture. 


(e)  V.  S.  Pullorum-Typhoid  PatM. 
Flocks  in  which  no  pullorum  or  typ^ 
reactors  were  found  on  the  last  (^lai 
blood  test  provided  for  in  §  146.5  (c). 


Figube  14. 


(f)  U.  S.  Pullorum-Typhoid  Clem. 
Flocks  in  which  no  reactors  were  found 
on  the  first  official  blood  test  provided 
for  in  §  146.5  (c) :  Provided.  That  if  re¬ 
actors  are  found  on  the  first  t^  the 
flock  may  qualify  with  two  consecutlw 
official  negative  tests.  In  order  to  sen 
hatching  eggs  or  poults  of  this  classifica¬ 
tion,  all  hatching  eggs  and  poults  han¬ 
dled  must  be  of  this  classification. 


Figube  15. 


§  146.11  Supervision,  (a)  'The  Offi¬ 
cial  State  Agency  may  designate  quali¬ 
fied  persons  as  Authorized  Agents  to  do 
the  selecting  and  blood  collecting  pro¬ 
vided  for  in  §§  146.5,  146.10,  and  146.lt 
(b)  The  Official  State  Agency  shafl 
employ  or  authorize  qualified  persons  as 
State  Inspectors  to  perform,  or  super¬ 
vise  the  performance  of  the  selecting  and 
testing  of  participating  flocks  and  to  per¬ 
form  the  official  inspections  necessary  to 
verify  compliance  with  the  requirements 
of  the  Plan. 

§  146.12  Inspections,  (a)  Each  par¬ 
ticipating  hatchery  shall  be  inspected  a 
sufficient  number  of  times  each  year  to 
satisfy  the  Official  State  Agency  that  the 
operations  of  the  hatchery  are  in  can- 
pliance  with  the  provisions  of  the  Plan. 

(b)  Each  year  at  least  15  percent  of 
the  flocks  selected  and  tested  by  Author¬ 
ized  Agents  shall  be  inspected  by  a  State 
Inspector.  This  must  include  the  In¬ 
spection  of  some  flocks  of  each  hatcherj. 
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-h  flock  inspection  shall  include  the 
Sanation  of  a  sufficient  number  of 
mfl^and  females  to  determine  whether 
Se  work  of  the  Authorized  Agent  was 
satisfactory  and  that  the  flock  is  quali¬ 
fied  for  participation. 

$146.13  Debarment  from  participa¬ 
tion  Non-compliance  with  the  provi¬ 
rions  of  the  Plan,  or  regulations  of  the 
official  State  Agency  under  §  146.2,  not 
directed  within  the  time  specified  by 
the  Official  State  Agency,  shall  be 
grounds  for  the  Official  State  Agency  to 
^  a  participant  from  further  partici¬ 
pation  for  a  period  to  be  determined  in 
^ch  case  by  the  Official  State  Agency. 
Such  action  shall  not  be  taken  until  a 
thorough  investigation  has  been  made 
by  the  Official  State  Agency  and  the  par¬ 
ticipant  has  been  given  an  opportunity 
for  a  hearing. 

§146.14  Blood  testing,  (a)  In  the 
official  blood  test,  the  blood  shall  be 
drawn  by  an  Authorized  Agent  or  State 
Inspector  and  tested  by  an  authorized 
laboratorj’,  using  either  the  standard 
tube  agglutination  or  rapid  serum  test. 
The  recommended  procedures  for  con¬ 
ducting  such  tests  are  described  in  Sub¬ 
part  A,  Part  147,  of  this  chapter. 

(b)  There  shall  be  an  interval  of  at 
least  21  days  between  any  official  blood 
test  and  any  previous  test  with  puliorum- 
typhoid  antigen. 

(c)  All  turkeys  to  be  used  as  breeders 
must  be  tested  when  more  than  four 
months  of  age. 

(d)  All  domesticated  fowl  on  the  farm 
of  the  participant  shall  either  be  proper¬ 
ly  tested  to  meet  the  same  standards  as 
the  participating  flock  or  these  birds 
and  their  eggs  shall  be  separated  from 
the  participating  flock  and  its  eggs.  , 

(e)  All  tests  with  Salmonella  anti¬ 
gens  of  flocks  participating  in  or  candi¬ 
dates  for  participation  in  the  Plan  shall 
be  reported  to  the  Official  State  Agency 
within  10  days  following  the  completion 
of  such  tests.  All  reactors  shall  be  con¬ 
sidered  in  determining  the  classification 
of  the  flock. 

(f)  Reactors  may  be  submitted  to  a 
laboratory  for  autopsy  and  bacteriologi¬ 
cal  examination.  The  laboratory  and 
the  number  of  reactors  to  be  submitted 
shall  be  designated  by  the  Official  State 
Agency.  The  recommended  minimum 
procedure  for  bacteriological  examina¬ 
tion  is  described  in  Subpart  B,  Part  147 
of  this  chapter.  When  reactors  are  sub¬ 
mitted  within  10  days  from  date  of  read¬ 
ing  the  test  and  the  bacteriological  ex¬ 
amination  fails  to  demonstrate  pullorum 
or  typhoid  infection,  the  flock  shall  be 
deemed  to  have  had  no  pullorum  or 
typhoid  reactors.  If  other  members  of 
the  Salmonella  group  or  paracolons  are 
is(rfated,  the  Official  State  Agency  may 
disqualify  the  flock  for  participation,  or 
require  such  other  action  as  is  deemed 
necessary  with  respect  to  the  infection. 

(g)  After  a  flock  has  been  classified 
by  the  Official  State  Agency,  the  results 
of  any  retesting  of  such  flocks  during 
the  current  breeding  and  hatching  sea¬ 
son  shall  not  adversely  affect  its  classi¬ 
fication  for  the  season,  except  that  if 
in  the  opinion  of  the  Official  State 
Agency  the  amount  of  reaction  found 
in  any  flock  is  such  as  to  be  dangerous 
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or  detrimental  to  the  operation  of  the 
Plan,  the  Official  State  Agency  shall  re¬ 
quire  that  such  flock  or  flocks  be  retested 
after  an  interval  of  at  least  21  days,  oi; 
that  use  of  such  flocks  as  sources  of  eggs 
for  participants  be  imnaediately  discon¬ 
tinued.  Furthermore,  tne  Official  State 
Agency  may  require  that  the  hatching 
eggs  from  such  flocks  be  removed  from 
the  incubator  and  destroyed  prior  to 
hatching. 

§  146.15  VSROP;  general.  The  ROP 
classification  is  based  on  records  of 
egg  production,  hatchability,  and  body 
weight  made  on  the  breeder’s  premises 
under  supervision  of  the  Official  State 
Agency.  Records  made  at  State  colleges 
of  agriculture  and  State  and  Federal 
experiment  stations  may  be  recognized 
as  ROP  by  Official  State  Agencies  in 
qualifying  birds  for  use  of  ROP  breeders. 

§  146.16  USROP;  participation,  (a) 
Any  person  who,  in  the  opinion  of  the. 
Official  State  Agency,  has  the  facilities 
for  conducting  a  systematic  program  of 
turkey  breeding  is  eligible  for  ROP 
participation. 

(b)  The  participant’s  farm  and  all  egg 
production,  pedigree  and  sales  records 
shall  be  subject  at  all  times  to  un¬ 
announced  inspections  by  the  ROP  In¬ 
spector. 

(c)  All  young  hens  of  the  variety 
entered  which  are  trapnested  on  the 
premises  of  an  ROP  participant  shall  be 
considered  as  entered  in  ROP. 

(d)  After  the  first  two  years  of  ROP 
participation,  the  participant  shall 
maintain  at  least  five  candidate  matings. 

.(e)  The  term  “USROP”  or  “ROP”  may 
be  used  in  advertising  products  by  any 
person  only  if  he  is  an  ROP  participant 
and  if  his  candidates  have  met  all  the 
requirements  of  this  classification  for 
the  current  or  preceding  season. 

(f)  The  participant  shall  send  to  the 
ROP  Supervisor  not  later  than  the  tenth 
day  of  each  month,  a  complete  report  of 
all  trapnesting  for  the  previous  month. 
At  the  end  of  each  four  hatches,  he  shall 
also  send  to  the  ROP  Supervisor  on  form 
NPIP  8  (or  substitute  form)  a  complete 
record  of  all  pedigreed  eggs  set,  poults 
hatched  and  poults  banded. 

§  146.17  USROP;  candidate  matings. 
These  matings  shall  be  comprised  of  ROP 
candidate  hens  and  ROP  toms  to  which 
the  following  provisions  apply: 

(a)  Each  hen  shall  be  identified  with 
an  official  sealed  and  numbered  band. 

(b)  Only  one  tom,  or  two  full  brothers, 
shall  be  allowed  in  a  mating  at  any  one 
time  and  the  date  of  entry  and  removal 
of  toms  shall  be  properly  recorded. 

(c)  The  hens  shall  be  trapnested  at 
regular  intervals  each  day  for  at  least  8 
consecutive  weeks. 

(d)  Each  egg  shall  be  accurately 
identified  as  to  the  hen  that  laid  it. 

(e)  For  each  hen  an  accurate  record 
shall  be  kept  of  (1)  the  eggs  laid  during 
the  trapnesting  period;  (2)  the  number 
of  eggs  sold;  (3)  the  number  of  eggs 
Incubated;  (4)  the  number  of  poults 
hatched;  and  (5)  the  number  of  poults 
banded. 

(f)  Each  hen  shall  be  weighed  by  the 
breeder  or  the  ROP  Inspector  about  the 
time  the  candidate  begins  egg  produc¬ 


tion,  and  the  weight  shall  be  recorded 
as  the  nearest  whole  number. 

(g)  The  poults  from  these  matings 
shall  be  banded  with  sealed  and  num¬ 
bered  official  wing  bands  marked  “Cand”. 

§  146.18  VSROP;  qualification  of 
hens.  An  ROP  candidate  hen  which  is 
a  reasonably  good  representative  of  the 
variety  in  the  judgment  of  the  ROP  In¬ 
spector,  may  qualify  as  an  ROP  hen  if 
such  candidate; 

(a)  Produces  eggs  at  the  rate  of  at 
least  50  percent  for  a  period  of  at  least 
eight  consecutive  weeks  from  the  date 
the  first  normal  egg  is  laid  in  a  trapnest; 
.and 

(b)  Produces  eggs  that  hatch  at  the 
rate  of  at  least  70  percent  of  aU  eggs  set 
with  a  minimum  of  20  poults  hatched. 
The  qualifying  requirements  for  hatch- 
ability  may  be  reduced  to  65  percent 
when  eggs  are  hatched  at  altitudes  of 
3,000  to  3,499  feet  and  to  60  percent  at 
altitudes  of  3,500  feet  or  more.  All  nor¬ 
mal  eggs  produced  by  the  candidate 
during  a  period  of  at  least  eight  con¬ 
secutive  weeks  agreed  upon  by  the 
breeder  and  the  ROP  Supervisor  shall 
be  set.'  Hatchability  shall  be  expressed 
as  a  whole  number  (fractions  roimded 
to  the  nearest  whole  number) . 

§  146.19  USROP;  qualification  of 
toms.  Toms  may  qualify  for  the  ROP 
classification  if  they  are: 

(a)  Produced  from  ROP  poults  or  from 
candidate  hens  which  subsequently 
qualify  as  ROP  hens; 

(b)  Good  representatives  of  the  vari¬ 
ety  with  strong  constitutional  vigor  when 
examined  by  the  ROP  Inspector  not 
earlier  than  at  22  weeks  of  age;  and 

(c)  Banded  with  an  ROP  sealed  and 
numbered  leg  band  when  passed  by  the 
Inspector. 

§  146.20  VSROP;  exceptions  to  re¬ 
quirements  for  qualification,  (a)  When 
any  disastrous  event  occurs  that  affects 
the  breeder’s  ROP  work,  and  when  such 
event  is  immediately  brought  to  the  at¬ 
tention  of  his  Official  State  Agency,  this 
agency  may,  with  the  consent  of  the  AH 
Division,  make  an  equitable  adjustment 
in  the  application  of  the  qualifying  re¬ 
quirements  to  such  breeder. 

(b)  To  make  it  possible  for  a  breeder 
to  get  started  in  ROP  breeding  work 
within  his  own  strain,  during  the  first 
year  of  such  work  on  his  farm  the  tom 
mated  with  ROP  candidate  hens  in  ROP 
candidate  matings  need  not  be  an  ROP 
tom  provided  he  is  of  equal  pedigree  or 
is  a  U.  S.  Approved  tom  of  outstanding 
quality.  Such  toms  may  be  used  in  sim¬ 
ilar  matings  during  the  second  year  of 
ROP  breeding  work,  if  re-examined  and 
passed  by  the  ROP  Inspector.  No  eggs  or 
progeny  from  such  a  mating  shall  be  sold 
as  ROP  products.  Young  toms  whose 
dams  qualify  for  ROP  classification  may 
head  U.  S.  Certified  flocks  owned  or  con¬ 
trolled  by  the  breeder  and  may  head 
ROP  qualified  matings  on  the  breeder’s 
premises. 

§  146.21  VSROP;  qualified  matings. 
These  matings  shall  be  comprised  of 
ROP  hens  and  ROP  toms  and  shall  be 
maintained  in  accordance  with  the  pro¬ 
visions  of  §146.17  (a),  (b),  (c),  (d), 
and  (e) . 
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§  146.22  USROP;  mass  matings,  (a) 
These  matings  shall  be  comprised  of 
ROP  hens  with  hatchability  records  of 
85  percent  or  more,  and  ROP  toms  pro¬ 
duced  from  hens  with  hatchability  rec¬ 
ords  of  85  percent  or  more. 

(b)  Pen  egg  production  and  hatch- 
ability  records  shall  be  kept. 

(c)  Poults  from  these  matings  shall  be 
identified  with  sealed  wing  bands  m£irked 
“Mass  mated.” 

§  146.23  USROP;  hatching  eggs. 
Such  eggs  shall  be  from  qualified  ROP 
matings.  Each  egg  shall  be  marked 
with  the  number  of  the  ROP  hen  that 
laid  it  and  the  pen  or  tom  number  of  the 
mating. 

§  146.24  USROP;  poults.  Such  poults 
shall  be  those  produced  from  ROP 
hatching  eggs.  The  poults  from  each 
hen  shall  ^  individually  pedigreed  by 
the  ROP  breeder  or  ROP  Inspector  and 
identified  with  sealed  and  numbered 
official  wing  bands  at  the  time  of 
hatching. 

§  146.25  USROP;  participants  pro¬ 
ducing  ROP  poults  from  purchased  eggs. 
Such  participants  shall: 

(a)  Within  five  days  after  incubation 
has  begun,  send  to  the  Official  State 
Agency  a  list  of  the  ROP  eggs  purchased; 

(b)  Within  5  days  after  hatching  time, 
send  to  the  Official  'State  Agency  a  list 
of  the  poults  hatched  from  each  dam 
and  their  respective  wing  band  numbers. 

§  146.26  USROP;  sale  of  products. 

(a)  When  ROP  products  are  sold  the 
seller  shall,  at  the  time  of  shipment,  send 
to  his  ROP  Supervisor  a  report  in  tripli¬ 
cate  showing:  (1)  the  name  and  address 
of  the  purchaser;  (2)  a  list  of  the  prod¬ 
ucts  sold  with  the  pen  or  sire  number 
and  dam  number  of  each;  and  (3)  the 
egg  production,  hatchability  and  body 
weight  of  each  dam. 

(b)  These  reports  shall  be  verified  by 
the  ROP  Supervisor,  who  shall  retain 
one  copy  and  send  one  copy  to  the  pur¬ 
chaser  and  one  to  the  Official  State 
Agency  of  the  State  to  which  the  prod¬ 
ucts  are  shipped. 

§  146.27  USROP;  duties  of  ROP 
Supervisor.  The  ROP  Supervisor  shall 
represent  the  Official  State  Agency  in  the 
supervision  of  ROP  participation.  He 
shall: 

(a)  Keep  on  file  in  his  office  for  at 
least  five  years  a  record  of  (1)  all  ROP 
qualified  toms,  with  at  least  one-genera¬ 
tion  pedigree  showing  ROP  records  of 
the  female  ancestors;  (2)  all  ROP  quali¬ 
fied  hens,  with  records  of  their  egg  pro¬ 
duction,  hatchability  and  body  weight; 

(3)  all  ROP  qualified  and  candidate 
matings;  and^  (4)  all  ROP  poults  with 
at  least  one-generation  pedigree; 

(b)  Furnish  the  AH  Division,  for 
publication,  an  annual  summary  of  the 
ROP  work  under  his  supervision,  which 
shall  include  the  following  information 
for  each  flock: 

(1)  Variety  of  the  entry; 

(2)  Total  number  of  young  hens  of 
this  variety  on  the  farm; 

(3)  Number  of  ROP  candidate 
matings; 

(4)  Mating  procedure:  (Natural  mat¬ 
ing,  artificial  insemination  or  both) ; 


(5)  Number  of  young  hens  entered  for 
ROP  classification; 

(6)  Number  of  yoimg  hens  meeting 
the  ROP  requirements; 

(7)  Percentage  of  young  hens  en¬ 
tered  meeting  the  ROP  requirements; 

(8)  Average  rate  of  egg  production  in 
percent  for  all  candidate  hens; 

(9)  Average  hatchability  of  all  eggs 
set  from  all  candidate  hens. 

§  146.28  USROP;  duties  of  ROP  In¬ 
spector.  The  ROP  Inspector  shall  work 
under  the  direction  of  the  ROP  Super¬ 
visor.  He  shall:  (a)  Visit  and  inspect 
the  work  of  each  ROP  breeder  at  least 
three  times  each  year.  (His  visits  shall 
be  unannounced,  and  at  least  two  shall 
be  during  the  trapnest  period) ; 

(b)  On  each  visit  during  the  trapnest 
period  (1)  do  the  trapnesting  for  the 
day;  (2)  record  the  eggs  laid  by  all  hens 
entered  for  ROP  classification;  and  (3) 
examine  hens  apparently  out  of  produc¬ 
tion  and  determine  whether  they  are 
being  credited  with  eggs; 

(c)  On  at  least  one  visit  examine  all 
birds  in  both  ROP  matings  and  ROP 
candidate  matings  to  see  that  birds  in 
these  matings  are  properly  listed  with 
the  supervisor; 

(d)  Compare  the  number  of  eggs  be¬ 
ing  incubated  from  each  hen  with  the 
number  she  is  credited  with  having  laid 
during  the  corresponding  period  and 
subsequently  with  the  number  of  poults 
reported- hatched  and  wingbanded.  (He 
shall  have  authority  to  examine  for  fer¬ 
tility  the  eggs  being  incubated) ; 

(e)  Weigh  each  ROP  candidate  as 
provided  in  §  146.17  (f)  or  check  the 
weights  of  a  sufficient  number  of  can¬ 
didates  weighed  by  the  breeder  to  satisfy 
himself  that  such  weights  are  correct; 

(f)  Examine  all  tom  and  hen  candi¬ 
dates  for  ROP  qualification  and  band 
with  sealed  and  numbered  leg  bands  all 
qualified  birds  to  be  used  or  sold  as 
being  of  the  ROP  classification.  The 
body  weight  and  the  wing-  and  leg-band 
numbers  of  all  toms  banded  shall  be 
recorded  at  the  time  of  such  examina¬ 
tion  and  banding. 

§  146.29  Turkey  reproduction  test. 
A  turkey  reproduction  test  is  a  test  of 
the  reproductive  (combination  of  egg 
production  and  hatchability)  qualities 
of  a  representative  sample  of  the  en¬ 
trant’s  stock  conducted  under  the  super¬ 
vision  of  the  Official  State  Agency,  in 
accordance  with  the  foll^ing  pro¬ 
visions: 

(a)  The  test  shall  be  available  to  any 
participant  whose  flock  is  qualified  for 
the  U.  S.  Pullorum-Typhoid  Clean  clas¬ 
sification. 

(b)  The  entry  shall  consist  of  at  least 
200  hens,  penned  separately,  which  are 
representative  of  the  entrant’s  supply 
flocks  or  his  breeder  replacement  flocks. 

(c)  All  eggs  produced  by  the  entry 
during  a  period  of  at  least  eight  con¬ 
secutive  weeks  designated  in  advance  by 
the  entrant,  shall  be  incubated  and  com¬ 
plete  records  kept  on  the  number  of  eggs 
produced,  eggs  set  and  salable  poults 
hatched. 

(d)  The  Official  State  Agency  shall 
furnish  the  AH  Division,  for  publica¬ 
tion,  the  following  information  for  each 
entry: 


(1)  Kind  of  stock  (variety,  strain  or 
cross;  supply  flock  or  breeder  replace- 
ment) ; 

(2)  Mating  procedure:  (Natural  mat. 
ing,  artificial  insemination  or  both) ; 

(3)  Number  of  breeder  hens  entered 

and  total  number  in  flocks  which  they 
represent;  ^ 

(4)  Average  number  of  salable  poults 

produced  per  hen  entered  at  beginning 
of  test.  ^ 


§  146.30  Central  turkey  meat  produc¬ 
tion  test.  A  central  turkey  meat  prol 
duction  test  is  a  test  of  a  representative 
sample  of  the  stock  of  two  or  more 
entrants,  to  fryer-roaster  or  mature 
marketing  age,  conducted  under  ofilcial 
supervision  at  a  neutral  location,  in  ac¬ 
cordance  with  the  following  provisions* 

(a)  The  test  shall  be  available  to  any 
participant  whose  flock  is  qualified  for 
the  U.  S.  Pullorum-Typhoid  Clean  clas¬ 
sification. 

(b)  The  entry  shall  consist  of  at  least 
100  poults,  50  percent  of  each  sex. 

(c)  A  sufficient  number  of  eggs,  deter¬ 
mined  by  the  entrant,  to  produce  the 
poults  required  for  the  entry  shall  be 
selected  by  a  representative  of  the  OflB- 
cial  State  Agency  in  accordance  with 
the  following  procedure: 

(1)  Determine  from  Official  State 
Agency  records  the  flocks,  and  the  num¬ 
ber  of  birds  in  each,  supplying  eggs  of 
the  grade  to  be  tested. 

(2)  The  sample  shall  be  taken  from 
at  least  50  percent  of  the  flocks  supply¬ 
ing  eggs  of  the  grade  to  be  tested.  These 
flocks  shall  be  selected  at  random  and 
shall  comprise  at  least  50  percent  of  the 
birds  in  all  such  flocks.  The  sample 
shall  be  taken  at  random  from  eggs  held 
in  the  hatchery  egg  room  or  in  the  egg 
rooms  of  the  individual  supply  flocks; 
provided,  that  if  the  egg  room  contains 
eggs  from  more  than  one  flock,  all  eggs 
must  be  identified  as  to  flock  source. 

(3)  The  sample  shall  be  taken  in  pro-  ’ 
portion  to  the  number  of  birds  in  each 
sampled  flock. 

(4)  The  sample  shall  not  include  eggs 
w’hich,  in  the  opinion  of  the  sample  taker, 
are  unsuitable  for  hatching. 

(5)  Each  egg  shall  be  identified  with 
a  stamp  furnished  by  the  test  manage¬ 
ment  and  placed  in  an  appropriate  con¬ 
tainer  for  shipment  to  the  test. 

(6)  The  sample  taker  shall  furnish  the 
Official  State  Agency  and  the  test  super¬ 
visor  with  a  detailed  report  of  the  proce¬ 
dure  followed  in  obtaining  each  sample. 

(d)  The  sample  of  eggs  shall  be  taken 
at  random  from  the  entrant’s  supply 
flocks  or  from  his  breeder  replacement 
flocks. 


(e)  The  eggs  from  all  entrants  shall 
be  incubated  in  one  hatchery  at  the  same 
time. 

(f)  Poults  shall  be  banded  in  each 
wing  with  a  sealed  and  numbered  band 
for  identification. 

(g)  Poults  shall  be  brooded  and  reared 
either  intermingled  or  separated  by  en¬ 
tries,  at  the  option  of  the  test  manage¬ 
ment,  provided  that  varieties  of  different 
size  or  color  shall  be  separated. 

(h)  The  duration  of  the  test  shall  be 
determined  by  the  test  management. 
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(i)  The  following  data  shall  be  ob- 
i,  tfttoed  and  reported  by  the  Official  State 

Aeency  fe^  each  entry . 

(15  Kind  of  stock  (variety,  strain  or 
cross;  supply  flock  or  breeder  replace- 

Mating  procedure:  (Natural  mat¬ 
ing  artificial  insemination  or  both) ; 

(3)  Number  of  breeder  hens  in  the 
flock  or  flocks  from  which  egg  sample 

ig%s  drftWiif 

(4)  Mortality  to  two  weeks  of  age;  to 
eight  weeks  of  age;  and  to  the  end  of  the 
Jest,  (When  feed  conversion  data  are 
obtained  all  birds  that  die  shall  be 
weighed  at  the  time  of  death  and  such 
feights  used  in  the  computations) ; 

(5)  Average  live  weight  (i)  of  fryer- 
roaster  entry  at  the  end  of  test;  and  (ii) 
of  mature  marketing  entry  at  12  weeks  of 
age;  and  at  close  of  test  (such  average 
weight  shall  be  based  on  individual 
weights  and  separated  by  sexes) ; 

(8)  Average  eviscerated  weight,  in¬ 
cluding  neck  and  giblets,  of  all  birds 
completing  the  test,  by  sexes.  (If  neck 
or  giblets  are  not  included  this  shall  be 
explained  in  all  reports) ; 

(7)  Average  breast  width,  body  depth 
and  keel  length  of  the  New  York  dressed 
birds,  by  sexes.  (The  breast  width  shall 
be  measured  at  the  widest  point  1% 
Inches  above  the  keel.  The  body  depth 
shall  be  measured  at  the  deepest  point. 
These  measurements  shall  be  taken 
while  the  birds  are  suspended  by  the 
legs) ; 

(8)  Coefficient  of  variability  of  final 
live  and  eviscerated  weights  and  body 
measurements; 

(9)  The  number  of  birds,  by  sexes, 
(expressed  in  percentage)  in  each  U.  S. 
Grade  with  all  factors  considered,  ex¬ 
cept  dressing  defects;  and  the  number 
in  U.  8.  Grade  A  for  each  of  following 
factorsr(i)  fleshing;  (ii)  finish;  and  (iii) 
freedom  from  pinfeathers;^ 

(10)  Other  items,  such  as  dressing 
percentage,  feed  conversion  and  defects 
of  economic  importance,  at  the  option 
of  the  Official  State  Agency  and  the 
AH  Division. 

(j)  In  each  test  the  differences  between 
the  entry  averages  in  final  live  and  evis¬ 
cerated  weights  and  body  measurements 
shall  be  analyzed  by  a  suitable  mean  sep¬ 
aration  procedure  such  as  the  Duncan’s 
Multiple  Range  Test.  Significance  or 
mm-significance  (at  the  5  percent  level) 
of  the  differences  between  entries  shall 
be  shown  in  the  report  published  by  the 
AH  Division. 

(k)  The  results  of  the  tests  reported  to 
the  AH  Division  by  December  1  shall  be 
published  in  a  national  summary  alpha¬ 
betically  by  test  and  entries,  with  no  in¬ 
dication  of  rank  other  than  that  which 
may  result  from  the  procedure  provided 
for  in  paragraph  (j)  of  this  section. 

.{146.31  On-the-farm  turkey  meat 
production  test.  An  on-the-farm  tur¬ 
key  meat  production  test  is  a  test  to 
fryer-roaster  or  mature  marketing  age 
of  a  representative  sample  of  the  en¬ 
trant’s  stock  conducted  under  supervi- 


^The  grading  will  be  based  on  United 
States  Classes,  Standards  and  Grades  for 
Poultry,  as  contained  in  7  CPR,'  Part  70, 
Subpart  B. 


Sion  of  the  Official  State  Agency  to  which 
the  following  provisions  apply: 

(a)  The  test  shall  be  available  to  any 
participant  whose  Hock  is  qualified  for 
the  U.  S.  Pullorum-Typhoid  Clean  classi¬ 
fication. 

(b)  An  entry  shall  consist  of  at  least 
100  poults,  either  straight-run  or  50  per¬ 
cent  of  each  sex. 

(c)  The  sample  of  poults  shall  be 
taken  at  random  from  the  entrant's 
supply  flocks  or  from  his  breeder  re¬ 
placement  flocks. 

(d)  Poult§  shall  be  bandedv.in  each 
wing  with  a  sealed  and  numbered  band 
for  identification.  ' 

(e)  The  duration  of  the  test  shall  be 
determined  by  the  Official  State  Agency. 

(f)  The  following  data 'shall  be  ob¬ 
tained  and  reported  by  the  Official  State 
Agency  for  each  entry: 

(1)  Kind  of  stock  (variety,  strain  or 
cross;  supply  flock  or  breeder  replace¬ 
ment)  ; 

(2)  Mating  procedure;  (Natural  mat¬ 
ing,  artificial  insemination  or  both) ; 

(3)  Number  of  hens  in  the  flock  or 
flocks  from  whi<)h  poult  sample  was 
drawn; 

(4)  Percentage  of  poults  started  that 
finished  the  test; 

(5)  Average  live  weight,  by  sexes, 
based  on  individual  weights  of  all  birds 
at  the  close  of  the  test; 

(6)  Average  eviscerated  weight,  in¬ 
cluding  neck  and  giblets,  of  all  birds 
completing  the  test,  by  sexes.  (If  neck 
or  giblets  are  not  included  this  shall  be 
explained  in  all  reports.) ; 

(7)  Average  breast  width,  body  depth 

and  keel  length  of  the  New  York  dressed 
birds,  by  sexes.  (The  breast  width  shall 
be  measured  at  the  widest  point  1% 
inches  above  the  keel.  The  body  depth 
shall  be  measured  at  the  deepest  point. 
These,  measurements  shall  be  taken 
while  the  birds  are  suspended  by  the 
legs.) ;  '  ^ 

(8)  Coefficient  of  variability  of  all 
weights  and  body  measurements. 

(g)  [Reserved] 

(h)  The  results  of  the  test  reported 
to  the  AH  Division  by  December  1,  shall 
be  published  in  a  liational  summary 
alphabetically  by  entries,  with  no  indi¬ 
cation  of  rank. 


Part  147 — Auxiliary  Provisions  on  Na¬ 
tional  Poultry  and  Turkey  Improve¬ 
ment  Plans 
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147.1  The  standard  tube  agglutination 
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147.2  The  rapid  serum  test. 

147.3  The  '  stained-antigen,  rapid,  whole- 

blood  test. 
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See. 

147.24  Official  delegates. 
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Authoetty:  §{  147.1  to  147.28  Issued  under 
sec.  101,  58  Stat.  734,  as  amended;  7  U.  S.  C. 
429. 

SUBPART  A — BLOOD  TESTING  PROCEDURES 

§  147.1  The  standard  tube  agglutina- 
Hon  test.'  (a)  The  blood  samples  should 
be  collected  and  delivered  as  follows: 

(1)  The  blood  samples  should  be  taken 
by  properly  qualified  and  authorized 
persons  only,  and  in  containers  provided 
by  the  laboratory.  The  containers 
should  be  stout-walled  test  tubes  prefer¬ 
ably  %  by  3  inches,  without  Up,  or  smaU 
well-selected  medicine  vials,  wMch  have 
been  thoroughly  cleaned  and  dried  in  a 
hot-air  drying  oven.  If  stoppers  are  used 
they  should  be  thoroughly  cleaned  and 
dried. 

(2)  Sufficient  blood  should  be  procured 
by  making  a  smaU  incision  in  the  large 
median  wing  vein  with  a  small  sharp 
lancet  and  allowing  the  blood  to  run 
into  the  tube,  or  by  the  use  of  a  small 
ssrringe  (with  20  or  21  gage  needle) 
which  is  properly  cleansed  between 
bleedings  with  physiological  saUne  solu¬ 
tion.  To  faciUtate  the  separation  of  the 
serum  the  tubes  should  be  placed  in  a 
slanted  position  until  the  blood  has  so¬ 
lidified.  After  the  blood  has  completely- 
clotted,  they  should  be  pecked  and 
shipped  by  mail  (special  deUvery) .  rapid 
express,  or  by  messenger,  to  the  labora¬ 
tory.  All  labeUng  must  be  clear  and 
permanent,  and  may  be  done  with  a  suit¬ 
able  pencil  on  etched  portions  of  the 
tube,  or  by  means  of  fast-gum  labels, 

(3)  The  blood  samples  must  reach  the 
laboratory  in  a  fresh  and  unhemolyzed 
condition.  Hemolsrzed  samples  should  he  , 
rejected.  It  is  imperative,  therefore,  to 
cool  the  tubes  immediately  after  slanting 
and  clotting,  and  unless  they  reach  the 
laboratory  wi^iin  a  few  hours,  to  pack 
them  with  ice  in  special  containers,  or  use 
some  other  cooling  system  which  will 
insure  their  preservation  during  trans¬ 
portation.  In  severe  cold  seasons,  ex¬ 
treme  precautions  must  be  exercised  to 
prevent  freezing  and  coni^uent  laking. 
The  samples  must  be  placed  in  cold  (5" 
to  10*  C.)  storage,  immediately  upon  ar¬ 
rival  at  the  laboratory. 

(b)  The  antigen  shall  consist  of  rep¬ 
resentative  strains  of  S.  pullorum  which 
are  of  known  antigenic  composition,  high 
agglutinability,  but  are  not  sensitive  to 
negative  and  nonspecific  sera.  The 
stock  cultures  may  be  maintained  satis- 
factorihr  by  transferring  to  new  sloped 
agar  at  least  once  a  month  and  keeping 
at  18*  to  25*  C.  (average  room  tempera¬ 
ture)  in  a  dark  closet  or  chest,  following 
incubation  for  from  24  to  36  hours  at  37* 
C.  The  antigenic  composition  and  pur¬ 
ity  of  the  stock  cultures  should  be 
checked  consistently. 


*  The  procedure  described  Is  a  modification 
of  the  method  reported  In  the  Proceedings 
of  the  United  States  Live  Stock  Sanitary  As¬ 
sociation,  November  30  tO'  December  2,  1932, 
pp.  487  to  491. 
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(c)  A  satisfactory  medium  which  has 
been  used  for  a  long  time  has  the  fol¬ 
lowing  composition: 

Water _ _ _ _  1,000  co. 

DUco  beef  extract _ _  4  gm.  (0.4  percent) 

Difco  Bacto-peptone _ 10  gm.  (1.0  percent) 

D  i  f  c  o  dry-graniilar  20  gm.  (2.0  percent) 

agar. 

Reaction-pH  6.8  to  7.2.  ^ 

Large  1-inch  test  tubes,  Kolle  flasks  or 
Blake  bottles  should  be  streaked  liberally 
over  the  entire  agar  surface  with  inocu¬ 
lum  from  48-hour  slant  agar  cultures 
prepared  from  the  stock  cultures  of  the 
selected  strains.  The  smtigen-growing 
tubes  or  bottles  should  be  incubated  48 
hours  at  37*  C.  and  the  surface  growth 
washed  off  with  sufficient  phenolized  (0.5 
percent)  saline  (0.85  percent)  solution  to 
make  a  heavy  suspension.  The  suspen¬ 
sion  should  be  Altered  free  of  clumps 
through  a  thin  layer  of  absorbent  cotton 
in  a  Buchner  funnel  with  the  aid  of  suc¬ 
tion.  The  antigens  of  the  separate 
strains  should  be  combined  in  equal 
volume-density"  and  stored  in  the  re¬ 
frigerator  (5®  to  10*  C.)  in  tightly 
stoppered  bottles. 

(d)  Thiosulfate-Glycerin  (TG)  me¬ 
dium  may  be  used  as  an  alternate 
medium  for  the  preparation  of  tube  ag¬ 
glutination  antigen.  The  TG  medium, 
formerly  used  for  the  preparation  of 
stained,  whole-blood  antigen,  is  de¬ 
scribed  in  more  detail  in  the  article  by 
MacDonald,  A.  D.,  Recent  Developments 
In  Pullorum  Antigen  for  the  Rapid, 
Whole-Blood  Test,  Report  of  the  Con¬ 
ference  of  the  National  Poultry  Im¬ 
provement  Plan,  pages  122-127,  1941. 
This  mediiun  provides  a  tube  antigen  of 
excellent  specificity  and  greatly  in¬ 
creases  the  yield  of  antigen  from  a  given 
amount  of  medium.  The  TG  medium 
has  the  following  composition: 

Beef  infusion _ _  1,000  cc. 

Difco  Bacto-peptone _ 20  gm.  (2.0  percent) 

Sodium  thiosulfate _ _  5  gm.  (0.5  percent) 

Ammonium  chloride _ 5  gm.  (0.5  percent) 

Glycerin,  XT.  S.  P.  (95  20  cc.  (2.0  percent) 

percent) . 

Difco  dry-granular  30  gm.  (3.0  percent) 

agar. 

Reaction-pH  6.8  to  7.2. 

Large  1-inch  test  tubes,  Kolle  flasks, 
Blake  bottles  or  Erlenmeyer  flasks  should 
be  seeded  over  the  entire  agar  surface 
with  inoculum  from  24-hour  beef  infu¬ 
sion  broth  cultures  prepared  from  the 
stock  cultures  of  the  selected  strains. 
The  antigep-growing  tubes  or  bottles 
should  be  incubated  96  hours  at  37“  C. 
and  the  surface  growth  washed  off  with 
sufficient  phenolized  (0.5  percent)  saline 
(0.85  percent)  solution  to  make  a  heavy 
suspension.  The  suspension  should  be 
filtered  free  of  clumps  thrgjigh  a  thin 
layer  of  absorbent  cotton  in  a  Buchner 
funnel  with  the  aid  of  suction.  The 
antigen  should '  be  then  centrifuged. 
The  mass  of  bacteria  should  be 
removed  from  the  centrifuge  tubes  or 
bowl  and  resuspended  id  saline  (0.85 
percent)  solution*  containing  0.5  percent 
phenol.  After  the  bacterial  mass  has 
been  uniformly  suspended  in  the  diluent 
it  should  be  again  passed  through  a  cot¬ 
ton  pad  in  a  Buchner  funnel  without  the 
aid  of  suction.  The  antigens  of  the 
separate  strains  should  be  combined  in 
equal  volume-density  and  stored  in  the 
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refrigerator  (5“  to  10“  C.)  in  tightly 
stoppered  bottles. 

(e)  The  diluted  antigen  to  be  used  in 
the  routine  testing  should  be  prepared 
from  the  stock  antigen  by  dilution  of  the 
latter  with  physiological  (0.85  percent) 
saline  solution  containing  0.25  percent 
of  phenol  to  a  turbidity  corresponding 
to  0.75-1.00  on  the  McFarland  nephelom- 
eter  scale.  The  hydrogen-ion  concentra¬ 
tion  of  the  diluted  antigen  should  be 
corrected  to  pH  8.2  to  8.5  by  the  addition 
of  dilute  sodium  hydroxide.  New  diluted 
antigen  should  be  prepared  each  day  and 
kept  cold.  The  dilute  antigen  may  be 
employed  in  2  cc.  quantities  in  4  by  Vi 
inch  test  tubes  or  1  cc.  quantities  in 
smaller  tubes  in  which  the  final  serum- 
antigen  mixtures  are  made,  and  incu¬ 
bated.  The  distribution  of  the  antigen 
fii  the  tubes  may  be  accomplished  by  the 
use  of  long  bmettes,  or  special  filling  de¬ 
vices  made  for  the  purpose. 

(f )  The  maximum  serum  dilution  em¬ 
ployed  must  not  exceed  1:50  for  chickens 
nor  1:25  for  turkeys.  The  available 
data  indicate  that  1:25  dilution  is  the 
most  efficient.  In  all  official  reports  on 
the  blood  test  the  serum  dilutions  shall 
be  indicated.  The  sera  should  be  intro¬ 
duced  into  the  agglutination  tubes  in  the 
desired  amounts  with  w’ell-cleaned 
serological  pipettes  or  special  serum- 
delivery  devices  which  do  not  permit  the 
mixing  of  different  sera.  The  antigen 
and  serum  should  be  well  mixed  before 
incubation.  The  serum  and  antigen 
mixture  must  be  incubated  for  at  least 
20  hours  at  37“  C.' 

(g)  The  results  shall  be  recorded  as: 

N,  or  —  (negative)  when  the  serum-antigen 
mixture  remains  uniformly  turbid. 

P,  or  +  (positive)  when  there  Is  a  distinct 
clumping  of  the  antigen,  and  the  liquid 
between  the  agglutinated  particles  Is  cleeu:. 
S,  or  ?  (suspicious)  when  the  agglutination 
Is  only  partial  or  Incomplete. 

M,  or  missing,  when  samples  listed  on  the 
original  record  sheet  are  missing. 

H,  or  hemolyzed,  when  blood  samples  are 
hemolyzed  and  cannot  be  tested. 

B,  or  broken,  when  sample  tubes  are  broken 
and  no  serum  can  be  obtained. 

(Some  allowance  must  always  be  made 
for  the  difference  in  sensitiveness  of  dif¬ 
ferent  antigens  and  different  set-ups,  and 
therefore  a  certain  amount  of  independ¬ 
ent,  intelligent  judgment  must  be  exer¬ 
cised'  at  all  times.  Also,  the  histories  of 
the  flocks  require  consideration.  In 
flocks  where  individuals  show  a  suspi¬ 
cious  agglutination,  it  is  desirable  to 
examine  representative  birds  bacteri- 
ologically  to  determine  the  presence  or 
absence  of  S.  pullorum.) 

§  147.2  The  rapid  serum  test.*  (a) 
The  procedure  for  the  collection  and  de¬ 
livery  of  blood  samples  in  the  rapid 
serum  test  is  the  same  as  that  described 
in  §  147.1  (a). 

(b)  The  antigen  should  be  prepared  as 
follows:  (1)  The  antigen  should  consist 
of  representative  strains  of  S.  pullorum 
which  are  of  known  antigenic  composi¬ 
tion,  high  agglutinability,  but  are  not 
sensitive  to  negative  and  nonspecific 
sera. 


•  The  procedure  described  is  a  modification 
of  the  method  reported  by  Runnels,  Coon, 
Parley,  and  Thorpe,  Amer.  Vet.  Med.  Assoc. 
Joiur.  70  (N.  S.  23):  660-662  (1927). 


(2)  A  satisfactory  medium  _ 
been  used  for  a  long  time  has  the 
ing  composition: 

Water _ _  1,000  cc.  ' 

Difco  beef  extract _ _  4  gm.  (0.4  percents 

Difco  Bacto-peptone —  10  gm.  (i^O  percent 
Difco  dry-granular  20  gm.  (2.0  percent) 

Reaction-pH  6.8  to  7.2.  ^ 

(3)  Large  1-inch  test  tubes,  Kofle 
flasks  or  Blake  bottles '  are  streaked 
liberally  over  the  entire  agar  surface  with 
inoculum  from  48-hour  slant-agar  cul¬ 
tures  prepared  from  stock  cultures  of  the 
selected  strains.  The  stock  cultures  may 
be  maintained  satisfactorily  by  tran^ 
f erring  to  new  sloped  agar  at' least  once 
a  month  and  keeping  at  18“  to  25“  C.  in 
a  dark  closet  or  chest,  following  incuba¬ 
tion  for  from  24  to  36  hours  at  37*  c 
The  antigenic  composition  and  purity  of 
the  stock  cultures  should  be  checks! 
consistently. 

(4)  The  antigen-growing  tubes  or 
bottles  should  be  incubated  48  hours  at 
37“  C.  and  the  surface  growth  washed  olf 
with  a  very  slight  amount  of  12  percent 
solution  of  sodium  chloride  containing 
0.25  to  0.5  percent  phenol,  filtered 
through  lightly  packed  sterile  absorbmt 
cotton  placed  in  the  apex  of  a  sterile 
funnel. 

(5)  The  washings  should  be  adjusted 
(using  12  percent  sodium  chloride  con¬ 
taining  0.25  to  0.5  percent  phenol),  so 
that  the  turbidity  is  50  times  greater 
than  tube  0.75  of  McFarland’s  nephd- 
ometer  or  to  a  reading  of  7  mm  the 
Gates  nephelometer. 

(6)  The  individual  strain  antigens 
should  be  tested  with  negative  sera  for 
their  insensitivity  and  with  positive  sera 
for  high  agglutinability  in  compari^ 
with  known  satisfactory  antigen.  The 

.  antigens  of  the  separate  strains  should 
be  combined  in  equal  volume-density  and 
stored  in  the  refrigerator  (5“  to  10“  C.) 
in  tightly  stoppered  bottles. 

(c)  The  tests  should  be  conducted  on 
a  suitable,  smooth  plate.  The  serum- 
antigen  dilution  should  be  made  so  tlmt 
the  dilution  will  not  exceed  1:50  whra 
compared  to  the  standard  tube  agglutin* 
ation  test.  When  testing  turkey  blood 
samples  it  is  desirable  to  use  a  serum- 
antigen  dilution  equivalent  to  the  1:25 
in  the  tube  method.  The  serum  should 
be  added  to  the  antigen  and  mixed 
thoroughly  by  use  of  the  tip  of  the  serum 
pipette.  Most  strong  positive  reactions 
will  be  plainly  evident  within  15  to  26 
seconds.  The  final  reading  should  be 
made  at  the  end  of  2  or  3  minutes. 
Heating  the  plate  at  approximately  37“  C. 
will  hasten  agglutination.  Before  read¬ 
ing,  the  plate  should  be  rotated  several 
times. 

(d)  The  results  shall  be  recorded  as: 

N,  or  —  (negative)  when  the  serum-antigen 
mixture  remains  uniformly  turbid. 

P,  or  -f  (positive)  when  there  is  a  distinct 
clumping  of  the  antigen,  and  the  Uquld 
between  the  agglutinated  particles  is  clear. 
S,  or  ?  (suspicious)  when  the  agglutinatloo 
is  only  partial  or  Incomplete. 

M,  or  missing,  when  samples  listed  on.  tbs 
original  record  sheet  are  missing. 

H,  or  hemolyzed,  when  blood  samples  srt 
hemolyzed  and  cannot  be  tested. 

B,  or  broken,  when  sample  tubes  are  broksa 
and  no  serum  can  be  obtained. 
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/Allowance  should  be  made  for  differ- 
in  the  sensitiveness  of  different 
StSens  and  different  set-ups,  an<l 
Sh^ore  a  certain  amount  of  independ¬ 
ent.  intelligent  judgment  must  be  exer- 
rised  at  aU  times.  Also,  the  histories  of 
S^Tflocks  require  consideration.  In 
where  individuals  show  a  suspi¬ 
cious  agglutination,  it  is  desiunble  to 
famine  representative  birds  bacteri- 
2ogSiy  to  determine  the  presence  or 
absence  of  S.  pullorum.) 

5147  3  TJie  stained-antigen,  rapid, 
whole-blood  test.*  (a)  The  description 
of  the  preparation  of  antigen  is  not 
herein  included  because  that  product  is 
produced  only  under  license  from  the 
^retary  of  Agriculture  in  accordance 
with  specific  directions. 

(b)  A  loop  for  measuring  the  correct 
quantity  of  blood  can  usually  be  obtained 
from  the  manufacturer  of  the  antigen. 

A  satisfactory  loop  may  be  made  from  a 
piece- of  No.  20  gage  nichrome  wire,  2^2 
Inches  long,  at  the  end  of  which  is  fash¬ 
ioned  a  loop  three-sixteenths  of  an  inch 
in  diameter.  Such  a  loop  when  filled 
with  blood,  so  that  the  blood  appears  to 
bulge,  delivers  0.02  cc.  A  medicine  drop¬ 
per,  whose  tip  is  adjusted  to  deliver  0.05 
cc.  Is  used  to  measure  the  antigen.  A 
glass  plate  about  15  inches  square  pro¬ 
viding  space  for  48  tests  has  proved  sat¬ 
isfactory  for  this  work.  The  use  of  such 
s  plate  enables  the  tester  to  have  a  num¬ 
ber  of  successive  test  mixtures  under 
observation  without  holding  up  the  work 
to  wait  for  results  before  proceeding  to 

'  the  next  bird. 

(c)  A  drop  of  antigen  should  be  placed 
on  the  testing  plate.  A  loopful  of  blood 
shoiUd  be  taken  up  from  the  wing  vein. 
When  submerged  in  the  blood  and  then 
carefully  withdrawn,  the  loop  becomes 
properly  filled.  On  looking  down  edge¬ 
wise  at  the  filled  loop,  one  observes  that 
the  blood  appears  to  bulge.  The  loopful 
of  blood  then  should  be  stirred  into  the 
drop  of  antigen  and  the  mixture  spread 
to  a  diameter  of  about  1  inch.  The  loop 
then  should  be  rinsed  in  clean  water  and 
dried  by  touching  it  to  a  piece  of  clean 
blotting  paper,  if  necessary.  The  test 
plate  should  be  rocked  from  side  to  side  a 
few  times  to  mix  the  antigen  and  blood 
-thoroughly,  and  to  facilitate  agglutina¬ 
tion.  The  antigen  should  be  used  ac¬ 
cording  to  the  directions  of  the  producer. 

(d)  Various  degrees  of  reaction  are 
observed  in  this  as  in  other  agglutina¬ 
tion  tests,  The  greater  the  agglutinat¬ 
ing  ability  of  the  blood  the  more  rapid 
the  clumping  and  the  larger  the  clumps. 
A  positive  reaction  consists  of  a  definite 
clumping  of  the  antigen  surrounded  by 
clear  spaces.  Such  reaction  is  easily  dis-^ 
tinguished  against  a  white  background.'^ 
A  somewhat  weaker  reaction  consists  of 
small  but  still  clearly  visible  clumps  of 
antigen  surrounded  by  spaces  only  par¬ 
tially  clear.  Between  tms  point  and  a 
negative  or  homogeneous  smear  there 
sometimes  occurs  a  very  fine  granulation 
barely  visible  to  the  naked  eye;  this 

'should  be  disregarded  in  making  a  diag¬ 
nosis.  The  very  fine  marginal  clumping 


•  The  procedure  described  Is  a  modification 
of  the  method  reported  by  Schaffer,  Mac- 
, Donald,  Hall,  and  Bunyea,  Jour.  Amer.  Vet. 
Med.  Assoc.  79  (N.  S.  32):  236-240  (1931). 
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which  may  occur  just  before  drying  up 
is  also  regarded  as  negative.  In  a  non¬ 
reactor  the  smear  remains  homogeneous. 
(Allowance  should  be  made  for  differ¬ 
ences  in  the  sensitiveness  of  different 
antigens  and  different  set-ups,  and 
therefore  a  certain  amount  of  independ¬ 
ent,  intelligent  judgment  must  be  exer¬ 
cised  at  all  times.  Also,  the  histories 
of  the  flocks  require  consideration.  In 
flocks  where  individuals  show  a  sus¬ 
picious  agglutination,  it  is  desirable  to 
examine  representative  birds  bacteri- 
ologically  to  determine  the  presence  or 
absence  ors.  pullorum.) 

§  147.4  Tube  agglutination  tests  for 
S.  typhimurium.  (a)  The  procedure  for 
the  collection  and  delivery  of  blood  sam¬ 
ples  in  the  tube  agglutination  tests  for 
S.  typhimurium  is  the  same  ah  that  de¬ 
scribed  in  §  147.1  (a). 

(b)  The  “O”  antigen  should  be  pre¬ 
pared  as  follows: 

(1)  The  antigen  shall  consist  of  a 
representative  non-motile  strain*  of  S. 
typhimurium  which  is  of  known  anti¬ 
genic  composition,  high  agglutinabil- 
ity,  but  is  not  sensitive  to  negative  and 
nonspecific  sera.  Strain  P  10  meets  these 
requirements. 

(2)  The  stock  culture  is  maintained  on 
1  percent  nutrient  agar  deeps,  which 
have  been  incubated  for  18-24  hours  at 
37“  C.  They  are  stored  at  room  temper¬ 
ature. 

(3)  A  satisfactory  medium  used  for 
growing  the  organism  is  veal  infusion 
agar  (Difco).  It  is  dispensed  in  50  ml. 
amounts  into  600  ml,  medicine  bottles, 
with  screw  caps,  arid  sterilized  at  15  lbs. 
pressure  for  20  minutes.  The  bottles  are 
then  laid  fiat  upon  an  even  surface  im- 
til  the  medium  has,  solidified. 

(4)  The  inoculum  used  for  preparation 
of  “O”  antigen  is  a  non-motile  strain 
of  S.  typhimurium.  The  organism  is 
grown  in  veal  infusion  broth  (Difco)  for 
18-24  hours  at  37®  C.,  then  plated,  for 
single  colony  isolation,  on  veal  infusion 
agar  plates.  These  plates  are  incubated 
for  18-24  hours  at  37,®  C.  After  incuba¬ 
tion  single  colonies  are  picked  and  trans¬ 
ferred  to  veal  infusion  agar  slants, 
which,  are  incubated  for  18-24  hours  at 
37®  p.  After  this  the  cultures  are  tested 
for  smoothness  by  using  a  1:500  dilution 
of  acriflavine. 

(5)  Smooth  cultures  are  inoculated 
into  flasks  containing  veal  or  beef  in¬ 
fusion  broth  which  is  incubated  for 
18-24  hours  at  37®  C.  The  incubated 
broth  suspension  of  organisms  is  dis¬ 
pensed  into  the  antigen  bottles  contain¬ 
ing  veal  infusion  agar.  The  suspension 
is  distributed  evenly  over  the  agar  sur¬ 
face  by  gently  tilting  the  bottles  from 
side  to  side.  The  inoculated  bottles  are 
then  laid  flat,  agar  side  down,  for  10-20 
minutes.  They  are  subsequently  in¬ 
cubated,  agar  side  upward,  for  24-48 
hours  at  37®  C.  before  harvesting. 

(6)  The  harvesting  of  the  organism 
consists  of  washing  the  growth  from 
each  antigen  bottle  with  0.5  percent 
phenolized  physiological  saline.  The 
bacterial  suspension  from  each  bottle  is 
filtered  through  sterile  milk  pad  filters 
into  a  large  sterile  container  or  through 
a  thin  layer  of  absorbent  cotton  in  a 
Buchner  funnel  with  the  aid  of  suction. 
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To  each  100  ml.  of  the  bacterial  suspen¬ 
sion  is  added  additional  phenol  to  make 
the  final  concentration  0.5  percent.  The 
concentrated  antigen  is  tested  for  steril¬ 
ity  at  intervals  after  24  hours.  After 
sterility  is  proved  the  stock  antigen  is 
standardized  to  determine  the  density 
/according  to  the  McFarland  nephe- 
lometer  scale. 

(7)  The  diluted  antigen  to  be  used  in 
routine  testing  is  prepared  from  stock 
antigen  by  diluting  with  0.25  percent 
phenolized  saline  and  is  standardized 
to  a  turbidity  corresponding  to  0.76-1.00 
of  the  McFarland  nephelometer  scale. 

(c)  The  “H”  antigen  should  be  pre¬ 
pared  as  follows: 

(1)  Stock  cultures  of  fixed  phases,  1 
and  2,  of  S.  tsrphimurium  are  maintained 
in  semisolid  medium  containing  desired 
suppression  antiserum.  However,  before 
using  the  cultures  for  the  preparation  of 
“H”  antigen  they  should  be  passed 
through  semisolid  medium  at  24  hour 
intervals  in  order  to  obtain  a  high  de¬ 
gree  of  motility  and  checked  for  desired 
phase  antigens. 

(2)  Either 'a.  solid  or  a  liquid  medium 
may  be  used  to  obtain  growth  for  an¬ 
tigen.  The  solid  medium  is  the  same  as 
that  used  in  the  preparation  of  “O”  an¬ 
tigen.  The  liquid  medimn  is  veal  in¬ 
fusion  broth,  dispensedv  in  1,000  ml. 
amounts  into  2,000  ml.  flasks. 

(3)  Each  phase  is  inoculated' separately 
into  either  solid  or  liquid  medium.  The 
flasks  of  broth  to  be  used  for  inoculum 
of  the  solid  medium  are  inoculated  di¬ 
rectly  from  the  semisolid  medium.  If 

>  solid  medium  is  used,  the  inoculated  an¬ 
tigen  bottles  are  handled  and  incubated 
in  the  same  manner  as  when  making  the 
“O”  antigen. 

If  liquid  medium  is  used  it  is  inoculated 
directly  from  the  semisolid  culture  of 
bacteria. 

(4)  Bach  phase  is  harvested  separately 
by  washing  the  growth  from  the  antigen 
bottles,  with  physiological  saline  con¬ 
taining  0.6  percent  formalin.  The 
washed  inoculum  is  filtered  through  ster¬ 
ile  milk  pad  filters  into  a  large  container 
or  through  a  thin  layer  of  absorbent 
cotton  in  a  Buchner  funnel  with  the  aid 
of-  suction.  To  each  100  ml.  of  the  bac¬ 
terial  suspension,  formalin  is  added  to 
make  the  final  doncentratlon  from  0.5 
to  1.0  percent.  The  stock  antigen  is 
tested  for  sterility  at  intervals  after  24 
hours.  After  sterility  is  proved  the  stock 
antigen  is  standardized  to  determine  the 
density  according  to  the  McFarland 
nephelomet;pr  scale.  Then  Phase  1  and 
Phase  2  antigens  are  combined  so  that 
the  stock  “H”  antigen  will  contain  the 
same  proportion  of  Phase  1  and  Phase  2, 
as  determined  by  standardization.  The 
“H”  antigens  prepared  from  broth  are 
treated  with  formalin  so  the  final  con¬ 
centration  is  0.5-1  percent. 

(5)  The  diluted  antigen  to  be  used  in 
routine  testing  is  prepared  from  stock 
antigen  by  diluting  with  0.25  percent 
formalized  saline  and  is  standardized  to 
a  turbidity  corresponding  to  0.75-1.00  on 
the  McFarland  nephelometer  scale.  The 
antigens  are  stored  in  the  refrigerator 
(5®  to  10"  C.)  in  tightly  stoppered 
bottles. 
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RULES  AND  REGULATIONS 


(d)  The  maximum  serum  dilution  em¬ 
ployed  for  the  “O”  antigen  tubet  test 
must  not  exceed  1:25.  In  all  official 
reports  on  the  blood  test  the  serum  dilu¬ 
tions  should  be  indicated.  The  sera.^ 
should  be  introduced  into  the  aggluti¬ 
nation  tubes  in  the  desired  amounts  with 
well-cleaned  serological  pipettes  or 
special  serum  delivery  devices  which  do 
not  permit  the  mixing  of  different  sera. 
The  antigen  and  serum  should  be  well 
mixed  before  incubation.  The  serum 
and  antigen  mixture  must  be  incubated 
for  at  least  20  hours  at  37*  C. 

(e)  The  maximum  serum  dilution  em¬ 
ployed  for  the  “H”  antigen  tube  test 
must  not  exceed  1:25.  In  all  official  re¬ 
ports  on  the  blood  test  the  serum  dilu¬ 
tions  should  -be  indicated.  The  serum 
and  antigen  mixture  may  be  incubated 
at  45-50“  C.  in  a  water  bath  for  4  hours 
or  at  37*  C.  for  at  least  20  hours. 

(f)  The  results  shall  be  recorded  as: 

N,  or  —  (negative)  when  the  serum  anti¬ 
gen  mixture  remains  uniformly  turbid. 

P,  or  4-  (positive)  when  there  is  a  dis¬ 
tinct  clumping  of  the  antigen,  and  the  liquid 
between  the  agglutinated  particles  is  clear. 

S,  or  ?  (EUspi</ious)  when  the  agglutina¬ 
tion  is  only  partial  or  incomplete. 

M.  or  missing,  when  samples  listed  on 
the  original  record  sheet  are  missing. 

H.  or  hemol3rzed,  when  blood  samples  are 
hemolyzed  and  cannot  be  tested. 

B,  or  broken,  when  sample  tubes  are 
broken  and  no  serum  can  be  obtained. 

SUBPART  B — BACTERIOLOGICAL  EXAMINATION 
PROCEDURE 

§  147.11  Laboratory  procedure  rec- 
ommended  for  the  bacteriological  ex¬ 
amination  of  reactors,  (a)  The  peii- 
cardial  sac,  peritoneum,  oviduct  and  any 
visibly  pathological  tissues  should  be  cul¬ 
tured  on  beef  extract  agar  or  tryptose 
agar  by  means  of  sterile  swabs.  Sterile 
technique  should  be  followed.  (Primary 
culture  of  these  organs  in  a  suitable 
nutrient  broth  and  transfer  to  a  suitable 
nutrient  agar  is  optional.) 

(b)  The  following  organs  should  be 
aseptically  collected  for  culture: 

(1)  Heart  (apex,  pericardial  sac.  and 
contents  if  present.) ; 

(2)  Liver  (portions  exhibiting  lesions 
or  in  grossly  normal  organs  the  drained 
gall  bladder  and  adjacent  liver  tissues.) ; 

(3)  Ovary-Testes  (entire  inactive 
ovary  or  testes  but  if  ovary  is  active  use 
own  judgment  and  include  any  atSTical 
ova.) ; 

(4)  Oviduct  (if  active  include  any 
debris  and  dehydrated  ova.) ; 

(5)  Pancreas;  and 

(6)  Spleen.  , 

(c)  A  composite  sample  of  the  organs 
listed  in  §  147.11  (b)  should  be  ground  in 
a  sterile  mortar  or  suitable  blender.  In¬ 
dividual  organs  may  be  used  if  desired. 
Nutrient  broth  should  be  added  as  a 
diluent.  Ten  cc.  of  this  suspension 
should  be  inoculated  into  100  cc.  of  either 
Selenite  P  broth  or  Tetrathionate  broth 
and  into  100  cc.  of  a  suitable  noninhibi- 
tory  nutrient  broth. 

(d)  After  24  hours  incubation  at  37* 
C.  a  loopful  of  the  broth  cultures  from 
each  flask  should  be  streaked  on  a  suit¬ 
able  noninhibitory  solid  medium  such  as 
tryptose  agar  and  one  of  the  following 
selective  media:  Salmonella-Shigella 
(SS),  MacConkey,  Brillant  Green,  Bis¬ 


muth  Sulflte.  or  Desoxycholate  Citrate 
Lactose  Sucrose  (D.  C.  L.  S.)  agar.  (All 
of  these  media  kiay  be  obtained  in  de¬ 
hydrated  form.)  If  no  suspicious  col¬ 
onies  are  observed  after  24  hours  incuba¬ 
tion  the  enrichment  broths  should  be 
restreaked  on  solid  media. 

(e)  A  portion  of  the  crop  wall  and 
intestine  to  include  the  cecal  tonsils  are 
put  into  either  Selenite  P  or  Tetra¬ 
thionate  broth  and  incubated  for  24 
hours  at  37*  C.  Transfers  should  be 
made  from  the  broth  onto  agar  plates  as 
indicated  in  §  147.11  (d). 

(f)  Suspicious  single  colonies  should 
be  subcultured  on  nutrient  agar  or  triple 
sugar  iron  agar  slants  and  incubated  for 
24  hours  at  37®  C. 

(g)  Cultures  should  be  transferred  to 
the  following  fermentable  '  media  for 
identification:  dextrose,  lactose,  sucrose 
(saccharose) ,  mannite  (mannitol) ,  mal¬ 
tose,  dulcite  (dulcitol)  and  salicin  broths. 
Suitable  tests  also  should  be  conducted 
for  the  detection  of  indole,  hydrogen  sul¬ 
fide,  acetylmethylcarbinol,  and  urease 
production.  Motility  or  nonmotility  is 
demonstrated  by  inoculation  of  a  suit¬ 
able  semisolid  medium.  Por  the  Gram 
stain  a  24  hour  nutrient  agar  slant  cul¬ 
ture  should  be  used. 

(h)  All  Salmonella  cultures  isolated 
should  be  serologically  typed. 

SUBPART  C — PROCEDURE  FOR  CHANGING  NA¬ 
TIONAL  POULTRY  AND  TURKEY  IMPROVE¬ 
MENT  PLANS 

§  147.21  Definitions.  Except  where 
the  context  otoerwise  requires,  for  the 
purposes  of  this  subpart  the  following 
terms  shall  be  construed,  respectively,  to 
mean: 

(a)  NPIP.  The  National  Poultry  Im¬ 
provement  Plan. 

(b)  NT  IP.  The  National  Turkey  Im¬ 
provement  Plan. 

(c)  Department.  The  United  States 
Department  of  Agriculture. 

(d)  AH  Division.  The  Animal  Hus¬ 
bandry  Research  Division  of  the  Agri¬ 
cultural  Research  Service  of  the  Depart¬ 
ment. 

(e)  State.  Any  State,  the  District  of 
Columbia,  Alaska,  Hawaii,  or  Puerto 
Rico. 

(f)  USROP  or-ROP.  U.  S.  Record  of 
Performance. 

§  147.22  General.  Changes  in  this 
subchapter  shall  be  made  in  accordance 
with  the  procedure  described  in  this  sub¬ 
part;  Provided.  That  the  Department  re¬ 
serves  the  right  to  make  changes  in  this 
subchapter  without  observance  of  such 
procedure,  whenever,  such  action  is 
deemed  necessary  in  the  public  interest. 

!  147.23  Submitting,  compiling  and 
distributing  proposed  changes. 

(a)  Changes  in  this  subchapter  may 
be  proposed  by  any  participant.  Official 
State  Agency,  the  Department,  or  other 
interested  person  or  industry  organiza¬ 
tion. 

(b)  Except  as  provided  in  §  147.25  (d) 

(1),  proposed  changes  shall  be  sub¬ 
mitted  in  writing  so  as  to  reach  the 
AH  Division  not  later  than  90  days 
prior  to  the  opening  date  of  the  confer¬ 
ence,  and  participants  in  a  Plan  shall 
submit  their  proposed  changes  through 
their  Official  State  Agency. 


(c)  The  name  of  the  ProponenrghaH 
be  indicated  on  each  proposed 
vdien  submitted.  Each  proposal 

be  accompanied  by  a  brief  supportlS 
statement.  ^ 

(d)  The  AH  Division  will  notify  an 
persons  on  the  NPIP  and  NTIP  mniUjw. 
lists  concerning  the  dates  and 
proceduve  of  the  conference.  Hatchery 
dealer  and  ROP  participants  will  be  re¬ 
minded  of  their  privilege  to  submit  pro^ 
posed  changes  and  to  request  copies  of 
all  the  published  proposed  changes. 

(e)  The  proposed  changes,  together 
with  the  names  of  the  proponents  and 
supporting  statements,  will  be  com¬ 
piled  by  the  AH  Division  and  issued  In 
processed  form.  When  two  or  more  sim¬ 
ilar  changes  are  submitted,  the  AH  Di¬ 
vision  will  endeavor  to  unify  them  Into 
one  proposal  acceptable  to  each  pro¬ 
ponent.  Copies  will  be  distributed  to 
State  officials  of  the  NPIP  and  NTIP 
and  to  ROP  participants.  Additional 
copies  will  be  made  available  for  moft- 
ing  individual  requests. 

§  147.24  Official  delegates.  Each 
State  cooperating  in  the  NPIP  shall  be 
entitled  to  one  NPIP  official  delegate,  and 
likewise,  each  State  cooperating  in  the 
NTIP  shall  be  entitled  to  one  NTIP  ofia- 
cial  delegate.  The  official  delegates 
shall  be  elected  by  a  representative  group 
of  participating  industry  members  and 
be  certified  by  the  Official  State  Agency. 
It  is  recommended  but  not  required  that 
the  NPIP  official  delegate  be  an  NPIP 
participant.  Each  official  delegate  shall 
endeavor  to  obtain,  prior  to  the  confer¬ 
ence,  the  recommendations  of  industry 
members  of  his  State  with  respect  to  each 
proposed  change. 

§  147.25  General  Conference  CovmlU 
tee.  (a)  The  General  Conference  Com¬ 
mittee  shall  consist  of  the  Poultry 
Coordinator  in  Charge,  National  Poultry 
and  Turkey  Improvement  Plans,  AH 
Division,  and  one  member  to  be  elected 
from  each  of  the  following  regions: 

(1)  North  Atlantic:  Maine,  New 
Hampshire,  Vermont,  Massachusetts, 
Rliode  Island,  Connecticut,  New  York, 
New  Jersey,  and  Pennsylvania. 

(2)  South  Atlantic:  Delaware,  Mary¬ 
land,  Virginia,  West  Virginia, '  North 
Carolina,  South  Carolina,'  Georgia,  and 
Florida. 

(3)  East  North  Central:  Ohio,  Indi¬ 
ana,  Illinois.  Michigan,  and  Wisconsin. 

(4)  West  North  Central:  Minnesota, 
Iowa,  Missouri,  North  Dakotk,  South 
Dakota,  Nebraska,  and  Kansas. 

(5)  Western:  Montana,  Idaho,  Wyo¬ 
ming,  Colorado,  New  Mexico,  Arizona, 
Utah,  Nevada,  Washington,  Oregon,  and 
California. 

(6)  South  Central:  Kentucky,  Ten¬ 
nessee,  Alabama,  Mississippi,  Arkansas 
Louisiana,  Oklahoma,  and  Texas. 

(b)  The  committee  members  will  be 
elected  by  the  NPIP  and  NTIP  ofidciai 
delegates  of  the  respective  regions.  Each 
region  shall  also  elect  one  alternate 
member.  There  shall  be  at  least  two 
nominees  for  each  position  and  the  vot¬ 
ing  shall  be  by  secret  ballot. 

(c)  Three  members  shall  be  elected  at 
each  NPIP  and  NTIP  Conference.  At  the 
1954  conference,  members  were  elected 
for  4-year  tenhs  for  the  North  Atlantle, 
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4  juesday,  December  23, 1958 

'  *aet  North  Central,  and  Western 
Sons*  whereas  members  were  elected 
fnr  2-year  terms  for  the  South  Atlantic, 
w^t  North  Central,  and  South  Central 
Melons  Thereafter,  each  member  of  the 
SWittee  shall  serve  for  a  period  of  4 
Tears  and  may  not  succeed  himself. 

^  (d)  The  duties  of  the  General  Confer¬ 
ence  committee  are  as  follows: 

(1)  Determine  whether  new  proposals 

g  proposals  that  have  not  been  sub- 

mitt^  as  provided  in  §  147.23)  may  be 
■  considered.  New  proposal^  will  be  con¬ 
sidered  only  with  the  unanimous  consent 
of  the  committee. 

(2)  During  the  interim  between  con¬ 
ferences.  the  committee  shall  represent 
the  cooperating  States  in: 

(i)  Reviewing  and  giving  recommen¬ 
dations  regarding  the  Department’s  re¬ 
port  of  changes  and  editing  of  this 
mbchapter  to  include  the  changes. 

(ii)  serving  in  an  advisory  capacity 
with  respect  to  administrative  proce¬ 
dures  and  interpretations  of  the  provi¬ 
sions  of  this  subchapter. 

(ili)  Recommending  such  adminis¬ 
trative  changes  as  may  be  necessitated 
by  unforeseen  conditions  when  post¬ 
ponement  until  the  next  conference 
would  seriously  impair  the  operation  of 
the  program.  Such  changes  shall  not  af- 
fdct  the  basic  provisions  of  this  sub¬ 
chapter  and  shall  remain  in  effect  only 
until  confirmed  or  rejected  by  the  next 
NPIP  and  NTIP  Conference,  or  until  re¬ 
scinded  by  the  committee; 

(iv)  Assisting  the  AH  Division  in  for¬ 
mulating  plans  for  the  next  conference. 

§147.26  Committee  consideration  of 
proposed  changes,  (a)  The  following 
six  committees  shall  be  established  to 
give  preliminary  consideration  to  the 
proposed  changes,  falling  in  their  re¬ 
spective  fields: 

(1)  NPIP  General  Provisions. 

(2)  NPIP  Breeding. 

(3)  NPIP  Disease  Control. 

(4)  NTIP  General  Provisions. 

(5)  NTIP  Breeding. 

(8)  NTIP  Disease  Control. 

(b)  Each  official  NPIP  delegate  shall 
be  appointed  a  voting  member  in  one  of 
the  committees  specified  in  paragraph 

x(a)  (1),  (2).  and  (3)  of  this  section  and 
each  official  NTIP  delegate  shall  be  ap¬ 
pointed  a  voting  member  in  one  of  the 
committees  specified  in  paragraph  (a) 
(4),  (5),  and  (6)  of  this  section. 

(c)  Since  several  of  the  proposals  may 
be  Interrelated,  the  committees  shall 
consider  them  as  they  may  relate  to 
others,  and  feel  free  to  discuss  related 
proposals  with  other  committees. 

(d)  The  committees  shall  make  rec¬ 
ommendations  to  the  conference  as  a 

.  whole  concerning  each  proposal.  The 
committee  report  shall  show  any  change 
in  wording  and  the  record  of  the  vote 
on  each  proposal,  and  suggest  an  effec¬ 
tive  date  for  each  proposal  recommended 
for  adoption.  The  individual  committee 
reports  shall  be  submitted  to  the  chair¬ 
man  of  the  conference,  who  will  combine 
them  into  one  report  showing,  in  nu¬ 
merical  sequence,  the  committee  recom- 
1  mendations  on  each  proposal. 

(e)  The  committee  meetings  shall  be 
open  to  any  interested  person.  Advo¬ 
cates  for  or  against  any  proposal  should 


feel  free  to  appear  before  the  appropriate 
committee  and  present  their  views. 

§  147.27  Conference  consideration  of 
proposed  changes,  (a)  The  chairman 
of  the  conference  shall  be  a  representa¬ 
tive  of  the  Department. 

(b)  At  the  time  designated  for  voting 
on  proposed  changes  by  the  official 
delegates,  the  chairman  of  the  General 
Conference  Committee  and  the  six  com¬ 
mittee  chairmen  shall  sit  at  the  speaker’s 
table  and  assist  the  chairman  of  the 
Conference. 

(c)  Each  committee  chairman  shall 
present  the  proposals  which  his  com¬ 
mittee  approves  or  recommends  for 
adoption  as  follows:  “Mr.  Chairman. 
The  committee  on  NPIP  General  Provi¬ 
sions  recommends  the  adoption  of 
Proposal  No.  — ,  for  the  following  rea¬ 
sons:  I  move  the  adoption  of  Proposal 
No.  — .’’  A  second  will  then  be  called 
for.  If  the  recommendation  is  seconded, 
discussion  and  a  formal  vote  will  follow. 

(d)  Each  committee  chairman  shall 
present  the  proposals  which  his  commit¬ 
tee  does  not  approve  as  follows:  “Mr. 
Chairman.  The  committee  on  NPIP 
General  Provisions  does  not  approve 
Proposal  No.  — .’’  The  chairman  will 
then  ask  if  any  official  delegate  wishes  to 
move  for  the  adoption  of  the  proposal. 
If  moved  and  seconded,  the  proposal  is 
subject  to  discussion  and  vote.  If  there 
is  no  motion  for  approval,  or  if  moved, 
but  not  seconded,  there  can  be  no  discus¬ 
sion  or  vote  and  the  proposal  is  thereby 
rejected. 

(e)  Discussion  on  any  motion  must  be 
withheld  until  the  motion  has  been  prop¬ 
erly  seconded,  except  that  the  delegate 
making  the  motion  is  privileged,  if  he 
desires,  to  give  reasons  for  his  motion  at 
the  time  of  making  it.  To  gain  the  floor 
for  a  motion  or  for  discussion  on  a  mo¬ 
tion,  the  official  delegate  in  the  case  of 
a  motion,  or  anyone  in  case  of  discussion 
on  a  motion,  shall  rise,  address  the 
chair,  give  his  name  and  State,  and  be 
recognized  by  the  chair  before  proceed¬ 
ing  further.  While  it  is  proper  to  accept 
motions  only  from  official  delegates  and 
to  limit  voting  only  to  such  delegates,  it 
is  however,  equally  proper  to  accept  dis¬ 
cussion  from  anyone  interested.  To 
conserve  time,  discussion  should  be 
pointed  and  limited  to  the  pertinent 
features  of  the  motion. 

(f )  Proposals  that  have  not  been  sub¬ 
mitted  in  accordance  with  §  147.23  will 
be  .considered  by  the  conference  only 
with  the  unanimous  consent  of  the  Gen¬ 
eral ‘Conference  Committee.  Any  such 
proposals  must  be  referred  to  the  appro¬ 
priate  committee  for  consideration  be¬ 
fore  being  presented  for  action  by  the 
conference. 

(g)  Voting  will  be  by  States  and  each 
cooperating  State  will  be  allowed  one 
vote.  Unless  otherwise  arranged,  the 
NPIP  official  delegate  shall  cast  his 
State’s  vote  on  changes  affecting  the 
NPIP,  and  the  NTIP  official  delegate 
shall  cast  his  State’s  vote  on  changes 
affecting  the  NTIP. 

(h)  A  roll  call  of  States  for  a  recorded 
vote  will  be  used  when  requested  by  a 
delegate  or  at  the  discretion  of  the 
chairman. 

(i)  All  motions  on  proposed  changes 
shall  be  for  adoption. 


(j )  Proposed  changes  shall  be  adopted 
by  a  majority  vote  of  the  official  dele¬ 
gates  present  and  voting. 

(k)  The  conference  shall  be  open  to 
any  interested  person. 

§  147.28  Approval  of  conference 
recommendations  by  the  Department. 
Proposals  adopted  by  the  official  dele¬ 
gates  will  be  recommended  to  the  De¬ 
partment  for  incorporation  into  the  pro¬ 
visions  of  the  NPIP  and  NTIP.  The 
Department  reserves  the  right  to  ap¬ 
prove  or  disapprove  the  recommenda¬ 
tions  of  the  conference  as  an  integral 
part  of  its  sponsorship  of  the  NPIP  and 
NTIP. 


Subchapter  G — Animal  Breeds 

Part  151 — Recognition  of  Breeds  and 
Books  of  Record  of  Purebred  Animals 
definitions 

Sec. 

151.1  Definitions. 

CERTIFICATION  OF  PUREBRED  ANIMALS 

151.2  Issuance  of  a  certificate  of  pure 

breeding. 

151.3  Application  for  certificate  of  pure 

.  breeding. 

151.4  Pedigree  certificate. 

151.5  Alteration  of  pedigree  certificate. 

151.6  Affidavit  of  identity. 

151.7  Examination  of  animal. 

151.8  Eligibility  of  an  animal  for  certifica¬ 

tion. 

RECOGNITION  OF  BREEDS  AND  BOOKS  OF  RECORD 

151.9  Recognized  breeds  and  books  of 

record. 

151.10  Recognition  of  additional  breeds  and 

books  of  record. 

Authority:  §§  151.1  to  151.10  Issued  under 
par.  1606,  sec.  201,  46  Stat.  673,  as  amended; 
19  U,  S.  C.  1201,  par.  1606. 

DEFINITIONS 

§  151.1  Definitions.  Words  used  in 
this  part  in  the  singular  form  shall  be' 
deemed  to  import  the  plural,  and  vice 
versa,  as  the  case  may  demand.  As  used 
in  this  part,  the  following  words,  names, 
or  terms  shall  have  the  meanings  set 
forth  in  this  section,  unless  othenvise 
clearly  indicated  by  the  context. 

(a)  The  act.  Paragraph  1606  of  sec¬ 
tion  201  of  the  Tariff  Act  of  1930,  as 
amended  (19  U.  S.  C.  1201,  Par.  1606  and 
P.  L.  475,  80th  Cong.,  62  Stat.  161). 

(b)  Department.  The  United  States 
Department  of  Agriculture. 

(c)  Division.  The  Animal  Inspection 
and  Quarantine  Division  of  the  Agricul¬ 
tural  Research  Service  of  the  Depart-' 
ment. 

(d)  Director  of  the  Division.  The  Di¬ 
rector  of  the  Division  or  any  officer  or 
employee  of  the  Division  to  whom  au¬ 
thority  has  heretofore  lawfully  been 
delegated  or  to  whom  authority  may 
hereafter  lawfully  be  delegated  to  act  in 
his  stead. 

(e)  Inspector.  An  inspector  of  the 
Division  or  of  the  Bureau  of  Customs  of 
the  United  States  Treasury  Department 
authorized  to  perform  functions  under 
the  regulations  in  this  part. 

(f)  Animal.  Any  purebred  animal  im¬ 
ported  specially  for  breeding  purposes 
except  a  black,  silver,  or  platinum  fox, 
or  any  fox  which  is  a  mutation  or  type 
developed  therefrom. 
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(g)  Purebred.  A  term  applicable  to  a  complete  record  of  transfers  of  own-  these  requirements  at  the  port  of 
animals  which  are  the  progeny  of  known  ership  from  the  breeder  to  and  including  (c)  A  pedigree  certificate,  as  i 
and  registered  ancestors  of  the  same  the  United  States  importer,  or  a  complete  by  §  151.4,  shall  be  presented  at  t 
recognized  breed  and  for  which  at  least  record  of  transfers  of  ownership  from  the  of  arrival  of  the  animal  to  the  ir 
three  generations  of  ancestry  can  be  breeder  to  and  including  the  person  who  making  the  examination  in  ord 
traced:  Provided,  however.  That  in  the  owns  the  animal  when  it  is  imported  into  proper  identification  of  the  anin 
case  of  sheep  registered  on  the  basis  of  the  United  States  and  the  name  of  the  be  made.  Removal  of  the  anim 
flocks,  the  term  is  applicable  to  animals  United  States  importer,  shall  be  fur-  the  port  of  arrival  prior  to  prese 
of  a  recognized  breed  which  originate  in  nished  by  the  importer  or  his  agent  to  of  such  pe^gree  certificate  shs 
a  flock  for  which  available  breeding  data,  the  inspector  at  the  time  of  examination  stitute  a  waiver  of  any  further  ( 
as  shown  in  the  registry  association’s  of  the  animal  as  provided  in  §151.7.  certification  under  the  regulation 
records,  establish  that  the  flock  has  been  Following  examination  of  the  animal,  the  part. 

in  existence  at  least  ten  years.  importer  or  his  agent  shall  present  the  §  i5i  8  Elwibility  of  an  anii 

(h)  Pedigree  certificate.  A  document  pedigree  certificate  to  the  Division  at  the  certification  To  be  eligible  for 
Issued  by  a  registry  association  giving  time  of  making  application  for  a  cer-  cation  under  the  act  an'^animal 
the  pedigree  of  an  animal  and  certifying  tificate  of  pure  breeding  as  provided  in  purebred  of  a  recognized  breed  a 
that  it  is  registered  in  the  book  of  record  §  151.3.  The  Division  will  later  return  been  registered  in  good  faith  in 
of  the  association  issuing  the  document,  the  document  to  the  party  who  submitted  record  listed  in  §  151  9  and  n 
and  containing  all  pertinent  information  it.  A  verbatim  translation  of  the  de-  have  been  registered  on  inspectU 
relating  to  the  registered  animal,  such  as  scription  relating  to  color  and  markings  ^ut  regard  to  purity  of  breedin 
color  and  natural  and  artificial  mark-  shall  appear  in  English  in  the  pedigree 

ings,  a  record  of  the  name  and  address  certificate  for  the  animal  or  in  a  separate  recognition  of  breeds  and  boc 
of  the  breeder,  and  the  name  and  address  certificate  appended  to  the  pedigree  record 

of  each  subsequent  owner  of  the  animal,  certificate. 

(!)  Boofc  of  record.  A  printed  book 
sponsored  by  a  registry  association  and 
containing  breeding  data  relative  to  a 
large  number  of  registered  purebred 
animals  used  as  a  basis  for  the  issuance 
of  pedigree  certificates. 

(j)  Certificate  of  pure  breeding.  A 
document  issued  by  the  Director  of  the 
Division  to,  and  for  the  exclusive  use  of, 
the  collector  of  customs.  United  States 
Treasury  Department,  certifying  that  the 
animal  to  which  the  document  refers  is 
a  purebred  animal  of  a  recognized  breed 
and  duly  registered  in  a  book  of  record 
recognized  under  the  regulations  in  this 
part  for  that  breed, 

(k)  Port  of  arrival.  The  coastal  or 
border  port  where  animals  first  come 
into  the  United  States. 

(l)  Port  of  entry.  The  port  where 
customs  entry  is  made  for  imported  ani¬ 
mals. 

CERTIFICATION  OF  PUREBRED  ANIMALS 

§  151.2  Issuance  of  a  certificate  of 
pure  breeding.  The  Director  of  the  Divi¬ 
sion  will  issue  a  certificate  of  pure  breed¬ 
ing  for  an  animal  claimed  to  be  entitled 
to  free  entry  under  the  act  provided  the 
requirements  of  the  regulations  in  this 
part  are  complied  with.  Such  certificate 
will  be  issued  to  the  collector  of  customs 
at  the  port  of  entry  of  the  animal. 

§  151.3  Application  for  certificate  of 
pure  breeding.  An  application  for  a  cer¬ 
tificate  of  pure  breeding  executed  by 
the  importer  of  the  animal  or  his  agent 
may  be  made  to  the  division  after  cus¬ 
toms  entry  has  been  made,  on  forms  fur¬ 
nished  or  approved  by  the  division. 

Such  an  application  shall  show  the  sur¬ 
name  of  the  importer  and  his  given 
name,  or  initials,  if  any;  the  address  (in 
tlie  United  States)  of  the  importer;  the 
number,  breed,  and  sex,  and  port  and  Devon, 
date  of  arrival  of  the  animal  imported; 
the  customs  entry  number  of  the  impor¬ 
tation,  and  the  name  of  the  vessel  or 
other  carrier  by-  which  shipped. 

§  151.4  Pedigree  certificate.  A  pedi¬ 
gree  certificate  for  an  animal  of  a  breed 
listed  in  §  151.9,  issued  by  the  custodian 
of  the  appropriate  book  of  record  listed 
in  said  section  and  on  which  there  has 
been  entered,  in  accordance  with  the 
rules  of  entry  of  the  registry  association. 


Book  of  record 


Name  of  breed 


By  whom  published 


Aberdecn-Angus  Herd  Book.„l 
Africander  Cattle  Herd  Book.* 


Aberdcen-.\ngus  Cattle  Society,  Alexander  Keith,  secretary, 
91  Union  St.,  Aberiieeii,  Scotiand. 

The  Africander  Cattle  Breeders’  Society,  under  the  snper- 
vision  and  autliority  of  the  South  African  Stud  Book  Asso¬ 
ciation,  K.  I..  Ilouseham,  secretary,  40  Henry  St.  Bloem¬ 
fontein,  Uniojj  of  Sosith  Africa. 

Royal  Alderney  Agricultural  Society  (The  Alderney  Branch 
of  the  Royal  Guernsey  .A.  and  II  .  Society),  P.  1).  Snrnier, 
secretary.  The  Buuealow,  Butes,  Alderney,  Channel  Isles. 

Ayrshire  Cattle  Herd  Book  Society  of  Ore.at  Britain  and 
Ireland,  John  Graham,  secretary,  1  Racecourse  Rd.,  Ayr, 
Scotland. 

Devon  Cattle  Brooders’  Society,  CjtII  Ernest  Berry,  sene- 
tary,  1  Mayfielil  Terrace,  \Viv'eliscoint)c,  Somerset,  England. 

Dexter  Cattle  Society,  A.  E.  Kiciiardson,  secretary,  Crabtree 
Hou.se,  Lower  Heeding,  Horsham,  Sussex,  England. 

Tire  Belted  Galloway  Cattle  Society,  J.  Campbell  Laina, 
secretary,  Galloway  Estate  Ollicc,  Newton  Stewart,  Wig- 
town.shirc,  Scotland. 

Galloway  Cattle  Society  of  Great  Britain  and  Ireland,  Donald 
AI.  McQueen,  secretary.  111  High  St.,  Dumfries,  Scotland. 

English  Guernsey  Cattle  Society,  Col.  T.  M.  Ker,  secretary, 
7  Clevel-md  Row,  St.  James’s,  London,  S.  W.  1,  England. 

Royal  Guernsey  Agricultural  and  Horticultural  Society, 
Ernest  de  Garis,  seen-tary.  States  Arcade  Balcony,  St. 
Peter  Port,  fluernscy,  Channel  Isles. 

Hereford  Herd  Book  Society,  R.  J.  Bentley,  secretary,  3  Olla 
St.,  Hereford,  England. 

Highland  Cattle  .Society  of  Scotland,  Donald  G.  Noble,  secr«- 
tury,  17  York  I'l.,  Peril),  .Scotlaud. 


Aberdeen-Angus. 
Africander . . 


Herd  Book  of  the  Bailiwick 
of  Guernsey  (.Alderney 
Br.anch). 

Ayshire  Herd  Book _ _ _ 


Alderney 


Davy’s  Devon  Herd  Book 


Dexter  Herd  Book, 


Dexter. 


The  Belted  Galloway  Herd 
Book, 


Belted  Galloway. 


Galloway  Herd  Book _ ...... 

English  Guernsey  Herd  Book. 

Herd  Book  of  the  Bailiwick 
of  Guernsey  (Guernsey 
Branch). 

Herd  Book  of  Hereford  Cattle. 


Galloway. 


Guernsey. 


Hereford. 


Highland. 


Highland  Herd  Book. 
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ffolstein-Friesian  cattle  in  Can- 
a/L  The  Holstein-Friesian  Association 
JfCanada,  Brantford,  Ontario,  Canada, 
S  which  G.  M.  Clemons  is  secretary  and 
Sltor  is  recognized  for  the  Holstein- 
Siesian  breed  registered  in  the  Holstein- 
^esian  Herd  Book  of  that  Association. 

(3)  Dogs  in  Canada.  The  Stud  Book 
flf  the  Canadian  Kennel  Club,  Incorpo¬ 
rated  (Canadian  National  Live  Stock 
^cords)  is  recognized  for  all  the  breeds 
atdogs  registered  therein:  Provided, 

no  dog  so  registered  shall  be  cer- 
^ed  under  the  act  as  purebred  unless 
a  pedigree  certificate  showing  three  com- 
ple^enerations  of  known  and  recorded 
purebred  ancestry  of  the  particular  breed 
^Tolved,  issued  by  the  Canadian  Kennel 
Club,  Incorporated,  is  submitted  for  such 
dog. 

§  151.10  Recognition  of  additional 
trruds  and  books  of  record.  Before  a 
breed  or  a  book  of  record  shall  be  added 
to  those  listed  in  this  part,  the  custodian 
of  the  book  of  record  involved  shall  sub¬ 
mit  to  the  divisioiT  a  complete  set  of  the 
puWished  volumes  of  that  book  up  to 
date  of  application,  together  with  a  copy 
of  all  rules  and  forms  in  force  on  said 
date  affecting  the  registration  of  animals 
in  said  book. 


Svbchopler  H — ^Voluntary  Inspection  and 
Certification  Service 

Pm  155 — Certified  Products  for  Dogs, 
Cats,  and  Other  Carnivora;  Inspec¬ 
tion,  Certification,  and  Identifica¬ 
tion  AS  TO  Class,  Quality,  Quantity, 
AND  Condition 

DEnmnoNS 

See. 

16S.1  Meaning  of  words. 

Terms  defined. 

SCOPE  or  INSPECmON  SERVICE 

165J  Plants  eligible  for  Inspection. 

tfPUOATION  rOR  INSPECTION,  CERTHTCATION, 
AND  IDSNTinCATION 

15S.4  Application. 

156A  Drawings. 

16SA  *  Beview  of  applications. 

INAUGURATION  OF  INSPECnON 

165.7  Inauguration  of  inspection. 

166.8  Official  number. 

166A  Numbers  granted  same  ownership  or 
control. 

166  JO  Assignment  of  inspectors. 

FEES 

166.11  Charge  for  survey. 

166.13  Charge  for  service. 

SANITATION  AND  FACZUTIBS 

166J8  Sanitation. 

166.14  Facilities. 

155.15  Inedible  material  operating  '  and 

storage  rooms;  outer  premises, 
docks,  driveways,  etc.;  fiy-breeding 
material;  nuisances. 

166.16  Control  of  flies,  rats,  mice,  eto. 

165.17  Tagging  equipment  “U.  S.  rejected.** 
165^8*  Drawings  and  specifications  to  be 

furnished. 

XNSPECnON  PROCEDURE 

166.10  Inspector  to  be  Informed  when  plant 
operates. 

168.30  Inspector  to  have  access  to  plant  at 

all  times. 

166.31  Products  entering  Inspected'plants. 

158.23  Designation  of  place  of  receipt  of 

returned  products. 


Sec. 

156.23  Tagging  products  "U.  S.  retained.** 

165.24  Processes  to  be  supervised. 

166.26  Canning  with  heat  processing  and 

hermetically  sealed  containers; 
closures;  code  marking;  heat  proc¬ 
essing;  Incubation. 

166.20  Samples  of  certified  products.  Ingre¬ 
dients,  etc.,  to  be  taken  for  exami¬ 
nation. 

166.27  Reports  of  violations  of  regulations. 

DISPOSAL  OF  CONDEMNED  MATERIAL 

165.28  Unfit  material  to  be  condemned. 

COMPOSITION  OF  CEHTUTED  PRODUCTS 

166.29  Composition  of  canned  certified 

maintenance  food. 

166.80  Composition  of  canned  or  fresh 
frozen  certified  82  percent  com¬ 
ponent. 

SUPERVISION 

166.31  Supervision  by  inspector. 

LABELINO 

155.82  Labeling  required. 

155.33  Plant  niunber  to  be  embossed  on 

metal  containers. 

155.34  Labels,  approval  of,  by  Director  of 

Division. 

155.35  Label  information  to  be  displayed  on 

principal  panel. 

155.36  Obsolete  labels. 

155.37  Alteration  or  imitation  of  statements 

of  certification. 

PENALTIES 

165.38  Withdrawal  of  service. 

APPEALS 

165.39  Appeals  from  decisions  made  under 

this  part. 

REPORTS 

155.40  Plants  to  furnish  Information  for 

reports. 

MULE  MEAT  AND  MULE  MEAT  BT-PRODUCT 

155.41  Antemortem  and  postmortem  in¬ 

spection  for  mules. 

155.42  Marking  of  mule  meat  and  mule  meat 

by-product. 

Authoritt:  §§  155.1  to  155.42  Issued  under 
sec.  205,  60  Stat.  1090,  as  amended;  7  U.  S.  C. 
'1624.  Interpret  or  apply  sec.  203,  60  Stat. 
1087,  as  amended;  7  U.  S.  C.  1622. 

DEFINITIONS 

§  155.1  Meaning  of  toords.  Words 
used  in  this  part  in  the  singular  form 
shall  be  deemed  to  Import  the  plural,  and 
vice  versa,  as  the  case  may  demand. 

§  155.2  Terms  defined.  When  used  in 
this  part  unless  otherwise  distinctly  ex¬ 
pressed  or  manifestly  incompatible  with 
the  intent  thereof: 

(a)  “Person”  means  any  individual, 
partnership,  association,  business  trust, 
corporation,  or  any  organized  group  of 
persons,  whether  incorporated  or  not. 

(b)  “Division”  means  the  Meat  In¬ 
spection  Division  of  the  Agricultural  Re¬ 
search  Service  of  the  United  States 
Department  of  Agriculture. 

(c)  “Inspector  in  charge”  means  an 
inspector  of  the  Division  assigned  to  su¬ 
pervise  and  perform  oScial  work  at  an 
official  station.  Such  inspector  Is  as¬ 
signed  by  and  reports  directly  to  the 
director  of  the  division  or  other  person 
designated  by  him. 

(d)  “Inspector”  means  an  inspector  of 
the  division. 

(e)  “Inspected  plant”  means  any  plant 
preparing  certified  products  for  dogs, 
cats,  or  other  carnivora,  at  which  in- 
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spection  is  maintc^ed  under  the  regu¬ 
lations  contained  in  thig  part. 

(f)  “Official  station”  means  one  or 
more  inspected  plants  assigned  to  an  in¬ 
spector  in  charge. 

(g)  “32  percent  component”  means  a 
product  containing  animal  protein  and 
other  elements  normal  to  the  component 
for  use  in  compounding  a  maintenance 
food  for  dogs,  cats,  and  other  carnivora. 

(h)  “Products”  means  the  products 
for  dogs,  cats,  and  other  carnivora 
marked,  or  to  be  marked,  with  the  cer¬ 
tification  provided  in  this  part. 

(i)  “Meat”  means  the  U.  8.  inspected 
and  passed  and  so  identified  clean, 
wholesome  muscle  tissue  of  cattle,  sheep, 
swine,  or  goats  which  is  skeletal  or  which 
is  foimd  in  the  tongUe,  in  the  diaphragm, 
in  the  heart,  or  in  the  esophagus  with  or 
without  the  accompanying  and  overljring 
fat  and  the  portions  of  skin,  sinews, 
nerves,  and  blood  vessels  which  normalhr 
accompany  the  muscle  tissue  and  which 
are  not  separated  from  it  in  the  process 
of  dressing.  It  does  not  include  the  ' 
muscle  found  in  the  lips,  snout,  or  ears. 

(J)  “Meat  by-product”  means  the 
U.  8.  Inspected  and  passed  and  so  iden¬ 
tified  clean,  wholesome  part  other  than 
meat  which  has  been  derived  from  one 
or  more  cattle,  she^,  swine,  or  goats. 

(k)  “Horse  meat”  means  the  U.  8.  in¬ 
spected  and  passed  and  so  identified 
clean,  wholesome  muscle  tissue  of  horses 
which  is  skeletal  or  which  is  found  in  the 
tongue,  in  the  diaphragm,  in  the  heart, 
or  in  the  esophagus,  with  or  without  the 
accompanying  and  overlying  fat  and  the 
portions  of  sinews,  nerves,  and  blood 
vessels  which  normally  accompany  the 
muscle  tissue  and  which  are  not  sepa¬ 
rated  from  it  in  the  process  of  dressing. 

(l)  “Horse  meat  by-product”  means 
the  U.  8.  inspected  and  passed  and^so 
identified  clean,  wholesome  part,  other 
than  horse  meat,  which  has  been  derived 
from  horses. 

(m)  “Mule  meat”  means  the  clean, 
sound,  healthful,  wholesome  muscle  tis¬ 
sue  derived  from  mules  as  determined  by 
antemortem  and  postmortem  inspection 
by  an  inspector  in  accordance  with 
§  155.41.  It  includes  muscle  tissue  which 
is  found  in  the  tongue,  in  the  diaphragm, 
in  the  heart  or  in  the  esophagus,  with 
or  without  the  accompanying  and  over- 
lying  fat  and  the  portions  of  sinews, 
nerves,  and  blood  vessels  which  normally 
accompany  the  muscle  tissue  and  which 
are  not  separated  from  it  in  the  process 
of  dressing. 

(n)  “Mule  meat  by-product”  means 
the  clean,  sound,  healthful,  wholesome 
part,  other  than  mule  meat,  derived 
from  mules  as  determined  by  antemor¬ 
tem  and  postmortem  Inspection  by  an 
Inspector  in  accordance  with  S  155.41. 

(o)  “Bone”  means  the  U.  8.  inspected 
and  passed  and  so  identified  clean, 
wholesome  bone  which  has  been  derived 
from  cattle,  sheep,  swine,  goats  or  horses, 
or  bone  derived  from  mules  slaughtered 
and  psissed  under  Division  inspection  in 
accordance  with  §  155.41. 

SCOPE  or  ZNSPECnON  SEHVXCB 

S  155.3  Plants  eligible  for  inspection. 
Upon  application,  inspection  ^  may  be 
granted  at  a  plant  where  products  are  to 
be  prepared,  when  the  Director  of  the 
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Division  has  determined  that  the  appli¬ 
cation  conforms  to  and  the  plant  meets 
with  the  requirements  of  this  part. 

APPLICATION  FOR  INSPECTION,  CERTIFICA¬ 
TION,  AND  IDENTIFICATION 

§  156.4  Application.  The  owner  or 
operator  of  any  plant  of  the  kind  speci¬ 
fied  in  1 155.3  may  apply  to  the  Director 
of  the  Division  for  inspection,  certifica¬ 
tion.  and  identification.  In  cases  of 
chsmge  of  ownership  or  change  of  loca¬ 
tion,  new  applications  shall  be  made. 

§  155.5  Drawings.  Triplicate  copies 
of  complete  drawings  with  specifications, 
consisting  of  fioor  plans  showing  the 
locations  of  such  features  as  the  prin¬ 
cipal  pieces  of  equipment,  fioor  drains, 
principal  drainage  lines,  hand-washing 
basins,  and  hose  connections  for  clean¬ 
up  purposes;  elevations;  roof  plans  when 
necessary  to  show  size  and  location  of 
a^lights  and  the  like;  cross  and  longi¬ 
tudinal  sections  of  the  various  buildings, 
showing  such  features  as  principal  pieces 
of  equipment,  heights  of  ceilings,  con¬ 
veyor  rails,  and  character  of  fioors,  walls, 
and  ceilings;  and  a  plot  plan  showing  re¬ 
lationship  of  various  departments  and 
structures  of  the  plants,  properly  drawn 
to  scale,  shall  accompany  applications. 
•Where  complete  approved  drawings  and 
specifications  are  available  in  the  files  of 
the  Meat  Inspection  Division,  Agricul¬ 
tural  Research  Service,  U.  S.  Department 
of  Agriculture,  covering  a  plant  operat¬ 
ing  under  the  supervision  of  that 
Division,  it  will  not  be  necessary  that 
drawings  and  specifications  accompany 
an  application  made  under  this  part  for 
Inspection  at  such  plant. 

§  155.6  Review  of  applications.  The 
Director  of  Division  will  determine 
whether  applications  shall  be  granted  or 
refused. 

INAUGURATION  OF  INSPECTION 

8 155.7  Inauguration  of  inspection. 
When  an  application  for  inspection,  cer¬ 
tification,  and  identification  is  granted, 
the  inspector  in  charge  shall,  at  or  prior 
to  the  inauguration  of  inspection,  in¬ 
form  the  owner  or  operator  of  the  plant 
of  the  requirements  of  the  regulations 
contained  in  this  part.  Inspection  shall 
not  be  begun  if  a  plant  is  not  in  a  sani¬ 
tary  condition.  The  applicant  shall 
adopt  and  enforce  all  necessary  measures 
and  shall  comply  with  all  such  directions 
as  the  inspector  in  charge  may  prescribe 
for  carrying  out  the  purposes  of  this 
part. 

8 155.8  Official  number.  To  each 
plant  granted  inspection  an  official  num¬ 
ber  shall  be  assigned.  Such  number  shall 
be  preceded  by  the  letter  “A”  and  used 
to  identify  all  certified  products  pre¬ 
pared  in  the  plant. 

8  155.9  Numbers  granted  same  owner¬ 
ship  or  control.  Two  or  more  official 
plants  under  the  same  ownership  or  con¬ 
trol  may  be  granted  the  same  official 
number,  provided  a  serial  letter  is  added 
after  the  number  in  each  case  to  identify 
the  plant. 

8 155.10  Assignment  of  inspectors. 
The  Director  of  the  Division  shall  desig¬ 
nate  an  inspector  in  charge  of  the  inspec¬ 
tion  at  each  official  station  and  assign 


necessary.  ously  marked  with  the  phrase  “U.  8  rL 

FEES  talned”  prominently  displayed.  ‘  ^ 

8  155.11  Charge  for  survey.  AppU- 

cants  for  the  inspection,  certification,  ^ 

and  identification  shall  reimburse  the  ^cL2s  SaS  oTca?cSa^?'^??* 
department  for  salary,  travel  cost,  per  ^Pi^als  KbVpro^^  ^ 
diem  allowance,  and  the  like,  expended  ^ 

incldentij  to  any  survey  of  the  premise  m  Sie^nd^roperi?  e,^Sf 

'and"r^nnectlon‘i;'“h“a^  ™ 

nii.'l,.  renew  oi  for  certification  under  Ineubation.  dun. 

plans  which  may  be  made.  be  maintained  at  the  temperatme’scS 

1155.12  Charge  for  service.  The  fled  in  8  155.25  (1). 

fees  to  be  charged  and  coUected  by  the  (d)  Furnished  office  room,  Indudlnf 
Administrator  shall  be  in  an  amount  light,  heat.  Janitor,  and  laundry  ser^ 
sufficient  to  reimburse  the  Service  for  shall  be  provided  rent  free  for  the  ex- 
the  cost  of  the  inspection  services  so  elusive  use  of  the  inspector.  These  tu 
furnished.  >  .  cilities  shall  be  set  apart  for  this  purpose 

s™ou  sun  rsmurma 

8 155.13  Sanitation.  Sanitary  facili-  supplies.  Laimdering  of  inspectoi^ 
ties  and  accommodations  shall  be  fur-  outer  work  clothing  shall  be  provided  by 
nished  by  every  inspected  plant.  Of  the  management  of  inspected  plants, 
these  the  following  are  specifically  riccic 

required*  ^  155.15  Inedible  material  operating 

(a)  Dressing  rooms,  toilet  rooms,  and  rooms;  outer  wenises. 

urinals  shall  be  sufficient  in  number,  driveways,  etc.,  fly-breeding  ma- 

ample  in  size,  and  conveniently  located.  nuisances.  All  operatmg  and 

They  shall  be  properly  lighted  and  ven-  storage  rooms  and  departmente  of  In- 
tllated  and  of  sanitary  construction,  spected  plants  used  for  inedible  mate- 
They  shall  be  separate  from  the  rooms  shall  be  maintained  in  clean  condi- 
and  compartments  in  which  certified  ^^on,  and  shall  be  separate  and  apart 
products  are  prepared,  stored  or  handled.  rooms  and  departments  where 

(b)  Modern  hand-washing  basins,  in-  products  are  prepared,  han- 

eludlng  running  hot  and  cold  water,  soap  “led,  or  stored.  Docks  and  areas  where 
and  towels  shall  be  placed  in  or  near  cars  and  vehicles  are  loaded,  and  drife- 
toUet  rooms.  ways,  approaches  and  alleyways  shafl 

(c)  Toilet  soil  lines  sball  be  separate  properly  paved  and  drained  and  the 

from  house’  drainage  lines  to  a  point  outer  premises  of  every  inspected  plant 
outside  the  buildings  and  drainage  from  shall  be  kept  in  clean  and  orderly  con- 
toilet  soil  lines  shall  not  be  discharged  dition.  All  catchbasins  on  the  premises 
into  a  grease  catchbasin.  shall  be  of  such  construction  and  loca- 

(d)  Properly  located  facilities  shall  be  ^ion  and  shall  be  given  such  attention 

provided  for  cleansing  utensils  and  will  insure  their  being  kept  in  ac- 
hands  of  all  persons  handling  or  prepar-  ceptable  condition  as  regards  odors  and 
ing  any  products  to  be  certified.  cleanliness.  The  accumulation  on  the 

(e)  Equipment  and  ut.-'nslls  used  for  premises  of  any  material  in  which  flies 
preparing  any  product?  tO  be  certified  uiay  breed,  or  the  maintenance  of  any 
shall  be  of  such  material  and  construe-  nuisance  on  the  premises  shall  not  be 
tion  as  will  make  them  susceptible  of  allowed. 

being  readily  and  thoroughly  cleaned.  §  155.16  Control  of  flies,  rats,  mice, 

(f )  Trucks  and  receptacles  used  for  Flies,  rats,  mice,  and  other  vermin 

Inedible  materials  shall  be  of  such  con-  shall  be  excluded  from  inspected 
structlon  as  to  permit  ready  and  thor-  and  premises. 

ou^  cleansing,  shall  bear  a  conspicuous  J 

and  distinctive  mark,  and  shall  be  used  ?  equipment  XJ.  8. 

exclusively  for  handling  inedible  mate-  f^l^*®** 

j-ial.  ^  shall  attach  a  “U.  S.  rejected’  tag  to  any 

(g)  Rooms,  compartments,  places,  ©Quipment  or  i^ensil  which  is  unclean  w 

equipment  and  utensils  used  for  prepar-  which  would  be  in  conflict  with 

ing,  storing  or  otherwise  handling  any  provisions  of  this  part.  No  equi^ 
certified  products,  and  all  other  parts  of  or  utensil  so  tagged  shall  again  M 

the  inspected  plant,  shall  be  kept  clean,  used  until  made  acceptable  under 
There  shall  be  no  handling  or  storing  of  removal  of  the  tag.  Such 

materials  which  creates  an  objectionable  shall  not  be  removed  from  the  equip- 
condition  in  rooms,  compartments  or  juent  or  utensil  by  anyone  other  than  an 
places  where  certified  products  are  pre-  inspector. 

pared,  stored  or  otherwise  handled.  §  155.18  Drawings  and  specificetiofis 

8 155.14  Facilities.  Adequate  facili-  f®  furnished.  Triplicate  copies  of 

ties  for  the  preparation  and  inspection  complete  drawings  and  specifications  for 
of  the  products  to  be  certified  shall  be  remodeling  Inspected  plants  or  for  new 
furnished  and  maintained  by  the  in-  structures  at  such  plants  shall  be  sub- 
spected  plant.  Of  these  the  following  are  mitted  to  the  Director  of  the  Division  and 
specifically  required:  ,  approval  obtained  for  the  plans  in  ad- 

(a)  A  room  qr  compartment  ade-  vance  of  Construction. 

quately  equipped  for  locking  or  sealing  inspectton  MorEDURE 

shall  be  provided  for  holding  products  inspection  procedure 

prepared  for  certification  or  material  5 155.19  Inspector  to  be  informed 
used  in  their  preparation  which  are  Iden-  when  plant  operates.  The  management 
tifled  as  “U.  S.  retained,”  and  such  rooms  of  an  inspected  plant  shall  inform  the 
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imnector  or  the  inspector  in  charge  when 
^rkin  each  department  has  been  con- 
USded  for  the  day,  and  the  day  and 
hour  when  work  will  be  resumed  therein. 
There  shall  be  no  preparation  of  certified 
iJoducts  at  an  inspected  plant  except 
^der  the  supervision  of  an  inspector. 

1155  20  Inspector  to  have  access  to 
ttiant  at  all  times.  For  the  purpose  of 
lamination  or  inspection  necessary  to 
^for^ny  of  the  provisions  of  this  part, 
to®ectors  shall  have  access  at  all  times 
by  toy  or  night,  whether  the  plant  is 
bcing.operated  or  not,  to  every  part  of  an 
Inspected  plant. 

8155.21  Products  entering  inspected 
jHants.  All  products  of  a  kind  certified 
^der  this  part  or  materials  to  be  used  in 
the  preparation  of  such  products  when 
brought  into  an  inspected  plant  shall  be 
Identified  and  inspected  at  the  time  of 
receipt  and  be  subject^to  further  inspec¬ 
tion  in  such  manner  and  at  such  time  as 
may  be  deemed  necessary.  If,  upon  in¬ 
spection,  any  such  article  is  foimd  to  be 
unsound  or  otherwise  unfit,  it  shall  be 
handled  as  provided  in  §  155.28. 


J  155.22  Designation  of  place  of  re¬ 
ceipt.  of  returned  products.  Certified 
protocts  returned  to  an  inspected  plant 
shftii  be  received  at  a  dock  or  place  spe¬ 
cifically  designated  for  the  purpose  by 
the  plant  management  with  the  approval 
(rf'the  inspector  in  charge.  Such  re¬ 
turned  products  shall  be  Inspected  there 
by  the  inspector  before  further  entering 
the  plant. 


S  155.23  Tagying  products  ’‘XJ.  S.  re¬ 
tained.”  A  “U.  S.  Retained”  tag  shall 
be  placed  by  an  inspector  at  the  time  of 
Inspection  on  all  certified  products,  ma¬ 
terials  to  be  used  in  the  preparation  of 
certified  products,  or  containers  thereof, 
whenever  such  certified  products,  ma¬ 
terials,  or  containers  are  suspected  of 
being  unsound  or  otherwise  unfit  or  not 
in  conformity  with  th6  requirements  con¬ 
tained  in  this  part.  Such  tags  so  placed 
shall  not  be  removed  by  anyone  other 
than  an  inspector. 


$155.24  Processes  to  be  supervised. 
All  processes  used  in  the  preparation  of 
the  certified  products  shall  be  supervised 
by  an  inspector.  All  steps  in  the  process 
of  manufacture  shall  be  conducted  care¬ 
fully  and  with  strict  cleanliness.  In- 
q>ected  plants  shall  not  prepare  products 
of  a  kind  certified  under  this  part  unless 
they  conform  with  the  regulations  con¬ 
tained  in  this  part. 


S  155.25  Canning  with  heat  process¬ 
ing  and  hermetically  sealed  containers; 
closures;  code  marking;  heat  processing; 
incubation,  (a)  Containers  shall  be 
cleaned  thoroughly  immediately  before 
filling,  and  precaution  must  be  taken  to 
avoid  soiling  the'  inner  surfaces  sub¬ 
sequently. 

(b)  The  inside  surfaces  of  containers 
of  metal,  glass,  or  other  material  shall 
be  washed  by  spraying  in  an  inverted 
position  with  running  water  at  a  tem¬ 
perature  of  at  least  180"  P.  The  con¬ 
tainer  washing  equipment  shall  be 
provided  with  a  thermometer  to  register 
the  temperature  of  the  water  used  for 
cleanlag  the  containers. 


(c)  Perfect  -closure  Is  required  for 
hermetically  sealed  containers.  Heat 
processing  shall  follow  promptly  after 
closing. 

(d)  Careful  inspection  shall  be  made  of 
the  containers  by  competent  plant  em¬ 
ployees  immediately  after  closing,  and 
containers  which  are  defectively  filled  or 
defectively  closed,  or  which  show  inade¬ 
quate  vacuum,  shall  not  be  further  proc¬ 
essed  until  the  defect  has  been  corrected. 
The  containers  shall  again  be  inspected 
by  plant  employees  when  they  have 
cooled  sufficiently  for  handling  after 
processing  by  heating.  The  C9ntents  of 
defective  containers  shall  be  condemned 
unless  correction  of  the  defect  is  accom¬ 
plished  within  six  hours  following  the 
sealing  of  the  containers  or  completion  of 
the  heat  processing,  as  the  case  may  be, 
except  that  (1)  if  the  defective  condition 
is  discovered  during  an  afternoon  nm 
the  cans  of  product  may  be  held  in  cool¬ 
ers  at  a  temperature  not  exceeding  38°  P. 
under  conditions  that  will  promptly  and 
effectively  chill  them  until  the  following 
day  when  the  defect  may  be  corrected; 
and  (2)  short  vacuum  or  overstufled  cans 
of  products  which  have  not  been  handled 
in  accordance  with  the  above  may  be  in¬ 
cubated  as  pro3dded  in  paragraph  (i)  of 
this  section  in  the  inspected  plant  imder 
Division  supervision,  after  which  the 
cans  shall  be  opened  and  the  sound 
products  passed. 

*(e)  Canned  products  shall  not  be 
passed  unless,  after  cooling  to  atmos¬ 
pheric  temperature,  they  show  the  ex¬ 
ternal  characteristic  of  sound  cans;  that 
is,  the  cans  shall  not  be  overfilled,  the 
ends  of  the  cans  shall  be  concave,  there 
shall  be  no  bulging  of  the  cans,  the  sides 
and  ends  of  the  cans  shall  conform  to  the 
products,  and  there  shall  be  no  slack  or 
loose  tin  in  the  cans. 

(f)  All  canned  products  shall  be 
plainly  and  permanently  marked  on  the 
containers  by  code  or  otherwise  with  the 
Identity  of  the  contents  and  date  of  can¬ 
ning.  The  code  used  and  its  meaning 
shall  be  on  record  in  the  office  of  the 
inspector  in  charge  before  use. 

(g)  The  canned  products  must  be 
processed  at  such  temperature  and  for 
such  period  of  time  as  will  assure  keep¬ 
ing  without  refrigeration  under  usual 
conditions  of  storage  and  transportation 
as  'evidenced  by  the'^ncubation  test. 

(h)  Lots  of  canned  products  shall  be 
Identified  during  their  handling  prepara¬ 
tory  to  and  during  heat  processing  by 
tagging  the  baskets  or  cages  in  which  the 
cans  are  being  conveyed,  with  a  tag 
which  will  change  color  on  going  through 
the  heat  processing  or  by  other  effective 
means  so  as  to  insure  the  proper  chan¬ 
neling  of  the  products  for  effective  heat 
processing  after  closing  the  cans. 

(i)  Facilities  shall  be  provided  to  incu¬ 
bate  at  least  representative  samples  of 
the  fully  processed  canned  products. 
The  incubation  shall  consist  of  holding 
the  canned  products  for  at  least  10  days 
at  about  98"  P.  The  extent  to  which  in¬ 
cubation  tests  shall  be  required  by  "in¬ 
spectors  depends  on  conditions  such  as 
the  record  of  the  Inspected  plant  in  con- 
-ducting  canning  operations,  the  extent 
to  which  the  plant  furnishes  competent 
supervision  and  Inspection  In  connection 
with  the  canning  operations,  the  charac¬ 


ter  of  the  equipment  used,  and  the  degree 
to  which  such  .equipment  is  maintained 
at  maximum  efficiency.  Such  factors 
shall  be  considered  by  the  inspector  in 
charge  in  determining  the  extent  of  in¬ 
cubation  testing  at  a  particular  plant. 

In  the  event  of  failure  by  an  inspected 
plant  to  provide  suitable  facilities  for 
incubation  of  test  samples,  the  inspector 
in  charge  may  require  holding  of  the  en¬ 
tire  lot  under  such  conditions  and  for 
such  period  of  time  as  may,  in  his  dis¬ 
cretion,  be  necessary  to  establish  the 
stability  of  the  canned  products.  The 
inspector  in  charge  may  permit  lots  of 
canned  certified  products  to  be  shipped 
from  the  Inspected  plant  prior  to  com¬ 
pletion  of  sample  Incubation  when  he 
has  no  reason  to  suspect  unsoundness  in 
the  particular  lots,  and  under  circum¬ 
stances  which  wjll  assure  the  return  of 
the  products  to  the  plant  for  inspection 
should  such  action  be  indicated  by  the 
incubation  results. 

$  155.26  Samples  of  certified  products, 
ingredients,  etc.,  to  be  taken  for  exam¬ 
ination.  Samples  of  certified  products^ 
water,  chemicals,  flavorings  or  other 
articles  in  an  inspected  plant  shafil  be 
taken  without  cost  to  the  division  for 
an  examination  as  often  as  may  be 
deemed  necessary  for  the  efficient  cop- 
duct  of  the  inspection.  The  frequency 
of  sampling  shall  be  determined  by  the 
needs  of  the  inspection. 

S  155.27  Reports  of  violations  of  reg¬ 
ulations.  Inspectors  shall  report  to  the 
inspector  in  charge  violations  of  or  fail¬ 
ures  to  conform  with  these  regulations 
which  occur  at  inspected  ptonts,  and  the 
Inspector  in  charge  shau  report  the  same 

to  the  Director  of  the  Division. 

\ 

DISPOSAL  OF  CONDEMNED  MATEUAL 

S  155.28  Unfit  material  to  be  con¬ 
demned.  Subject  to  §  155.41,  any  certi¬ 
fied  products,  or  ingredients  intended 
for  use  therein,  which  are  decomposed 
or  adulterated  or  otherwise  unsound  or 
unfit  for  use  shall  be  condemned  and  de¬ 
stroyed,  except  that  if  the  adulteration 
is  such  as  will  not  preclude  their  legiti- 
.mate  use  for  some  purpose  other  than 
the  preparation  of  the  certified  products, 
they  may  be  released  by  authorized  in¬ 
spectors  for  such  other  purpose  for  dis¬ 
position  imder  the  supervision  of  the 
proper  local.  State,  or  Federal  official. 
The  operator  of  the  Inspected  plant  shall 
make  such  arrangement  as  may  be  nec¬ 
essary  with  the  proper  officials  for  the 
disposition  of  the  article. 

COMPOSITION  OF  CEKTIFIED  PRODUCTS 

§  155.29  Composition  of  canned  cer¬ 
tified  maintenance  food,  (a)  Only  in¬ 
gredients  which  are  normal  to  canned 
food  for  dogs,  cats,  and  other  carnivora, 
or  are  favorable  to  adequate  nutrition, 
and  which  are  classed  by  the  Director  of 
the  Division  as  conforming  with  require¬ 
ments  contained  in  this  part  shall  be 
used  in  the  preparation  of  certified 
maintenance  food. 

(b)  Not  less  than  30  percent  of  meat 
or  meat  by-product  or  both,  or  of  horse 
meat  or  horse  meat  by-product  or  both, 
or  of  mule  meat  or  mule  meat  by-prod¬ 
uct  or  both,  shall  be  used  in  the  prep¬ 
aration  of  canned  certified  maintenance 


10110 

food.  Upon  specific  approval  of  the 
Director  of  the  Division,  combinations  of 
the  above-specified  ingredients  may  be 
used.  The  uncooked  weight  of  the  meat 
or  meat  by-product  or  both,  or  of  the 
horse  meat  or  horse  meat  by-product  or 
both,  or  of  the  mule  meat  or  mule  meat 
by-product  or  both,  or  combinations 
thereof,  shall  be  used  in  the  calculation, 
and  the  percentage  shall  be  obtained  by 
relating  this  'weight  to  the  total  weight 
of  the  certified  maintenance  food. 

(c)  Certified  maintenance  food  shall 
contain  not  less  than  10  percent  of 
protein. 

(d)  Certified  maintenance  food  shall 
contain  a  level  of  minerals  and  vitamins 
generally  recognized  to  be  essential  to  the 
nutritional  value  of  the  food. 

(e)  Vegetables  and  grains  and  their 
derivatives,  used  as  ingredients  of  certi¬ 
fied  maintenance  food.'^hall  be  of  good 
quality,  shall  be  free  from  discoloration, 
mold,  smut,  and  insect  infestation,  and 
shall  be  otherwise  sound  and  clean. 

(f )  Ihedible  material  such  as  tankage, 
dried  blood,  bone  meal,  and  the  like  shall 
not  be  used  as  ingredients  of  certified 
maintenance  food. 

9  155.30  'Composition  of  canned  or 
fresh  frozen  certified  32  percent  compo¬ 
nent.  (a)  Certified  32  percent  compo¬ 
nent  shall  contain  not  less  than  95  per¬ 
cent  of  meat  or  meat  by-product  or  both, 
or  of  horse  meat  or  horse  meat  by-prod¬ 
uct  or  both,  or  of  mule  meat  or  mule 
meat  by-product  or  both.  Upon  specific 
approval  of  the  Director  of  the  Division, 
combinations  of  the  above-specified  in¬ 
gredients  may  be  used. 

(b)  Certlfii^  32  percent  component 
shall  have  added  thereto  a  sufficient 
amount  of  fresh  ground  bone  or  other 
acceptable  agent  to  satisfy  the  require¬ 
ments  of  the  regulations  promulgated 
under  the  Meat  Inspection  Act  (34  Stat. 
1260) .  as  amended  (21 U.  S.  C.  71  et  seq.) , 
and  the  Horse  Meat  Act  (41  Stat.  241; 
21  U.  S.  C.  96).  in  order  to  insure  de¬ 
characterization  of  the  product  for  hu¬ 
man  food  purposes. 

(c)  Certified  32  percent  component 
may  contain  not  more  than  3  percent 
wheat  fiour  or  other  processing  aid  ac¬ 
ceptable  to  the  Director  of  the  Division, 
which  shall  be  of  ^ood  quality,  shall  be 
free  from  insect  infestation,  and  shall  be 
otherwise  sound  and  clean. 

(d)  Certified  32  percent  component 
shall  contain  no  added  moisture. 

(e)  Certified  32  percent  component 
shall  contain  not  less  than  15  percent 
protein. 

(f)  Certified  32  percent  component 
shall  contain  not  less  than  3  percent  fat. 

SUPERVISION 

i  155.31  Supervision  by  inspector.  No 
container  which  bears  or  is  to  bear  a 
label  as  provided  for  under  this  part  shall 
be  filled  in  whole  or  in  part  except  with 
certified  products  which  have  been  in¬ 
spected  in  compliance  with  this  part, 
which  are  soimd,  healthful,  wholesome, 
and  otherwise  fit  for  dogs,  cats,  and  other 
cttmlvora,  and  which  are  strictly  in  ac¬ 
cordance  with  the  statements  on  the  la¬ 
bel.  No  such  container  shall  be  filled  in 
whole  or  in  psui;  and  no  such  label  shall 
be  affixed  thereto  except  imder  the  su¬ 
pervision  of  an  Inspector. 


RULES  AND  REGULATIONS 


(b)  A  statement  of  the  quantity  of 

contents  of  the  container,  representing  ^ 
terms  of  avoirdupois  weight  the  quaSaS 
of  product  in  the  container.  ^ 

(c)  The  name  and  place  of  busines* 
of  the  manufacturer,  packer,  or  distrS 
utor.  The  name  under  which  inspection 
is  granted  to  a  plant  may  appear  without 
qualification  on  the  label  of  a  prodi^ 
prepared  by  that  plant.  When  the  cerSl 
fied  product  is  not  prepared  by  the 
person  whose  name  appears  on  the  laW 
the  name  shall  be  qualified  by  a  nhr^ 

'-i  person 
example, 


LABELINO 

§  155.32  Labeling  required.  Each  con¬ 
tainer  of  inspected  and  certified  prod¬ 
ucts  shall  have  affixed  thereto  a  label 
bearing  the  following  information,  prom¬ 
inently  displayed: 

(a)  The  name  of  the  product,  the  In¬ 
gredient  statement,  and  the  statement 
of  certification,  in  the  manner  provided 
by  subparagraphs  (1),  (2),  and  (3)  of 
this  paragraph  in  the  case  of  canned 
certified  maintenance  food,  and  in  the 
manner  provided  by  subparagraphs  (4), 
(5),  and  (6)  of  this  paragraph  in  the 
case  of  canned  or  fresh  frozen  certified 
32  percent  component. 

(1)  The  name  of  the  canned  certified 
maintenance  food  shall  consist  of  words 
such  as  “dog  food,”  “cat  food,”  “dog  and 
cat  food,”  or  “fox  food,”  accompanied 
with  such  references  to  optional  ingre¬ 
dients  as  may  be  required  by  the  Director 
01  the  Division  under  this  part. 

(2)  The  word  “ingredients,”  followed 
by  a  complete  list  of  ingredients  of  the 
food  in  the  order  of  their  predominance 
and  by  their  common  or  usual  names, 
shall  appear  on  the  label  with  the  name 
of  the  certified  maintenance  food. 

(3)  The  statement  of  certification  for 
canned  certified  maintenance  food  shall 
appear  on  the  label  in  the  form  shown 
herewith,' except  that  the  plant  number 
need  not  appear  with  the  statement  of 


which  reveals  the  connection  such 
has  with  the  product  as,  for 
“Prepared  for _ 

9  155.33  Plant  number  to  be  embossed  I 
on  metal  containers.  The  official  num-  ! 
ber  assigned  to  an  inspected  plant  under 
9  155.8  shall  be  embossed  on  all  sealed 
metal  containers  of  certified  products 
filled  in  such  plant,  except  that  such 
containers  which  bear  labels  litho¬ 
graphed  directly  on  the  container  and 
in  which  the  plant  number  is  incorpo¬ 
rated  need  not  have  the  plant  number 
embossed  thereon.  Labels  and  embossed 
code  identification  shall  be  affixed  so 
as  not  to  obscure  the  embossed  plant 
number.  ^ 

§  155.34  Labels,  approval  of,  by  Direc¬ 
tor  of  Division,  (a)  Except  as  provided 
in  paragraph  (c)  of  this  section,  no  label 
shall  be  used  on  any  container  of  cer¬ 
tified  products  until  it  has  bqen  approved 
by  the  Director  of  the  Division.  For  the 
convenience  of  the  inspected  plant> 
sketches  or  proofs  of  proposed  labels 
may  be  submitted  in  triplicate  through 
the  inspector  in  charge  to  the  Director  of 
the  Division  for  approval,  and  the  prep¬ 
aration  of  the  finished  labels  deferred 
imtil  such  approval  is  obtaincKl.  All 
finished  labels  shall  be  submitted  in 
quadruplicate  through  the  inspector  fn 
charge  to  the  Director  of  the  Division  for 
approval.  In  the  case  of  lithograpl^ 
labels,  paper  take-offs  in  lieu  of  sections 
of  thd  metal  containers  shall  be  submit¬ 
ted  for  approval.  Such  paper  take-offs 
shall  mot  be  in  the  form  of  a  negative 
but  shall  be  a  complete  reproduction'ol 
the  label  as  it  will  appear  on  the  pack¬ 
age.  including  any  color  scheme  in¬ 
volved. 

(b)  Inserts,  tags,  liners,  pasters,  and 
like  devices  containing  printed  or 
graphic  matter  for  use  on,  or  to  be  placed 
within,  containers  and  coverings  of  cer¬ 
tified  products  shall  be  submitted  for 
approval  in  the  same  manner  as  provided 
for  labels  in  paragraph  (a)  of  this  sec¬ 
tion,  except  that  inspectors  in  charge 
may  permit  the  use  of  such  devices  if 
they  contain  no  reference  ta  the  certi¬ 
fied  products  and  bear  no  misleading 
feature. 

(c)  Stencils,  labels,  box  dies,  and 
brands  may  be  used  on  shipping  con¬ 
tainers,  including  tierces,  barrels,  drums, 
boxes,  crates,  and  large-size  fiberboard 
containers,-  ^thout  approval  by  the 
Director  of  the  Division,  provided  the 
markings  are  applicable  to  the  certified 
products,  are  not  false  or  deceptive,  and 
are  used  with  the  approval  of  the  in¬ 
spector  in  charge. 

(d)  No  certified  product  and  no  con¬ 
tainer  thereof  shall  be  labeled  with  any 
false  or  deceptive  term,  and  no  state- 
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certification  when  such  number  is  em¬ 
bossed  on  the  sealed  metal  container  as 
provided  in  §  155.33. 

(4)  The  name  of  the  canned  or  fresh 
frozen  32  percent  component  shall  be 
the  true  name,  such  as  “meat,”  “horse 
meat,”  etc.,  and  thei'e  shall  appear  con¬ 
tiguous  to  the  name  of  the  product  the 
name  of  the  decharacterizing  agent  used, 
followed  by  the  word  “added,”  as,  for 
example,  “bone  added.” 

(5)  When  wheat  fiour  or  other  proc¬ 
essing  aid  is  added  to  the  canned  or 
fresh  frozen  32  percent  component,  there 
shall  appear  on  the  label,  with  the  name 
of  the  decharacterizing  agent,  in  pre¬ 
dominating  order,  the  name  of  the  proc¬ 
essing  aid,  as,  for  example,  “Wheat  flour 
and  bone  added”  or  “Bone  and  wheat 
fiour  added.” 

(6)  A  statement  of  certification  for 
canned  or  fresh  frozen  32  percent  com¬ 
ponent  shall  appear  on  the  label  in  the 
form  shown  herewith,  except  that  the 
plant  number  need  not  appear  with  the 
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statement  of  certification  when  such 
number  is  embossed  on  the  sealed  metal 
container  as  provided  in  §  155.33. 
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ment  word,  picture,  design,  or  device 
whiai  conveys  any  false  Impression  or 
rives  any  false  indication  of  the  origin, 
miality,  or  quantity  of  the  product  shall 
appear  on  any  label.  _  ' 

8 155.35  Label  information  to  be 
displayed  on  principal  panel.  The  label 
information  required  by  §  155.32  shall  be 
displayed  on  the  principal  panel  or 
panels  of  the  label  except  that  label  In- 
fw-mation  other  than  the  name  of  the 
product  and  the  ingredient  statement 
may  be  displayed  on  a  panel  immediately 
adjacent  to  the  principal  panel  or  panels 
If  such  supplemental  panel  consists  of  at 
least  20  percent  of  the  label  and  is  re¬ 
served  exclusively  for  required  labeling 
Information. 

S  155.36  Obsolete  labels.  At  least 
once  each  year,  each  Inspected  plant 
gjiftil  submit  to  the  Director  of  the  Divi¬ 
sion,  In  quadruplicate,  a  list  of  approvals 
for  labels  that  have  become  obsolete,  ac¬ 
companied  by  a  statement  that  such 
approvals  are  no  longer  desired.  The 
approvals  shall  be  identified  by  the  num¬ 
ber,  the  date  of  approval,  and  the  name 
of  the  product. 

S  155.37  Alteration  or  imitation  of 
statements  of  certification.  The  state¬ 
ments  of  certification  provided  for  by 
f  155.32  (a)  (3)  and  (6)  shall  not  be 
altered,  defaced,  imitated,  or  simulated 
In  any  respect  or  used  for  the  purpose  of 
misrepresentation  or  deception. 

*  PENALTIES 

1 155.38  Withdrawal  of  service.  After 
opporranity  for  hearing  before  a  proper 
(mcial  of  the  Department  has  been  ac¬ 
corded  the  operator  of  an  inspected 
plant,  the  inspection,  certification,  and 
identification  provided  for  in  this  part 
may  be  withdrawn  from  such  plant  if 
the  operator:  (a)  persistently  fails  to 
comply  with  any  provision  of  the  regu¬ 
lations  In  this  part  or  of  instructions  or 
directions  Issued  thereunder;  (b)  makes 
any  willful  misrepresentation  or  engages 
in  apy  fraudulent  or  deceptive  practice 
in  connection  with  the  making  of  any 
application  for  service;  (c)  violates 
$155.37;  or  (d)  interferes  with  or  ob¬ 
structs  any  division  employee  In  the 
performance  of  his  duties  under  the 
regulations  in  this  part  by  intimidation, 
threats,  or  other  improper  means.  Pend¬ 
ing  final  determination  of  the  matter,  the 
Director  of  Division  may  suspend  such 
Inspection,  certification,  and  identifica¬ 
tion  without  hearing  in  cases  of  willful¬ 
ness  or  those  in  which  the  public  health. 
Interest,  or  safety  requires  such  action. 
In  other  cases,  prior  to  the  institution  of 
proceedings  for  any  withdrawal  or  sus¬ 
pension,  the  facts  or  conduct  which  may 
warrant  such  action  shall  be  called  to 
the  attention  of  the  operator  in  writing 
and  he  shall  be  given  an  opportunity  to 
demonstrate  or  achieve  compliance  with 
the  requirements  of  the  regulations  in 
this  part  and  instructions  and  directions 
issued  thereunder. 

APPEALS 

S  155.39  Appeals  from  di^cisions  made 
under  this  part.  Any  appeu  from  a  de¬ 
cision  by  an  employee  of  the  division 
shall  be  made  to  his  immediate  superior 


having  jurisdiction  over  the  subject  mat¬ 
ter  of  the  appeal. 

REPORTS 

§  155.40  Plants  to  furnish  informa¬ 
tion  for  reports.  Each  day  the  operator 
of  every  inspected  plant  shall  furnish  the 
inspector  assigned  to  that  plant  with  a 
statement  of  the  niunber  of  *poimds  of 
product  certified  by  the  inspector. 

UULE  MEAT  AND  MULE  MEAT  BY-PRODUCT 

§  155.41  Antemortem  and  postmortem 
inspection  for  mules,  (a)  (1)  An  ante-< 
mortem  examination  and  inspection 
shall  be  made  of  all  mules  about  to  be 
slaughtered  for  use  in  the  preparation  of 
products  under  this  part,  before  their 
slaughter  shall  be  allowed  for  such  use. 
Such  inspection  shall  be  made  on  the 
day  of  slaughter. 

(2)  Mules  found  on  such  inspection 
to  show  syinptoms  of  disease  shall  be  set 
apart  and  slaughtered  separately.  Those 
found  to  be  affected  with  strangles,  pur¬ 
pura  hemorrhagica,  azoturia,  infectious 
equihe  encephalomyelitis,  toxic  encepha¬ 
lomyelitis  (forage  poisoning),  infectious 
anemia  (swamp  fever),  dourine,  acute 
influenza,  generalized  osteoporosis, 
glanders,  farcy,  or  other  malignant  dis¬ 
order,  acute  inflammatory  lameness  or 
extensive  fistula,  shall  be  condemned  and 
'  destroyed’.  Any  mule  which  is  suspected 
on  antemortem  inspection  of  being  in¬ 
fected  with  glanders  shall  be  tested  with 
mallein,  and  any  mule  which  on  physical 
examination  is  suspected  of  being  af¬ 
fected  with  dourine  shall  be  held  for  fur¬ 
ther  examination  or  for  such  test  as  the 
Director  of  the  Division  may  prescribe. 

(b)  (1)  A  careful  postmortem  exami¬ 
nation  and  inspection  shall  be  made  of 
all  carcasses  and  parts  thereof  of  all 
mules  inspected  under  this  section,  at  thd 
time  of  slairehter.  All  carcasses  and 
parts  of  mules  found  to  be  affected  with 
any  disease  listed  under  paragraph  (a) 
of  this  section  shall  be  condemned  and 
destroyed. 

(2)  Other  carcasses  and  parts  of  mules 
found  abnormal  or  diseased  upon  in¬ 
spection  under  this  section  shall  be  dis¬ 
posed  of  in  accordance  with  such 
provisions  of  the  Meat  Inspection  Regu¬ 
lations  (Subchapter  A  of  this  chapter) 
as  are  teemed  applicable  by  the  Director 
of  the  Division. 

§  155.42  Marking  of  mule  meat  and 
mule  meat  by-product.  All  mule  meat 
and  mule  meat  by-product  inspected 
under  this  part  shall  be  marked  and 
identified  as  the  Director  of  the  Division 
may  require  in  any  particular  case. 
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§  156.1  Meaning  of  words.  Words 
used  in  this  part  in  the  singular  form 
shall  import  the  plural,  and  vice  versa, 
as  the  case  may  demand. 

S  156.2  Definitions.  For  the  purposes 
of  this  part,  unless  the  context  otherwise 
requires,  the  following  terms  shall  be 
constru^,  respectively,  to  mean: 

(a)  Department.  The  United  States 
Department  of  Agriculture. 

(b)  Administrator.  The  Adminis¬ 
trator^  of  the  Agricultural  Research 
Service  of  the  Department,  or  any  officer 
or  employee  of  the  Department  to  whom 
authority  has  heretofore  been  delegated, 
or  to  whom  authority  may  hereafter  be 
delegated,  to  act  in  his  stead. 

(c)  Director.  The  Director,  Animal 
Inspection  and  Quarantine  Division  of 
the  Agricultural  Research  Service  of  the 
Department,  or  any  officer  or  employee 
of  the  Department  to  whom  authority 
has  heretofore  been  delegated,  or'  to 
whom  authority  may  hereafter  be  del6- 
gated,  to  act  in  his  stesul. 

(d)  Inspector.  Any  officer  or  em¬ 
ployee  of  the  Department  or  cooperat¬ 
ing  agency  authorized  to  perform^  any 
duties  under  a  cooperative  agreement  at 
any  plant  furnished  service  imder  this 
part. 

(e)  Inspector  in  charge.  An  inspec¬ 
tor  of  the  Department  assigned  by  the 
Director  to  supervise,  review,  and  per¬ 
form  official  work  pertaining  to  a  plant 
furnished  service  under  this  part. 

(f)  Person.  Any  individual,  corpo¬ 
ration.  company,  association,  firm,  part¬ 
nership,  society,  joint  stock  company,  or 
other  form  of  organization. 

(g)  Applicant.  Any  person  who  re¬ 
quests  service  under  this  part. 

(h)  Animal  byproducts.  Any  Inedi¬ 
ble  part,  or  combination  of  inedible 
parts,  of  carcEisses  of  livestock  or  poul¬ 
try,  processed  by  cooking,  curing,  drying, 
or  other  methods  acceptable  to  the  trade, 
including  but  not  limited  to  tankage, 
blood  meal,  bones,  bone  meal,  hides, 
skins,  wool,  and  hair. 

(i)  Cooperative  agreement.  An 
agreement,  between  the  Department  and 
some  other  Federal  or  State  agency, 
board  of  trade,  chamber  of  commerce,  or 
other  agency,  association,  organization, 
person,  or  corporation  as  provided  for 
in  section  205  of  the  Agricultural  Mar¬ 
keting  Act  of  1946  (7  U.  S.  C.  1624) ,  to 
conduct  cooperatively  service  under  this 
part. 

§  156.3  Kind  of  service;  records. 
Laws,  regulations  or  other  requirements 
of  foreign  countries  and  specifications  of 
contracts  for  the  purchase  and  sale  of 
animal  byproducts,  on  occasion  require 
vendors  of  such  byproducts  to  fufhlsh  of¬ 
ficial  certificates  concerning  the  class, 
quality,  quantity,  or  condition  of  such 
byproducts,  to  be  imported  into  such 
countries  or  to  be  delivered  under  the 
contracts.  The  service  under  this  part, 
shall  consist  of  the  inspection  of  the 
processing,  handling,  and  storage  of  the 
byproducts  at  any  plant  at  which  Sjerviee 
is  furnished  and  the  certification,  on  the 
basis  of  such  requirements  of  foreign 
countries  or  such  contract  specifications, 
of  the  class,  quality,  quanti^,  or  condi¬ 
tion  of  such  of  the  bsrproducts  as  are 
found  to  conform  to  such  requirements  or 
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specifications  as  the  case  may  be.  Proc-  any  such  costs  shall  be  paid  even  though 
esslng  procedures  will  be  actually  super-  service  is  withheld  pursuant  to  S  166.8. 

5  156.8  Refusal  of  service;  denial  or 
vjithdrawal  of  service,  (a)  Service  un- 
w  ^  part  will  be  refused  if  the  con- 

S  “oluTto  2“‘<r  *“  » ^  “•*  “® 

4........  4-1,..  4-4.«.a  +v.«  withdrawn  from,  or  denied  to,  any  ap- 

t^erSm^ ^ntSne?  *^d  toe  P^^ant  by  the  Administrator,  for  such 
temperatures  are  maintained,  ajm  me  period  as  the  Administrator  may  pro¬ 
pounds  of  pressure  imder  which  the  by-  gQ].ii)0  when  the  Administrator  is  satis- 
producte  are  wok^  in  toe  course  of  opportunity  for  hearing  be- 

processing,  and  such  other  information, 

M  arp  nf^dpd  to  imtifv  the  issuance  ^  a  proper  official  has  been  accorded 

^  ^Pance  or  appUcant.  that  the  applicant  or 

the  certlflcates  reflulred.  Operator  of  the  plant  where  serr- 

§  156.4  Application  for  service.  Any  ice  has  been  or  would  be  furnished  imder 
person  who  is  eligible  under  a  cooperative  the  application,  or  the  agent  or  employee 
agreement  to  receive  service  under  this  of  such  applicant  or  operator  within  the 
part  may  apply  therefor  to  toe  Director,  scope  of  his  employment,  has  persist- 
upon  an  application  form  which  will  be  ently  failed  to  give  the  inspector  full  and 
furnished  by  the  Director  upon  request,  correct  information  with  respect  to  toe 
The  application  form  shall  require  toe  processing  procedures,  handling, 
applicant  to  state,  among  other  things,  storage  of  animal  byproducts  intended 
the  forms  of  certificates  desired.  for  certification  or  certified;  or  has  given 

5J56.5  Availabattv  of  service.  Sub-  to  any  employee  of  the  Department  false 
Ject  to  5  156.8,  service  under  this  part  on  m  connection  with  se^M 

will  be  furnished,  upon  application,  ‘"is  part:  or  has  altered  or  1^- 

wlthin  the  limits  of  available  Depart- 

ment  personnel  and  facilities,  at  any  Provided  ior  uniter,  toispar^  or  has  used 
plant  the  operator  of  which  appUes  for  certfflcate,  mark  or  device 

or  endorses  the  appUcation  for  the  serv-  without  authority  from  the  Director,  or 
tee  if  the  Director  tads  that:  the  forms  any  imitation  of  any  such  certiflcate, 
of  certificates  desired  by  the  applicant  mark,  or  device,  on  or  with  respect  to  any 
require  the  certification  of  class,  quality,  animal  byproducts,  or  has  knowin^y 
quantity,  or  condition:  the  ptent  and  its  without  ifiomptly  notifying  tta 

methods  of  processing,  handling  and  ■  DirMtor  retained  po^ession  of  any  such 
storage  of  the  byproducts  Intended  for  f®';*®®  ImitaHon  thereof  or  alterc^  or 
certification  are  adequate  to  warrant  the  ImltaUon  certificate  or  of  any  animal 
Issuance  of  the  desired  certificates:  byproducts  marked  with  any  such  device 
service  is  to  be  furnished  under  a  coop-  without  authority  from  the  Director  or 
erative  agreement:  and  the  requirements  msthsd  imitation  of  such  de- 

of  §  156  7  are  met.  '  given  or  attempted  to  give, 

for  any  purpose  whatsoever,  any  money, 

§  156.6  Certificates.  The  Inspector  favor,  or  other  thing  of  value,  to  any 
shall  sign  and  issue  certificates  in  forms  employee  of  the  Department  authorized 
approved  by  the  Director  for  animal  by-''  to  perform  any  function  under  this 
products  inspected  in  accordance  with  part;  or  has  interfered  with  or  ob- 
tols  part,  if  he  finds  that  the  require-  structed,  or  attempted  to  Interfere  with 
ments  as  stated  in  the  certification  have  ©r  to  obstruct,  any  employee  of  the  De- 
been  met.  The  original  and  one  copy  of  partment  in  or  with  respect  to  the  per- 
each  certificate  shall  be  furnished  to  the  formance  of  his  duties  under  this  part 
applicant,  and  one  copy  of  each  certifi¬ 
cate  shall  be  retained  by  toe  Department 
until  disposal  is  authorized  in  accordance 
with  law.  Additional  copies  may  be  fur¬ 
nished  the  applicant  at  his  request  upon 
payment  of  the  fees  prescribed  in  §  156.7. 

Copies  of  toe  certificates  may  be  fur¬ 
nished  without  charge  to  other  properly 
interested  Federal  agencies  or  under 
compulsory  process. 

§  156.7  Fees  and  charges.  Pees  and 
charges  for  service  (including  travel  and 
other  expenses  incurred  in  connection 
with  toe  furnishing  of  service)  imder 
this  part  shall  be  paid  by  toe  applicant 
In  accordance  with  the  terms  of  the 
cooperative  agreement  under  which 
service  is  furnished  and  in  accordance 
with  this  section  which  shall  be  deemed 
to  be  incorporated  in  such  agreement. 

If  required  by  the  Administrator,  toe 
fees  and  charges  shall  be  paid  in  advance. 

Since  toe  fees  and  charges  are  for  toe 
purpose  of  reimbursing  the  Department 
for  all  costs  Incurred  in  connection  with 
the  furnishing  of  service  under  this  part, 
the  appropriate  fees  and  charges  to  cover 


Subchapter  I — Fur  Bearing  AiHmalt  ' 

Part  160 — Alaska  Pur  Farmino 
Regulations 

Sec. 

160.1  Definition  of  terms. 

160.2  Licenses  of  fur  farmers. 

16U.3  Duties  of  fur  farmers. 

Authobitt:  is  160.1  to  160.3  Issued  under 
sec.  9,  43  Stat.  743,  as  amended;  48  U.  s  o 
108.  Interpret  or  apply  sec.  3.  60  Stat.  ia7* 

7  U.  S.  C.  434.  \ 

§  160.1  Definition  of  terms.  For  the 
purpose  of  this  part,  unless  toe  context 
otherwise  clearly  indicates: 

(a)  ^‘Secretary"  means  the  Secretary 
of  Agriculture  of  the  United  States,  or 
any  officer  or  employee  of  toe  Depart¬ 
ment  to  whom  authority  has  heretofore 
been  delegated,  or  to  whom  authority 
may  hereafter  be  delegated,  to  act  in  hie 
stead. 

(b)  “Commission”  means  the  Ainwya 
and  Game  Commission,  as  created  by  the  act 

of  January  13.  1925,  43  Stat.  740,  and 
amended  by  the  act  of  July  1,  1943  57 
Stat.  303. 

(c)  “Territory’;  means  the  Territory 
of  Alaska. 

(d)  “Person”  in  the  singular  or  plural, 
as  the  case  demands,  includes  individu¬ 
als,  associations,  partnerships  and  cor¬ 
porations. 

(e)  “Fur  farming”  means  the  busi¬ 
ness  of  breeding,  raising,  or  producing 
fur  animals  in  captivity  and  the  market¬ 
ing  of  such  animals  or  their  product! 
The  word  “captivity”  means  having,  the 
fur  animals  under  positive  control,  as  in 
a  pen  or  within  an  an^  of  land  ot  water 
which  is  completely  enclosed  by  a  gen¬ 
erally  escape-proof  barrier. 

S  160.2  Licenses  of  fur  farmers,  (a) 
Every  person  engaged  in  fur  fanning 
shall  procure  a  license  annually,  and 
upon  request  shall  produce  said  license 
for  inspection  by  all  authorized  agents 
of  the  United  States  or  th^  Commissioa 

(b)  The  cost  of  said  license  ahall  be 
$2.00. 

(c)  Each  application  for  a  license 
shall  be  addressed  to  the  Alaska  Game 
Commission  at  Juneau.  Alaska,  and  shall 
be  made  on  a  form  prescribed  by  the 
Commission  and  accompanied  by  a  bank 
draft  or  an  express  or  postal  money 
order  payable  to  the  Treasurer  of  the 
United  States  for  toe  amount  of  the 
license  fee. 

(<t>  The  license  shall  be  issued  pur¬ 
suant  to  Subdivision  I,  Section  10  of 
the  Alaska  Game  Law  by  the  executive 
officer  of  the  Commission  through  wild¬ 
life  agents  and  other  persons  authorized 
by  him  in  writing  to  sell  such  licenses. 

S  160.3  duties  of  fur  farmers.  Each 
person  carrying  on  fur  farming  shall,  at 
all  reasonable  hours,  allow  any  member 
or  authorized  employee  of  the  Commis¬ 
sion  or  any  authorized  employee  of  the 
for  good  cause  to  be  held  confidential  United  States  to  enter  and  inspect  tiie 
and  not  cited  as  precedents)  shall  be  premises  where  operations  are  being  car- 
filed  with  the  Hearing  Clerk  of  the  De-  ried  on  as  a  fur  farm,  and  to  inspect 
partment  and  be  available  to  public  in-  the  books  and  records  relating  thereto, 
spection.  Each  person  engaged  in  fur  farming 

HOT.:  Th.  reporting  and  record  keeping  re- 

qulrementa  contained  herein  have  been  ap-  ^  term  furnished  by  the  COTIllTIISldOD 
proved  by  the  Bureau  of  the  Budget  In  stating  the  numbers  and  kinds  of  fur 
accordance  with  the  Federal  Reports  Act  of  animals  farmed,  toe  numbers  and  kinds 
1942.  of  live  animals  or  skins  or  pelts  thereof 
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the  United  States,  or  any  ofiScer  or  em¬ 
ployee  of  the  Department  to  whom  au¬ 
thority  has  heretofore  been  delegated, 
or  to  whom  authority  may  hereafter  be 
delegated,  to  act  in  his  stead. 

§  171.3  Division.  The  Meat  Inspec¬ 
tion  Division,  Agricultural  Research 
Service,  United  States  Department  of 
Agriculture. 

§  171.4  Director  of  Division.  The  ad¬ 
ministrative  head  of  the  Division. 

§  171.5  Inspector.  *Any  ofiScer  or 
other  employee  of  the  Division  who  is  au¬ 
thorized  or  directed  to  make  any  inspec¬ 
tion  in  connection  with  the  administra¬ 
tion  of  the  regulations  in  this  part. 

§  171.6  Person.  Any  natural  person, 
a  corporation,  a  partnership,  a  company, 
a  trust  or  estate,  a  joint-stock  company, 
an  association,  or  oth^  unincorporated 
organization  or  group.  It  includes  a 
guardian,  committee,  trustee,  executor, 
administrator,  trustee  in  bankruptcy,  re¬ 
ceiver,  assignee  for  the  benefit  of  cred¬ 
itors,  conservator,  or  any  person  acting 
in  a  fiduciary  capacity. 

§  171.7  Butter.  The  food  product 
usually  known  as  butter  which  is  made 
exclusively  from  milk  or  cream,  or  both, 
with  or  without  comn^on  salt,  and  with 
or  without  additional  coloring  matter. 

§  171.8  Process  or  renovated  butter. 
Butter  which  has  been  subjected  to  any 
process  by  which  it  is  melted,  clarified, 
or  refined,  and  made  to  resemble  butter 
as  defined  in  §  171.7,  excepting  “adul¬ 
terated  butter”  as  defined  in  26  U.  S.  C.  ‘ 
2320  (b). 

§  171.9  Process  or  renovated  butter 
act.  The  act  of  Congress  approved 
June  24,  1946,  entitled  “An  act  to  au¬ 
thorize  the  condemnation  of  materials 
which  are  intended  for  use  in  process  or 
renovated  butter  and  which  are '  unfit 
for  human  consumption,  and  for  other 
purposes”  (60  Stat.  300;  Pub.  Law  427, 
79th  Cong.). 

§  171.10  Process  or  renovated  butter 
factory.  One  or  more  plants,  store¬ 
houses,  and  other  premises  where  process 
or  renovated  butter  is  manufactured 
(either  in' whole  or  in  part),  packaged, 
stored,  or  otherwise  handled,  and  all 
premises  where  ingredients  intended  for 
use  therein  are  stored,  which  are  oper¬ 
ated  under  the  same  management  and  so 
long  as  they  are  considered  to  be  on  the 
same  bonded  premises  by,  and  are  cov¬ 
ered  under  the  same  bond  in  that  con¬ 
nection  to.  the  Internal  Revenue 
Service,  United  States  Treasury  De¬ 
partment:  Provided,  That,  if  any  such 
manufacturing  operation  is  conducted  as 
aforesaid  in  part  at  a  plant  at  one  lo¬ 
cation  and  in  part  at  a  plant  at  another 
location,  all  ingredients  handled,  includ¬ 
ing  (but  not  limited  to)  butter  oil.  shall 
be  used  exclusively  by  that  bonded  man¬ 
ufacturer  at  his  factory  in  the  manufac¬ 
ture  of  process  or  renovated  butter. 

MAINTENANCI  OF  INSPECTION  AND  ACCESS 
TO  PREMISES 

§  171.11  Maintenance  of  sanitary  in^ 
spections  of  premises  and  products. 
Inspection  will  be  maintained  at  each 


Sec. 

171.31  Process  or  renovated  butter,  and 

prospective  Ingredients  thereof, 
fo\ind  to  contain  any  Insect,  or 
other  animal,  not  referred  to  in 
§  171.30,  Including  immature 
stages  or  parts  thereof,  or  excre¬ 
ment  therefrom;  extent  of  de¬ 
struction  or  denaturatlon  required. 

171.32  Prospective  Ingredients  found  to 

contain  any  visible  mold,  etc.;  ex¬ 
tent  of  destruction  or  denatura- 
tion  required. 

171.33  Identification  of  process  or  renovated 

butter,  and  of  Ingredients  In¬ 
tended  for  use  in  its  manufacture, 
which  have  passed  inspection. 

171.34  Destruction  or  denaturatlon  of  con¬ 

demned  process  or  renovated  but¬ 
ter,  and  of  condemned  prospective 
Ingredients. 

171.35  Storage  and  safekeeping  of  any  lot 

of  process  or  renovated  butter,  and 
of  any  lot  of  Ingredients  Intended 
for  use  in  Its  manufacture,  pend¬ 
ing  further  inspection  of  such  lot. 

171.36  Relnspections. 

171.37  Ingredients  must  be  Inspected  and 

passed  prior  to  vise  in  manufac¬ 
turing. 

MARKmO,  I.ABEXmO,  AND  BRANDINQ  OP  PBOCBSS 
OB  BEMOVATED  BUTTEB 

171.38  Statutory  packages. 

171.39  Cartons,  wrappers,  and  other  con¬ 

tainers. 

171.40  Net  weight  requirements;  pictorial 

misrepresentations  prohibited. 

171.41  Surface  impressions. 

171.42  Marks,  etc.,  requiring  approval. 

171.43  Evidence  of  approval. 

PENALTIES 

171.44  Forgery,  etc.,  of  marks,  stamps, 

labels,  or  tags. 

171.45  False  or  misleading  statements  on 

wrappers,  labels,  cartons,  or  con¬ 
tainers. 

171.46  Transportation  of  process  or  reno¬ 

vated  butter  which  has  not 'been 
Inspected  and  passed,  and  properly 
marked,  labeled,  and  branded. 

171.47  Maximum  penalty  for  violation. 

BEPOBTS 

171.48  Work  reports. 

171.49  Furnishing  of  Information. 

171.60  Reports  of  violations. 

WITHDRAWALS  OF  INSPECTIONS 

171.51  Withdrawals  of  inspections. 

OFFICT  SPACE 

171.62  Furnishing  of  ofiace  space,  etc.,  to 
Inspectors. 

REVIEW  OF  DECISIONS 

171.53  Review  of  inspector’s  decisions. 

Authoritt:  §§  171.1  to  171.53  Issued  under 
sec.  4817,  68A  Stat.  573;  26  U.  S.  C.  4817. 

SUPERVISORY  OFFICIAL 

§  171.1  Director  of  Meat  Inspection 
Division  charged  with  administration  of 
regulations  in  this  part.  The  Director  of 
the  Meat  Inspection  Division,  Agricul¬ 
tural  Research  Service,  United  States 
Department  of  Agriculture,  is  charged 
with  the  administration  of  the  regula¬ 
tions  in  this  part. 

DEFINITIONS 

§  171.2  Department.  The  United 
States  Department  of  Agriculture. 

§  171.2a  Secretary.  “Secretary** 
means  the  Secretary  of  Agriculture  of 


apter  J — Process  or  Renovated  Butter 

j  171 _ Sanitary  Inspection  of 

lOCESS  OR  Renovated  Butter 

SUPEBVISORT  OFFICIAL 

Director  of  Meat  Inspection  Division 
charged  with  administration  of 
regulations  in  this  part. 

DEFINITIONS 

Department. 

Secretary. 

Division. 

Director  of  Division. 

Inspector. 

Person. 

Butter. 

Process  or  renovated  butter. 

Process  or  renovated  butter  act. 
Process  or  renovated  butter  factory. 


BAinTABT  REQUIREMENTS  FOR  PROCESS  OB  RENO¬ 
VATED  BUTTER,  AND  FOR  INGREDIENTS  INTENDED 
FOB  USB  IN  ITS  UANUFACTURE 

17122  Requirements  for  containers  of  in¬ 

gredients. 

17123  Pure,  clean  water  and  ice  to  be  used. 

17124  Pure,  clean  air  to  be  used;  approved 

equipment  for  purifying  air  re¬ 
quired. 

17125  Pasteurization  of  mixtures  and  emul¬ 

sions;  approved  recording  dairy 
thermometers  required. 

17126  Butter  must  be  melted,  clarified,  etc., 

at  factory  under  supervision  of 
Inspector. 

171.27  Process  or  renovated  butter  and  in¬ 
gredients  must  be  kept,  stored,  and 
handled  in  a  sanitary  manner. 

17128  All  containers  must  be  kept  and 

stored  in  a  sanitary  manner. 

WSPlCnON  STANDARDS  FOR  PROCESS  OR  RENO¬ 
VATES  BUTTER,  AND  FOR  INGREDIENTS  IN¬ 
TENDED  FOR  USE  IN  ITS  MANUFACTURE 

17129  Process  or  renovated  butter,  and 

prospective  Ingredients  thereof, 
found  to  be  putrid  and  decom¬ 
posed,  or  to  be  rancid,  etc. 

17120  Process  or  renovated  butter,  and 
prospective  Ingredients  thereof, 
found  to  contain  any  avian  ani¬ 
mal.  etc.,  including  Immature 
stages  or  parts  thereof,  or  excre¬ 
ment  therefrom;  destruction  or 
denaturatlon  required. 

No.  249 - 31 
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process  or  renovated  butter  factory  and 
the  premises  connected  therewith  dur¬ 
ing  all  periods  of  its  operation.  The 
factory  management  shall  give  the  in¬ 
spector  reasonable  advance  notice  of 
any  change  in  its  usual  operating  hours. 

§  171.12  Access  to  factory  premises, 
etc.,  for  inspection  purposes.  The  in¬ 
spector  shall  have  full  and  free  access 
at  all  times  to  every  part  of  any  process 
or  renovated  butter  factory,  and  to  all 
other  premises  and  grounds  used  in  con¬ 
nection  therewith. 

SANITARY  REQUIREMErNTS  FOR  PROCESS  OR 
RENOVATED  BUTTER  FACTORIES 

S  171.13  Factories,  storehouses,  etc., 
to  be  kept  sanitary  and  separate.  All 
factories,  storehouses,  and  other  prem¬ 
ises  where  process  or  renovated  butter  is 
manufactured,  packaged,  stored,  or 
otherwise  handled,  and  all  premises 
where  ingredients  intended  for  use 
therein  are  stored,  shall  be  used  exclu¬ 
sively  for  such  purposes,  shall  be  sep¬ 
arated  by  solid  walls  or  partitions  from 
any  premises  used  for  other  purposes, 
and  shall  be  maintained  in  a  sanitary 
condition:  Provided,  however.  That  but¬ 
ter  oil  may  be  stored  under  seal  in  com¬ 
mercial  cold  storage  warehouses. 

§  171.14  Lighting,  screening,  ventilat¬ 
ing,  and  draining.  All  factories,  store¬ 
houses,  and  other  premises  where  process 
or  renovated  butter  is  manufactured, 
packaged,  stored,  or  otherwise  handled, 
and  all  premises  where  ingredients  in¬ 
tended  for  use  therein  are  stored,  shall 
be  suitably  lighted,  screened,  and  ven¬ 
tilated.  All  such  premises  shall  also  be 
provided  with  adequate  drains,  which 
shall  be  properly  trapped  and  sewer  con¬ 
nected.  Rooms  shall  be  kept  reasonably 
free  from  steam  and  other  vapors. 

S  171.15  Care  of  floors,  ceilings,  walls, 
partitions,  etc.  All  parts  of  any  prem¬ 
ises  where  process  or  renovated  butter 
is  manufactured,  packaged,  stored,  or 
otherwise  handled,  and  all  premises 
where  Ingredients  Intended  for  use 
therein  are  stored,  including,  but  not 
limited  to,  the  floors,  ceilings,  walls, 
pillars,  partitions,  platforms,  and  stair¬ 
ways  of  such  premises,  shall  be  kept 
clean,  and  shall  be  scraped,  washed, 
painted,  or  otherwise  treated  as  required 
by  the  inspector.  When  any  part  of  the 
premises,  or  any  equipment,  becomes  so 
old  or  in  such  condition  that  it  cannot 
readily  be  kept  clean  and  sanitary,  it 
shall  be  replaced.  Walks,  platforms,  and 
other  approaches  to  all  such  premises 
shall  be  kept  clean. 

§  171.16  Equipment.  All  melting 
tanks,  cans,  vats,  blowing  tanks,  and 
settling  tanks  and  equipment  used  in 
preparing,  cutting,  chopping,  and  other¬ 
wise  handling  the  ingredients  used  in  the 
manufacture  of  process  or  renovated 
butter,  shall  be  made  of  a  noncorrosive 
metal,  or  shall  be  suitably  nickeled, 
tinned,  or  coated  with  other  noncorro¬ 
sive  metal.  All  such  equipment  and  all 
chums,  butter  workers,  trucks,  trays,  and 
other  receptacles,  chutes,  platforms, 
racks,  tables,  and  all  other  utensils,  ma¬ 
chinery.  and  equipment  used  in  the 
packaging,  storing,  or  other  handling  of 


process  or  renovated  butter,  shall  be  kept 
in  a  clean  and  sanitary  condition. 

§  171.17  Sanitary  pumps,  pipes,  and 
fittings  required.  All  pumps,  pipes,  and 
flttings  used  for  conveying  or  conducting 
milk,  skim  milk,  cream,  mixtures  con¬ 
taining  milk  or  cream,  or  butter  oil  shall 
be  of  the  so-called  sanitary  types.  Spe¬ 
cifically:  (a)  The  pumps  shall  be  so  con¬ 
structed  that  all  parts  with  which  milk, 
skim  milk,  cream,  mixtures  containing 
milk  or  cream,  or  butter  oil,  come  into 
contact  shall  be  made  of  a  non-corrosive 
metal,  or  shall  be  suitably  nickeled, 
tinned,  or  coated  with  other  non-corro¬ 
sive  metal,  and  all  such  parts  shall  be 
readily  accessible  for  cleaning;  (b)  all 
pipes  shall  have  smooth  outer  and  inner 
surfaces  coated  with  nickel,  tin,  or  other 
non-corrosive  metal;  and  (c)  all  fittings 
shall  have  smooth  outer  and  inner  sur¬ 
faces  coated  with  nickel,  tin,  or  other 
non-corrosive  metal,  and  shall  be  of  such 
design  that  there  are  no  pockets  or  re¬ 
cesses  on  the  inside.  All  pumps,  pipes, 
and  fittings  shall  be  kept  in  a  sanitary 
condition,  and  shall,  after  the  comple¬ 
tion  of  each  daily  operation,  be  disas¬ 
sembled  and  thoroughly  washed  and 
sterilized  before  being  reassembled  and 
used  again. 

§  171.18  Cleanliness  of  employees  and 
of  clothing  worn.  All  employees  or  other 
persons  who  handle  process  or  renovated 
butter,  or  any  ingredient  entering  into  its 
manufacture,  shall  be  required  to  keep 
themselves  clean,  particularly  their 
hands,  and  signs  to  that  effect  shall  be 
posted  in  conspicuous  places  in  the  man¬ 
ufacturing  room  and  elsewhere  on  the 
premises  as  conditions  require.  Aprons, 
smocks,  and  other  outer  clothing  worn 
by  employees  or  other  persons  who  han¬ 
dle,  or  in  any  way  come  in  contact  with 
process  or  renovated  butter,  or  with  any 
Ingredient  entering  into  its  manufacture, 
shall  be  of  materials  that  may  be  made 
sanitary  by  washing,  and  only  clean  gar¬ 
ments  shall  be  worn.  Boots  and  shoes 
shall  be  kept  reasonably  clean. 

§  171.19  Communicable  diseases  of 
employees.  No  person  affected  with  any 
infectious,  contagious,  or  other  com¬ 
municable  disease,  or  who  is  a  carrier 
thereof,  shall  be  employed  in  any  factory 
where  process  or  renovated  butter  is 
manufactured,  packaged,  stored,  or 
otherwise  handled,  and  any  employee 
suspected  of  being  so  affected  shall  be 
reported  by  the  inspector  to  the  factory 
management  and  to  the  Director  of 
Division. 

§  171.20  Lavatories,  toilets,  and  dress¬ 
ing  rooms;  location  and  equipment.  All 
lavatories,  toilets,  and  dressing  rooms 
shall  be  separate  and  distinct  from  the 
rooms  in  which  process  or  renovated 
butter  is  manufactured,  packaged, 
stored,  or  otherwise  handled,  as  well  as 
from  rooms  in  which  ingredients  in¬ 
tended  for  use  in  the  manufacture  of 
process  or  renovated  butter  are  stored; 
and  where  any  such  lavatory,  toilet,  or 
dressing  room  opens  into  a  room  used 
for  any  of  the  aforesaid  purposes  it  shall 
be  provided  with  automatically  closing 
doors.  Such  lavatories,  toilets,  and 
dressing  rooms  shall  also  be  conveniently 
located,  sufficient  in  number  (including 


separate  facilities  for  women  where  both 
sexes  are  employed) ,  adequate  In  sia 
and  fitted  with  appropriate  accommoS! 
tions,  including  toilet  paper,  individtS 
paper  towels,  soap,  and  running  hot 
cold  water,  and  shall  be  properly  Ugh^ 
suitably  ventilated,  and  kept  clean  aS 
sanitary.  ^ 

§  171.21  Freedom  from  ob/ecfionable 
odors  and  substances.  All  premise*  in 
which  process  or  renovated  butter  u 
manufactured,  packaged,  stored,  m 
otherwise  handled,  and  all  premis^  In 
which  ingredients  intended  for  use  in  the 
manufacture  thereof  are  stored,  shall  be 
kept  free  from  objectionable  odors  com¬ 
ing  from  poultry  rooms,  egg  roomi 
drains,  sewers,  or  other  source.  Evot 
practicable  precaution,  including  the  use 
of  appropriate  sprays,  traps,  etc.,  shall 
be  taken  to  exclude  all  organic  or  inor¬ 
ganic  foreign  substances,  particularb 
flies,  rats,  mice,  and  other  vermin,  from 
such  premises. 

SANITARY  REQUIREMENTS  FOR  PROCESS  0| 

RENOVATED  BUTTER,  AND  FOR  INGREDIENTS 

INTENDED  FOR  USE  IN  ITS  MANUFACTURE 

§  171.22  Requirements  for  containert 
of  ingredients.  In  order  to  safeguard  the 
purity  and  fitness  of  butter,  butter  oil, 
milk,  and  other  ingredients  for  use  in  the 
manufacture  of  process  or  renovated 
butter,  no  manufacturer  shall  accept  de¬ 
livery  of  butter  unless,  at  the  time  of 
such  receipt,  it  is  packed  in  a  container 
which  is  constructed  of:  (a)  Non-cor¬ 
rosive  metal;  (b)  a  corrosive  metal  vhich 
has  been  coated  with  some  non-corroslT* 
metal  or  lacquer;  (c)  wood  which  is 
tightly  fitted  together,  parchment  lined, 
and  tightly  headed;  or  (d)  viscose  or 
plastic.  Such  containers  shall  ^ 
equipped  with  tightly  fitted  covers  or  a; 
closing  device,  and  shall  be  kept  covered 
or  closed  at  all  times.  Containers  con¬ 
structed  of  materials  mentioned  in  para¬ 
graph  (a)  or  (b)  of  this  section  shall 
have  smooth  inner  surfaces  without 
pockets  or  recesses.  Every  container  of 
butter  shall  be  cleaned  and  dried  thor¬ 
oughly  before  it  is  used  again.  Butter 
received  in  a  process  or  renovated  butter 
factory  in  a  container  which  does  not 
meet  the  requirements  of  this  section 
shall  be  denatured  or  destroyed  in  ac¬ 
cordance  with  the  provisions  of  §  171.34, 
as  shall  also  butter  received  in  containers 
which  are  deemed  to  be  unfit  for  use  as 
such  containers  because  of  the  presence 
of  rust,  because  they  had  not  been 
cleaned  properly,  or  had  been  improperly 
used.  Milk,  nonfat  dry  milk  solids,  and 
other  ingredients,  except  butter,  shall  be 
deemed  to  be  fit  for  use  in  the  manufac¬ 
ture  of  process  butter  if  the  containers 
thereof  are  so  designed  as  to  afford 
proper  protection  of  the  contents 
thereof,  provided  such  ingredients  are 
otherwise  eligible  for  such  use. 

§  171.23  Pure,  clean  water  and  ice  to 
be  used.  Only  pure,  clean  water  and'lce 
shall  be  used  in  the  manufacture  of  proc¬ 
ess  or  renovated  butter.  When  there  Is 
any  doubt  on  the  part  of  the  inspector 
regarding  the  purity  of  the  ice  or  water 
supply,  he  shall  report  the  facts  to  the 
factory  management  and  to  the  Director 
of  Division. 
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117124  PV're,  clean  air  to  be  used; 
JLooed  equipment  for  purifying  air  re- 
41r  used  in  aerating  butter  oil 
Swimection  with  the  manufacture  of 
or  renovated  butter  shall  be  pure 
and  free  from  contamination 
t^any  kin<** 

1 171 25  Pasteurization  of  mixtures 
aid  emulsions;  approved  recording  dairy 
iiernometers  required.  Every  mixture 
or  emulsion  made  from  milk,  skim  milk, 
or  cream  (either  in  liquid  or  powdered 
form)  and  butter  oil  shall  be  properly 
Ljteurlzed  before  it  is  used  in  the  manu- 
ftcture  of  process  or  renovated  butter, 
^j^rding  dairy  thermometer  shall  be 
provided  and  used  to  facilitate  determi. 
nations  of  proper  pasteurization. 

1 171.26  Butter  must  be  melted,,  clari¬ 
fied,  etc.,  at  factory  under  supervision  of 
inspector.  No  butter  shaU  be  used  in  the 
manufacture  of  process  or  renovated 
butter  unless  the  melting,-  clarifying, 
jefining,  and  other  processing  of  it  has 
been  done  at  a  process  or  renovated 
butter  factory  under  the  supervision  of 
an  Inspector:  Provided,  That  butter 
melted  by  the  original  farmer-produced 
thereof  and  placed  and  stored  by  him 
In  a  container  meeting  the  specifications 
]H%scribed  in  §  171.22  which  is  sold  to  a 
jnocess  or  renovated  butter  manufac¬ 
turer  (either  directly  or  through  a 
designated  representative  of  such  manu¬ 
facturer)  may  be  used  by  such  manu¬ 
facturer  in  the  manufacture  of  process 
or  renovated  butter,  if  it  is  otherwise 
eligible  for  such  use:  And  provided  fur¬ 
rier,  That  butter  oil  which  is  produced 
at  one  plant  of  a  process  or  renovated 
butter  factory  may  be  tran.*:ported  to  and 
used  in  the  manufacture  of  process  or 
renovated  butter  at  another  plant  of  the 
same  factory  if  (a)  said  butter  oil  is 
transported  between  the  two  plants 
under  seal,  and  (b)  prior  to  the  produc¬ 
tion  of  such  butter  oil  all  ingredients 
used  in  such  production  were  inspected 
and  passed  pursuant  to  the  requirements 
ofthiispart. 


$171.27  Process  or  renovated  butter 
and  ingredients  must  be  kept,  stored,  and 
handled  iii  a  sanitary  manner.  All  milk, 
skim  milk,  or  cream  (in  either  liquid  or 
powdered  form),  and  all  butter,  butter 
oU,  and  other  ingredients  intended  to  be 
used  in  the  manufacture  of  process  or 
renovated  butter,  as  well  as  all  process  or 
raiovated  butter,  shall  be  kept,  stored 
and  handled  in  a  sanitary  manner. 


S  171.28  All  containers  must  be  kept 
and  stored  in  a  sanitary  manner.  All 
cartons,  packages,  tubs,  cans,  tins,  wrap¬ 
pers,  liners,  or  other  containers  intended 
for  use  In  the  packaging  of  process  or 
renovated  butter  shall  be  kept  and  stored 
in  a  sanitary  manner.. 


INSPECTIOK  STANDARnS  FOR  PROCESS  OR  REM 
OVATEn  BUTTER,  AND  FOR  INGREDIENT 
INTENDED  FOR  USE  IN  ITS  MANUFACTUR 


$  171.29  Process  or  renovated  butter, 
end  prospective  ingredients  thereof, 
found  to  be  putrid  and  decomposed,  or  to 
be  rancid,  etc.  Any  butter,  butter  oil, 
wflk,  or  other  ingredient  intended  for 
bee  In  the  manufacture  of  process  or 
renovated  butter  which,  upon  inspection. 
Is  found  to  be  putrid  or  decomposed  shall 
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be  deemed  to  be  unfit  for  such  use.  Sflny 
butter,  butter  oil.  milk,  or  other  Ingredi¬ 
ent  intended  for  use  in  the  manufacture 
of  process  or  renovated  butter  which, 
upon  inspection,  is  found  to  be  rancid, 
cheesy,  bleached,  oxidized,  or  otherwise 
deteriorated  to  an  extent  which  cannot 
be  removed  any  generally  recognized 
processing  method  shall  also  be  deemed 
to  be  unfit  for  such  use.  The  inspector 
shall  mark  the  container  “U.  S.  Inspected 
and  Condemned,"  and  all  of  the  contents 
of  such  container  shall  be  denatured  or 
destroyed,  by  or  under  the  supervision  of 
an  inspector,  in  accordance  with  the  pro» 
visions  of  §171.34.  The  provisions  of 
this  section  shall  also  apply  to  any 
churning  or  other  lot  of  process  or  reno¬ 
vated  butter. 

§  171.30  Process  or  renovated  butter, 
and  prospective  ingredients  thereof, 
found  to  contain  any  avian  animal,  etc., 
including  immature  stages  or  parts 
thereof,  or  excrement  therefrom;  de¬ 
struction  or  denaturation  required.  Any 
butter,  butter  oil,  milk,  or  other  ingredi¬ 
ent  Intended  for  use  in  the  manufacture 
of  process  or  renovated  butter  which, 
upon  Inspection,  is  found  to  contain  any 
avian,  reptilian,  mammalian,  amphibian, 
or  piscine  animal,  or  any  cockroach,  flea, 
louse,  or  fly,  or  any  other  insect  or  animal 
not  specifically  mentioned,  including 
immature  stages  or  parts  thereof,  or  any 
excrement  therefrom,  shall  be  deemed  to 
be  unfit  for  such  use.  The  inspector 
shall  mark  the  container  "U.  S.  Inspected 
and  Condemned,"  and  all  of  the  contents 
of  such  container  shall  be  denatured  or 
destroyed  by  or  under  the  supervision  of 
an  inspector  in  accordance  with  the  pro¬ 
visions  of  §  171.34.  The  provisions  of 
this  section  shall  also  apply  to  any 
churning  or  other  lot  of  process  or  reno¬ 
vated  butter. 

§  171.31  Process  or  renovated  butter, 
hnd  prospective  ingredients  thereof, 
found  to  contain  any  insect,  or  other 
animal,  not  referred  to  in  §  171.30,  in¬ 
cluding  immature  stages  or  parts 
thereof,  or  excremerit  therefrom;  extent 
of  destruction  or  denaturation  required. 
Any  portion  of  any  butter,  butter  oil, 
milk,  or  other  ingredient  intended  for 
use  in  the  manufacture  of  process  or 
renovated  butter  which,  upon  inspection, 
is  found  to  contain  any  insect,  or  other 
animal  not  specifically  referred  to  in 
§  17J..30,  including  immature  stages  or 
parts  thereof,  or  any  excrement  there¬ 
from,  shall  be  deemed  to  be  unfit  for 
such  use,  and  such  infested  portion 
shall  be  removed  therefrom  and  placed 
in  a  container  marked  "U.  S.  Inspected 
and  Condemned,”  and  shall  be  de¬ 
natured  or  destroyed  by  or  under  the 
supervision  of  an  inspector  in  accord¬ 
ance  with  the  provisions  of  §  171.34.  In 
determining  the  portion  to  be  so  con¬ 
demned  and  denatured  or  destroyed,  the 
following  rules  shall  govern:  (a)  If  the 
infestation  is  of  such  a  local  character 
that  it  may  be  removed  and  still  leave 
a  remaining  portion  which  is  unaffected, 
such  unaffected  portion  may  be  passed 
for  human  food  after  the  removal  and 
the  condemnation  of  the  infested  por¬ 
tion;  (b)  however,  if  the  infestation  is 
of  such  a  general  character  that  the 
complete  extirpation  thereof  would  be 


difficult  and  imcertainly  accomplished, 
all  of  the  contents  of  such  container 
shall  be  condemned  and  denatured  or 
destroyed  as  aforesaid.  The  provisions 
of  this  section  shall  also  apply  to  any 
churning  or  other  lot  of  process  or  reno¬ 
vated  butter. 

§  171.32  Prospective  ingredients 
found  to  contain  any  visible  mold,  etc.; 
extent  of  destruction  dt  denaturation  re¬ 
quired.  Any  portion  of  any  butter, 
butter  oil,  milk,  or  other  ingredient  In¬ 
tended  for  use  in  the  manufacture  of 
process  or  renovated  butter  which,  upon 
inspection,  is  found  to  contain  any 
visible  mold,  bits  of  wood  or  metal  ^- 
cluding  scrapings) ,  dirt,  dust,  or  other 
debris,  shall  be  deemed  to  be  unfit  for 
such  use.  and  such  contaminated  por¬ 
tion  shall  be  removed  therefrom  and 
placed  in  a  container  marked  TJ.  S,  In¬ 
spected  and  Condemned."  and  shall  be 
denatured  or  destroyed,  by  or  under  the 
supervision  of  an  inspector,  in  accord¬ 
ance  with  the  provisions  of  §  171.34.  In 
determining  the  portion  which  shall  be 
condemned  and  denatured  or  destroyed, 
the  following  rules  shall  govern:  (a)  If 
the  contaminated  portion  is  of  such  a 
local  character  that  it  may  be  removed 
and  still  leave  a  remaining  portion 
which  is  unaffected,  such  unaffected 
portion  may  be  pass^  for  human  food 
after  the  removal  and  condemnation  of 
the  contaminated  portion;  (b)  however, 
if  the  contamination  is  of  such  general  - 
character  that  the  extirpation  thereof 
would  be  difBcult  arid  uncertainly’ ac¬ 
complished,  all  of  the  contents  of  such 
container  shall  be  condemned  and  de¬ 
natured  or  destroyed  as  aforesaid.  The 
provisions  of  this  section  shall  also 
apply  to  any  churning  or  other  lot  of 
process  or  renovated  butter. 

§  171.33  Identification  of  process  or 
renovated  butter,  and  of  ingredients  in¬ 
tended  for  use  in  its  manufacture,  which 
have  passed  inspection.  All  butter,  but¬ 
ter  oil,  milk,  and  other  ingredients  in¬ 
tended  for  use  in  the  manufacture  of 
process  or  renovated  butter,  or  portions 
thereof,  which,  after  final  inspection,  are 
not  condemned,  pursuant  to  the  provi¬ 
sions  contained  in  §§  171.29,  171.30, 
171.31  or  171.32,  shall  be  considered  to  be 
fit  for  such  use,  and  the  containers 
thereof  shall  be  marked  "U.  S.  Inspected 
and  Passed.”  All  process  or  renovated 
butter  which,  after  final  inspection,  is 
not  condemned,  pursuant  to  the  provW — 
sions  contained  in  §§  171.29,  171.30, 
171.31  or  171.32,  shall  be  deemed  to  be 
clean,  wholesome,  healthful,  and  other¬ 
wise  fit  for  human  food,  and  the  con¬ 
tainers  thereof  shall  be  marked  ‘*XJ.  S. 
Iinrfbected  and  Passed.” 

§  171.34  Destruction  or  denaturation 
•of  condemned  process  or  renovated  but¬ 
ter,  and  of  condoned  prospective  in¬ 
gredients.  Each^  lot  of  condemned 
process  or  renovated  butter,  and  each 
lot  of  condemned  butter,  butter  oil.  rifilk. 
or  other  ingredient  which  was  intended 
for  use  in  the  manufacture  of  process  or 
renovated  butter,  shall  be  either  de- 
Stroud  or  denatured,  at  the  option  of 
the  process  or  renovated  butter  manu¬ 
facturer.  by  or  under  the  supervision  of 
an  inspector.  Any  such  destruction 
shall  be  accomplished  either  by  burning. 
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Stocks  of  packages,  cartons,  wrapjx 
other  containers  shall  not  be  ao 
prior  to  such  final  approval. 

S  171.43  Evidence  of  approval, 
proved  copies  of  all  labels,  c:,.: 
wrappers  shall  be  retained  in  the' 
facturers’  registered  place  of  bi 
and  kept  available  for  ii 


cartons,  or 
nitmu. 
iisineai 

inspection  by  rS 

resentatives  of  the  United  States 
partment  of  Agriculture.  ^ 

PENALTIES 

S  171.44  Forgery,  etc,,  of  marit 
stamps,  labels,  or  tags.  No  person  shsfl 
forge,  counterfeit,  simulate,  falsely  xea- 
resent,  detach,  or  knowingly  alter,  ^ 
face,  or  destroy,  or  use  without  propa 
authority,  any  of  the  marks,  stamp, 
labels,  or  tabs  provided  for  in  the 
lations  in  this  part  for  use  on  process  a 
renovated  butter,  or  on  wrappers,  pa^. 
ages,  containers,  or  cases  in  which  the 
product  is  contained,  or  any  certificate 
in  relation  thereto. 

§  171.45  False  or  misleading  state¬ 
ments  on  wrappers,  labels,  cartons,  or 
containers.  No  statement  that  is  false 
or  misleading  in  any  particular  nhai] 
placed  on  or  affixed  to  any  wrapper 
label,  carton,  or  container  of  process  or 
renovated  butter. 

§  171.46  Transportation  of  process  or 
renovated  butter  which  has  not  been  in¬ 
spected  and  passed,  and  properly  markei, 
labeled,  and  branded,  f’ 


pervislon  of.  an  Inspector,  and  the  de-  confomers.  Each  of  the  cartons,  wrap- 
iaturant  usid  In  eaS  Instate  shaU  be  ®‘her  containers  m  wWch 

furnished  by.  and  at  the  expense  of.  the  Pr^ts  or  rolls  of  process  or  renorated 
particular  process  or  renovated  butter 

Tnaniifftrtii^r  panel  With  the  words  “Process  Butter” 

*  in  bold-face  gothic  letters  not  less  than 

8  171.35  Storage  and  safekeeping  of  three-eighths  of  an  inch  square.  The 
any  lot  of  process  or  renovated  butter,-  color  of  such  printed  or  stenciled  words 
and  of  any  lot  of  ingredients  intended  shall  be  in  strong  contrast  to  the  color 
for  use  in  its  manufacture,  pending  of  the  wrapper  or  carton.  No  other 
further  inspection  of  such  lot.  If  any  marks  shall  be  placed  on  the  panel  of  the 
lot  of  process  or  renovated  butter,  or  any  carton,  wrapper,  or  other  container  on 
lot  of  butter,  butter  oil,  milk,  or  other  which  such  words  are  branded,  except 
Ingredient  intended  for  use  in  the  manu-  the  words  “U.  S.  Inspected  and  Passed.” 
facture  of  process  or  renovated  butter, 

upon  inspection,  does  not  plainly  show,  §  171.40  Net  weight  requirements; 
but  is  suspected  of  being  affected  with  pictorial  misrepresentations  prohibited. 
any  infestation  or  contamination  which.  Each  carton,  wrapper,  or  other  container 
under  the  provisions  of  the  regulations  in  which  prints  or  rolls  of  process  or 
this  part,  may  cause  condemnation,  in  renovated  butter  are  placed,  shall  show 
whole  or  in  part,  the  container  of  such  the  manufacturer’s  name  and  address, 
lot  shall  be  so  marked  by  the  inspector  or  the  factory  number,  district,  and 
as  to  preserve  its  identity  as  a  suspect  State,  and  shall  bear  a  plain  and  con- 
reqUiring  further  inspection,  and  it  shall  spicuous  statement  of  the  net  weight  of 
be  placed  in  a  separate  room  or  rooms,  the  contents.  Such  cartons,  wrappers, 
which  room  or  rooms  shall  be  securely  or  other  containers  shall  bear  no  pic- 
locked,  and  the  keys  to  which  shall  be  in  torial,  or  other  representation,  ^which 
the  custody  of  an  inspector.  may  create  the  impression  that  the 

article  therein  contained  is  other  than 
8  171.36  Reinspections.  Any  process  process  or  renovated  butter, 
or  renovated  butter,  even  though  it  has  .  -n. 

previously  been  inspected  and  passed,  ^  *  171.41  Surface  im^essions.  The 
may  be  reinspected  by  an  inspector  as  surface  of  solid-packed  process  or 
often  as  he  may  deem  it  necessary  to  renovated  butter  shall  be  imprinted  with 
determine  whether  it  is  clean,  whole-  the  words  “Process  Butter”  in  plain 
some,  healthful,  and  otherwise  fit  for  Eothic  letters  not  less  than  one-half  an 
human  food.  Any  butter,  butter  oil,  hich  square,  and  such  words  shall  be 
milk,  or  other  ingredient  intended  for  impressed  at  least  one-eighth  of  an  inch 
use  in  the  manufacture  of  process  or  deep.  Prints  and  rolls  of  process  or  reno- 
renovated  butter  may,  even  though  it  vated  butter  shall  be  similarly  impressed 
has  previously  been  inspected  and  with  letters  not  less  than  three-eighths 
passed,  be  reinspected  by  an  inspector  inch  square.  Hie  surface  Im- 

as  often  as  he  may  deem  it  necessary  to  Pression  may  be  omitted  from  prints  and 
determine  whether  it  is  fit  for  such  use.  ^  pound  unit  w^ght,  or  less,  if 

there  is  comphance  with  all  other  re- 

8 171.37  Ingredients  must  be  in-  quirements. 

spected  and  passed  prior  to  use  in  manu¬ 
facturing.  No  ingredient  of  any  kind  5  171.42  Marks,  etc.,  requiring  ap- 
ifiiall  be  used  in  the  manufacture  of  proc-  proval.  With  the  exception  of  shipping 
ess  or  renovated  butter  unless  and  imtil  marks,  any  marks,  brands,  or  labels, 
it  ha*^  been  inspected  and  passed  for  that  other  than  those  prescribed  by  the  regu- 
purpose  by  an  Inspector.  lations  in  this  part,  shall  be  approved  by 

the  Director  of  Division  before  they  are 
MARKING,  LABELING,  AND  BRANDING  OF  used  on  packages,  cartons,  wrappers,  or 
PROCESS  OR  RDfOVATED  BUTTER  Other  Containers  of  process  or  renovated 

8 171.38  Statutory  packages.  Each  butter.  Triplicate  copies  of  proposed 

package  of  process  or  renovated  butter  Jigw  labels,  cartons,  or  wrappers,  in  the 
shall  have  legibly  printed  or  stenciled  on  form  of  sketches,  proofs,  or  photo- 
one  of  its  sides  the  words  “Process  But-  graphic  copies,  shall  be  transmitted 
ter,”  also  the  factory  number,  district,  through  inspectors  to  the  Director  of 
and  State  and  the  net  weight,  in  the  fol-  Division  for  approval.  After  such  labels, 
lowing  manner:  cartons,  or  wrappers  have  been  printed. 

Process  Butter  ^  lithographed,  or  embossed  in  accordance 

Factory  No.  2,  2(1  Dist.,  New  York  with  approved  sketches  or  proofs,  three 

Net  Weight,  60  Lbs.  qj  each  Of  such  labels,  cartons,  or  wrap- 

The  words  "Process  Butter”  shall  be  in  pers  shall  be  submitted  through  in¬ 
bold-face  gothic  letters,  not  less  than  spectors  for  final  approval  and  filing. 


No  person  shaQ 
transport,  or  offer  for  transportation,  or 
sell,  or  offer  for  sale,  in  interstate  or  for. 
eign  commerce,  or  in  commerce  aflectiM 
commerce  among  the  States,  any  procea 
or  renovated  butter  that  h£ts  not  been 
inspected  and  passed,  and  marked, 
labeled,  and  branded  in  accordance  wifii 
the  provisions  contained  in  the  regula* 
tions  in  this  part. 

§  171.47  Maximum  penalty  for  viola¬ 
tion.  Any  person  who  violates  any  pro¬ 
vision  of  the  process  or  renovated  butter 
act.  including,  but  not  limited  to,  any 
provision  set  forth  in  §§  171.44,  171.4S, 
or  171.46,  shall  be  deemed  guilty  of  a 
misdemeanor,  and,  upon  conviction 
thereof,  shall  be  punished  by  a  fine  of 
not  more  than  $1,000  or  by  imprison¬ 
ment  of  not  more  than  six  months,  or 
by  both  such  fine  and  imprisonment 

REPORTS 

8 171.48  Work  reports.  Reports  of 
the  work  carried  on  in  each  process  or 
renovated  butter  factory  shall  be  sub¬ 
mitted  to  the  Division  by  the'^  inspector 
assigned  to  such  factory  at  such  times, 
on  such  forms,  and  in  such  manner  as 
may  be  specified  by  the  Director  of 
Division. 

8  171.49  Furnishing  of  informaHos. 
Each  manufacturer  of  process  or  reno¬ 
vated  butter  shall  furnish  an  inspector, 
upon  request  therefor,  with  accurate  in¬ 
formation  in  regard  to  his  manufactur¬ 
ing  operations. 

8  171.50  Reports  of  violations.  BvoT 
Inspector  shall  report  promptly  to  the 
Director  of  Division  the  facts  and  cir¬ 
cumstances  respecting  any  known  or  sus¬ 
pected  violation  of  the  process  or 
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crated  butter  act,  or  of  the  regula- 
^  in  this  part. 

^withdrawals  of  inspections 

117151  Withdrawals  of  inspections. 
T  Ly  ^se  in  which  the  Director  of  Divi- 
determines  that  the  sanitary  condi- 
Hons  existing  in  any  process  or  renovated 
tairter-factory  do  not  meet  any  of  the 
Sards  prescribed  in  §§171.13  to 
17128  inclusive,  he  shall  cause  inspec¬ 
tion  to  be  withdrawn  from  such  factory: 
pfOf}ided.  That,  except  in  cases  where 
the  Director  of  Division  determines  that 
a  violation  was  willful  or  endangered  the 
public  health  or  safety,  no  such  with- 
^wal  action  shall  be  made  effective 
unless  and  until  the  facts  or  conduct 
which  the  Director  of  Division  believes 
inay  warrant  such  action  have  beeii 
,  called  to  the  attention  of  the  manufac¬ 
turer  in  writing,  and  such  manufacturer 
has  been  accorded  an  adequate  opportu¬ 
nity  to  demonstrate  compliance  with  all 
of  such  standards.  In  any  case  in  which 
the  Director  of  Division  determines  that 
any  manufacturer  of  process  or  reno¬ 
vated  butter  has  failed  to  comply  with 
'any  provision  of  the  regulations  in  this 
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part,  other  than  any  of  those  set  forth  in 
§§  171.13  to  171.28,  inclusive,  the  Director 
of  Division  is  authorized,  in  his  discre¬ 
tion,  to  withdraw  inspection  from  such 
manufacturer’s  factory:  Provided,  That, 
except  in  cases  where  the  Director  of  Di¬ 
vision  determines  that  a  violation  was 
willful  or  endangered  the  public  health  or 
safety,  no  such  withdrawal  action  shall 
be  made  effective  unless  and  until  the 
ficts  or  conduct  which  the  Director  of 
Division  believes  may  warrant  such  ac¬ 
tion  have  been  called  to  the  attention  of 
the  manufacturer  in  writing,  and  such 
manufacturer  has  been  accorded  an  ade¬ 
quate  opportunity  to  demonstrate  or 
achieve  compliance  with  all  such  provi¬ 
sions.  Every  such  withdrawal  of  inspec¬ 
tion  shall  remain  effective  for  such  pe¬ 
riod  of  time  as  the  Director  of  Division 
may  order,  except  that  in  no  event  shall 
inspection  be  resumed  in  any  factory 
'from  which  inspection  was  withdrawn 
for  failure  to  meet  any  standard  pre¬ 
scribed  in  §§  171.13  to  171.28,  inclusive, 
unless  or  until  it  appears,  to  the  satis¬ 
faction  of  the  Director  of  Division,  that 
all  requirements  prescribed  in  such  sec¬ 
tions  are  being  met. 
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OFFICE  SPACE 


§  171.52  Furnishing  of  office  space, 
etc.,  to  inspectors.  Properly  and  ade¬ 
quately  furnished  office  space,  including 
Ught,  heat,  and  janitor  service,  shall  be 
provided,  without  expense  to  the  division, 
for  the  use  of  inspectors. 

REVIEW  OF  DECISIONS 

§  171.53  Review  of  inspector’s  de¬ 
cisions.  Any  person  who  is  dissatisfied 
with  the  decision  of  any  inspector  with 
respect  to  any  matter  covered  in  the 
^regulations  in  this  part  may,  by  making 
written  request  to  the  Director  of  Divi¬ 
sion  therefor,  obtain  a  review  of  such 
decision  by  the  Director  .of  Division, 
whose  decision  shall  be  final.  However, 
nothing  contained  in  this  section  shall 
be  construed  to  deny  or  abridge  the 
power  of  the  Director  of  Division  to  make 
decisions  originally,  whenevej  he  shall 
deem  it  advisable  to  do  so,  with  regard 
to  any  matter  covered  in  the  regulations 
in  this  part.  ^ 

[F.  R.  Doc.  68-10610;  FUed,  Dec.  22,  1958; 

8:54  a.  m.] 
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